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FRENCH TOAST?
CHRISTMAS IDEAS?

(From N. R. K., Richmond)
First I would like to thank

the readers who answered my
plea for information about
Mexico City. My trip was
thrilling and I’d like to suggest
it for next year’s vacation to
those who like to see new and
different places.

Can any one tell me how to
make French toast with a cin-
namon and powdered sugar
coating. I ate my weight in
it down at Acapulco, but when
I got home and tried to make
It I ended up with a soggy mess.

Now would be a good time
to get Christmas ideas from
you who lived in distant States.
I don’t think there is anything
like the Christmas traditions
handed down to us by our moth-
ers and grandmothers. Things
line waiting for the first Christ-
mas card to arrive before get-
ting out the huge box of fabu-
lous decorations and waiting
until Christmas (not before)
eve to put up the tree might
be interesting to us all.

** * *

HINT.

i (Mrs. J. H., Washington)
Mrs. C. D., Riverdale: To

make screws hold tightly in wall
board, use the type of screw
that has threads clear to the
head.

Why Grow
Old?

By Josephine Lowmon
The waistline is a vital meas-

urement in the feminine figure.:
I have often been surprised when
measuring a pupil, to And that
her hips were several inches too
large. This was due to the fact
that she had a slim waist.

This always gives the illusion
of grace and youth ard a good
figure. A slim waistline is asso-
ciated in our minds with romance
while a thick waist makes us feel
matronly.

It is too bad that so many
women keep that roll .over the
girdle. There is no measure-
ment which so quickly responds to
exercise. If you are overweight
you will have to diet but exercise
will speed the loss in inches. If
you have the correct number of

pounds but your weight is unat-
tractively distributed you can re-
duce your waist by exercise alone.
This is no idle fancy of mine! I
have seen it happen over and over
again in my classes.

Today I want to give you a
waist-reducing exercise. Kneel
on both knees. Straighten your
right leg out toward the right
side. : Right knee should be stiff,
right foot on the floor. Raise
your arms upward by your ears.
Keep the arms in this position
while you bend your trunk to the
left. Raise the trunk. Continue
doing the exercise slowly and feel-
ing the pull of the muscles on the
bend. After awhile bend the
right knee, left leg to side, and
bend the trunk to the right.

Remember, too, that your
waistline is your lifeline. Over-
weight has definitely been cor-
related with a shortened life ex-
pectancy and as a foundation for
chronic disease. It places a great
burden on us physically.

The abdominal muscles also
play a part in a thick waistline.
Let me give you one exercise for
these muscles. They are impor-
tant in figure beauty and also in
health.

Lie on the floor on your back
W ,h your legs straight and your
arms resting on the floor over-
head. Bend both knees up close
to the abdomen. Straighten the
legs, returning them to the floor.
Continue.

Lise canned chicken soup
fy’heattqg leftover fried cnieken

DILL PICKLES.
(Mrs. H. C., Silver. Spring)
I am submitting for you my

easy recipe for'dill pickles. Last
year I looked through all my

cookbooks and those of my
friends but could not find a good
recipe. Finally a friend gave
me this one and I have used it
and it is just fine. Out of my
garden this summer I canned
12 quarts of lovely pickles. It

is a German recipe. I grow my
own dill, too.

Boil together and let cool a
little 6 quarts water, 1 cup salt,
1% quarts vinegar. Wash

pickles, dry and pack in clean
jars with a bunch of fresh dill
(dry dill is alright too), a little

powdered alum on tip of knife
(alum size of a bean). An
eighth of a small hot pepper
may be used if so desired. Pour
brine over pickles in jars and
seal. (Half seal if jar rubbers
are used.) Process in cold pack
canner until pickles turn brown
(yellow). Take out and seal.

I have cut down the amount
of brine to 1 quart water, 3
tablespoons salt and 1 cup vine-
gar.

Usually I put up 2 or 3
quarts at a time only, since I
picked out my garden daily.
However, when you have a large
amount of pickles already on
hand the large amount of brine
should be made up.

It only takes about 10 to 15
minutes in the boiling water
(processing) so keep a watch
on the pickles. They turn color.
Remember pickles must be not
over 24 hours old to pickle. This
year in 1 jar, I added 1 clove
garlic and some mustard seed,
just to see if it improves the
flavor. Also remember some
vinegars are more sour than
others and next year I may
add some sugar to my brine.
I do prefer this method of can-
ning pickles to any others I
have tried. They never spoil.

** * *

“THANK-YOU” NOTE.
(Mrs. J. F. W., Washington)
This is just to say thank you

to Miss P. A. S„ Washington,
for her answer to me on how
back copies of Junior Arts and
Activities (March, 1947, and
January, 1948) might be ob-
tained.

*** *

SUGAR PIE
(Mrs. M. M. 8., Washington)
One pound brown sugar, 1

teaspoon butter, 5 eggs, 1 tea-
spoon vanilla. Beat eggs till
light; add sugar and beat till
dissolved. Add vanilla and
melted butter, pour into un-
baked crust. Bake in hot oven
until crust is set, then lower
heat and bake slowly until firm.

Readers' Clearing House
KEY WEST.

(Mrs. P. K„ Hyattsville)
Mrs. F. E. S.: After reading

the recent reply to your query
about Key West, I am forced to
tell you of some of the delightful
aspects of that quaint city. We
have lived in a dozen different
spots and our family unani-
mously places Key West at the
head of the list and hope that
future orders will take us back
there.

True, the climate is hot, but
there is only about a 10 or 15
degree variance throughout the
year, and other than so-called
rainy season, there is very little
humidity making the heat much
more bearable than these Dis-
trict summers. Because of the
smallness of island there is
usually a breeze to make things
more pleasant. At this time of
the year, I would suggest some
fall clothing, a light coat will
be necessary at night. My chil-
dren made out for 3 years with
sweaters in this season, a few
flannel shirts for really cool
days—but spent the rest of the
year in shorts or just diapers for
the baby.

If you sew at all, many of
your clothing problems will be
solved by whipping up sun-
dresses and such. There are a
few good stores, though an order
catalogue is a must and the
dime and hardware stores are
well stocked. The trip to Miami
is fun to take for a change and
more heavy buying.

As for recreation, that is one
of the nicest parts. Fishing,
tennis, golf and swimming all
year around. The Navy colony
is quite sociable and there are
pools on the bases and one or
two municipal beaches.

Housing is no worse in Key
West than anywhere else.
Since our departure last year,
I hear that a new key has been
built up into naval housing
and doubt if we would recognize
the place for all the apartments
that have gone up. Tourist
season in any resort town is
expensive but I don’t think
year-’round rates are any higher
than this area. The various mil-
itary organizations have hous-
ing offices to aid you and there
are many realtors in town also.
I wouldn’t hesitate to go straight
down, put up at a motel and
keep checking the papers and
realtors until you find a place.

There are two private Catho-
lic schools, a new Lutheran
school besides the usual city
schools. There are, at least, two
good nursery schools available
although I believe that the
only kindergartens are private.
The smallness of the town
makes any spot accessible by
car in 5 minutes. The Navy does
a pretty good job of controlling
the mosquitoes which are bad
in their season. However, this
is true of any Southern town.
The town itself, is quaint and
rustic, much fun to explore and
the outlying area is bursting
with new modern homes. After
you are settled, just relax and
enjoy the casualness of the
place and I’m sure you’ll hate
to leave there. If I can help
you in any other way, don’t
hesitate to write me through
this column. I am hoping that
you’ve received a more opti-
mistic picture of your destina-
tion and am certain that some
one will aid us through RCH
when our next move is foresee-
able.

*** *

CO-OPERATIVE NURSERY?
(A. L. P., District Heights)

I would appreciate it if some
one could inform me if there
is a co-operative nursery school,
mornings only, for a 4-year-old
in the Suitland or District
Heights area.

_
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A New Cosmetic Hair Lightener
Created by Richard Hudnut

This revolutionary new single solution shades hair to young, natural-
looking btightness and lightness that won't wash out.

Not a dye ... not a rinse .
. . requires no mixing, no timing,

no shampooing.

Use it all over or just for a light streak.

Best of all, it's safe . . . contains no ammonia, no harsh
ingredients. "It's simpler than setting your hair." <t| CA

plus Fed. tax **' |
jetteff’s—Cosmetics, Street Floor, F Street. And at
Bethesda, Shirlington, Silver Spring, and Upper Conn. Ave.

Conducted by
BETSY CASWELL

PIE CRUST;
TWO SUGGESTIONS.

(Mrs. D. H., Shady Side)

Mrs. W. H. D., Silver Spring:
To keep the crust of a custard
pie from being soggy, be sure to
cool any pie on a rack so that
the air can circulate freely un-
der the pie. Also, remember
that custards require a slow oven
—not over 400 degrees ,or they
will become watery. Too hot an
oven causes “whey” instead of
a nice smooth custard.

I hsve a suggestion to pass
on to bird-lovers. Save your
cantaloupe seeds and put them
out on the grass where the birds
can find them—and you will be
rewarded with plenty of visitors.

One more suggestion—a roll
of paper toweling, stood on end,
on the closet shelf, makes a
very convenient hat rack!

Congratulations on the “Clear-
ing House.” It is the most in-
teresting part of the paper*

*** *

TO RENEW HASSOCK?
(Mrs. C. 8., Washington)

Can some one offer a sug-
gestion for me? Ihave a hassock
which has become discolored. Is
there any way in which I can
renew the looks of this hassock?

Theta Sigma Phi
WillEntertain
Germah Group

* Problems Today
DEAR MISS NISSEN: How can

I deal with a girl who is lacking
in consideration? I am a young
man of 23, going with a girl, two
years younger. We an very fond
of each other, but she leads me
into the most embarrassing situa-
tions. For instance, when we are
out, if she meets a friend, she’ll
stand and talk for half an hour
or more leaving me stranded. She
doesn’t even introduce us. Often
when I call on her shell extend
the same treatment, engaging in
some activity or talking to some-
one and leaving me on the side
lines. d. S.

ANSWER—WhiIe it’s possible
that your girl friend is simply
ignorant of the fundamentals of
good manners, her actions are
more indicative of a terrific ego
that impels her to put every one
around her in an inferior light.
Most erroneously,, she believes
that her own position is thereby
exalted. It is—but only in her
own eyes. Marry such a girl only
if you want to spend the rest of
your life basking in the reflected
light of her radiant personality.
Such an existence, I warn you,
can become very boring.

DEAR MISS NISSEN: After 27
years’ of marriage, my husband,
who was never good to me or our
four children, left me and went
away—no one knows where. For

Fourteen German newspaper
women now visiting in Washington
will be entertained at a buffet sup-
per on Friday evening to be given

by the National Capital Alumnae
Chapter of Theta Sigma Phi, na-
tional fraternity for women in
journalism.

The supper will take place at
6:30 p.m. at the home of Mrs. Paul
Sifton. 3150 Highland plaoe N.W.

The local chapter of Theta
Sigma Phi also is co-operating in
a seminar on press and radio work
being held for the visitors this
week in a conference room of the
Women’s Bureau of the Labor De-
partment. Mrs. Adelia B. Kloak,
chief of the special services and
publications division of the
Women’s Bureau, is presiding at
the five-day seminar which opened
yesterday.

Seminar speakers will include
Malvina Lindsay, Edith Gaylord,
Ruth Cowan, Martha Strayer,
Elinor Lee, Josephine Ripley, Alice
Frein Johnson and Ruth Wilson
Tryon. i

i the first time in the 27 years, 1
: have peace, though it’s hard for
: me to get along.

> I have met a man of 51 who is
I married with grown children. He
i claims he wants to divorce his wife
and marry me when my divorce is

i granted. Do you think I would
> be doing right to marry him and
' have what happiness I can for the
i remainder of my life? I am 41.
i B. M. W.
| ANSWER—Your life certainly
hasn’t held much happiness so far.

, Married at 14 to a man consider-
' ably older who mistreated you for

27 years, your situation calls forth
i nothing but pityv You can be¦ thanksu 1 your husband left on his

’ own accord; the hardships you
. will have until you.are on your feet
! are nothing compared to those you

; have endured so long.
Don’t add to your misery, how-

i ever, by becoming involved with
a married man. When you both

’ are divorced, think of remarriage
if you wish, but not before. Con-
centrate now on making a place

! for yourself in the working world.

Company Dessert
Want a delicious dessert for a

, company supper? Pill cream puff
shells with mocha-flavored

i whipped cream and top with
cnocolate frosting.

J Ready tomorrow—at all Jelleff stores!

elloffs (F Street, Upper Conn. Ave.,
f St.** Silver Spring, Shirlington, Bethesda.)
ShirlingtoH • |
Silver Spring
4473 Conn. Avtntt ¦¦¦-

“* I'ifl Sale! Handsome

AJI M Wool Skirts
j expertly tailored by

j\ \ \ V fit and fabric are here in an astonishingly special-
i \ \

. priced collection of Handmacfrer skirts!-
!) \ \

J i / sr \ \ Choice of brown , green, black , navy ,

I j J\ \ wine, beige, grey,

j U \ Jelle/f’s—Sportswear, Third Floor, F Street. And at aU Jelleff
j if \

*

Branch Stores

[Church Groups L
['Plan Meetings

The Women of the Church,
Potomac Presbytery hold their 29th

5 annual district meetings today and
‘'tomorrow.

5 The Bealton District scheduled
} its session today at the Cavalry

J Presbyterian Church in Aiexan-
-1 dria, Va. Two other districts will
! hold their meetings tomorrow—-

• the Baltimore District, at In-
verness, Md.. and the Washington

r District, at Bethesda.
- Mrs. T. G. Carr of Washington,

. synodical president, is scheduled
r to speak at all sessions,

j The district chairmen. Mrs. M.
,B. .McLean of Alexandria, Mrs.

5 Paul F. Davis of Towson, Md. and
i Mrs. Alvin O. Price of Arlington,

t have planned the programs on
[ theme: “If We Live In The Spirit,
Let Us Also Walk In The Spirit.”

Speakers will include Mrs. Fred
' S. McCorkle, Mrs. W. G. Mac-
! Lean, Mrs. Kirk D. Hammond,
, Mrs. John Kincaid, Mrs. Thad S.
’ Page, Jr., Mrs. A. R. Roose. Mrs.

’ G. W. Kearney and Miss Mary
' Kunsman.

Devotional periods will be led
by Mrs. George Coate, Church of
Pilgrims, Washington District;
Mrs. ClifR. Johnson, Westminster

i Church, Bealton District, and Mrs.
f Paul F. Davis, Towson Church.

I A presentation of the new re-
i vised version of the Bible will be

a feature of all three meetings.

V You should see the way they’re
\ stocking up buying 6to a

__ _

\ dozen pair, in our

Nylons-by-the-box

trtioned lengths , smart shades,

fashion star —each designed to
d, occasion-wise and type-wise!

Regular price Sale price
per pair per box

SAVE 90c $l5O *3.60
SAVE $1.05 $1.65 *3.90¦ ’v,. - : Jkf

)hone orders! Jttst call RE. 6300

ywhere!—F Street, Silver Spring, Bethesda,
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