
Fine Silver Has Always Been a Mark of Distinction and Good Taste 
Select It Carefully, 
As It Will Be With You 
For Many, Many Years 

• ""W .__ 

Everything from Tea Services to Flat Pieces 
May Be Obtained in Wide 

Variety of Patterns. 
BY FRANCESCA McKENNEY. 

FINE 
silver has always been a mark of distinction in a home, and people 

have prized a lovely silver gift, no matter how small, above many 
others. It has been the ideal choice for any Important occasion that 
calls lor a lasting gift. 

la selecting silver be sure to pick a piece of good, heavy weight; other- 
R bend* too easily, and before long may be completely out of shape. This 

Is especially true of flat sliver, and*---—- 
|nvvrn uiudi r-misni 1 cumiug wj a guest 
rttould he put a little extra weight on 

^a fork and have It fold up like ao 
much cardboard! 

Usually the tea service and flat 
* aflver are given by a member of the 

bride or bridegroom's family, and of 
course the bride should be consulted 
on her choice as to style and mono- 

gram. After all, it is to be hers for 
life, and should be what she wants, 
within the price range of the giver. 
The tea services run from the very 
fancy Kirk's repousse, through more 

Simple Georgian and Colonial styles 
to the perfectly plain, but smart, 
Fairfax patterns. 

If you select the repousse pattern, 
earry it out in all your silver, as it 
may be had not only in the flat 
service, but in every type of bowl, 

» slish, platter and all the accessories 
that you might need. Most people 
think of Kirk silver as being made 
only in the repousse pattern, but this 
is not the case, as there are many 
different designs from which to select. 
They range from the very ornamental 
to the absolutely plain "Wadefield” 
and "Old Maryland." There is also 
the famous "King" pattern which 
has been popular for many years. 

* * * * 

'T'HE Continental pattern, product of 
still another house, is very 
new in design, and should be 

perfect for the modernistic home. 
The flat silver is plain, made on 

Straight, sharp lines, and the service 
plates and bread and butter plates 
are oblong and very chic with a 
block monogram. Tlyse who like 

simplicity, but prefer a line or two 
of design, should look at the "Fiddle 
Thread." which is an authentic pat- 

^ tern originated during the reign of 
George III in England. 

If you are buying a wedding gift. 
Ivy to find out the pattern that the 
bride has selected, and if this is 
Impossible then don't have your pres- 

I " ■ 
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ent monogrammed, so that it may be 
exchanged If she wishes, or at least 
it may be monogrammed after the 
wedding to match her other silver. 

There are lovely individual pieces, 
such as serving forks and spoons, 
steak sets and the chafing set con- 
sisting of the long-handled fork and 
spoon—the handles are of ebony, 
This set is very similar in style to 
many of the salad sets. Other small 
but handsome gifts are the grape 
shears, the long slender handled 
silver refreshment spoon for stirring 
an ice-cold drink in a tall pitcher, 
and of course there are cheese and 
pie knives, ice cream sets, game shears 
and all types of berry and pea spoons 
and ladles, as well as the fascinating 
“cake breaker" to be used on such 
cakes and angel food that should never 
be cut with a knife. 

* * * * 

'J'HERE is a very interesting collec- 
tion of reproduction of pieces 

used by George Washington, any one 
3f which would be a prized possession. 
The miniature copy of his battle 
sword makes a charming letter opener 
an a desk, as would the silver and 
ivory handled trowel. This trowel 
although tiny, is the actual size of the 
one George Washington used when he 
laid the corner stone of the Capitol. 
There is also a lovely simple card 
tray copied from the one used at his 
headquarters at Morristown, N. J. 

The candlesticks and salt stands 
that are reproductions of those used at 
Mount Vernon make ideal gifts, as 
well as the sand shakers, that today 
are used as salt and pepper cellars. 
These are particularly nice for the 
couple that have a dinette and only 
want small pieces of silver. 

One of the most useful presents 
that a person could receive would be 
one of the lovely chop dishes that ran 
be used for serving mixed grills, cold 
meats, salads and many other things. 
Another very handy Item is the 
cheese dish with the removable board 
in the center. When this board is 
taken out the dish may be used in a 
number of ways, and if the glass relish 
piece for the center is sent with it, 
then use it for serving hors d'oeuvres. 

The various types and sizes of meat 
platters are always a safe buy, especi- 
ally the one with the “tree" in the 
center for the "essence" to run down 
to the bowl at the end, so that it may 
easily be dished up with a large spoon 
sy the carver. If you know that 
wme one else has selected the meat 
ilatter, why not get a vegetable dish? 
Hither the single one or one with a 
over—the latter when opened forms 
wo dishes, which makes it very 
iractical; or you might choose a 
ound dish that is divided in three so 
hat there may be three vegetables 
lerved at one time. 

* ** 

^ SAUCE boat Is one of the nicest 
gifts, and one can hardly have too 

nany, as several are needed during a 
linner party when there are gravies, 
auces for vegetables and desserts and 
alad dressings as well. 

There is such a wide range of pieces 
nade in silver in anumber of beau- 
iful patterns, that it is impossible 
o mention them all, for there are 
uch articles as water and wine gob- 
ets, ash trays, silver and glass 
oasters, cocktail shakers ranging in 
ize from the small to the very 
arge; vases, after dinner coffee sets, 
offee cups, and many other items. 
Uso there are bowls that may be had 
n almost any size, in such popular 
►ettems as the Paul Revere, the 
rish motif, and those with the French 
►order. 

One of the handsomest sets on the 
narket is of handmade Jensen silver, 
t is unusually heavy in weight, and 
he design is beautiful but simple, 
specially the flat service. 
If you are looking for something 

tovel you probably won’t find it in 
ilver, for all the patterns and styles 
ire “tried and true” pieces that are 
►ot just fads to be throwm in the 
liscard in a short time, but will be 
is useful for two or more generations 
is they are today, and just as much 
o be admired for quality and beauty 
if workmanship. 

-» 

Cocktail Sausages 
To cook cocktail sausages first pierce 

‘acli one with a fork so it will not 
►urst w'hen cooking. Put the sausages 
n a frying pan and cover them with 
lot water. Allow them to simmer 10 
ninutes, then drain and serve. Cock- 
ail sausages also may be broiled for 
ive minutes. 

Manners 
of the 

s Moment 

Some like them fast, some , 
like them slow. ■ 

TP YOU and your husband belong j * to different schools of thought about 
Whether clocks should be fast or on j 

• the dot, don't tell us. We know 
already. Your life is a shambles. 

Yon can’t arrive anywhere on time ] 
unless you think you're late. You 
don't feel that you're really getting , 
enough sleep unless you can sleep a ■ 

half an hour later than you think j 
you should. And so you have to keep ( 
the clock a half an hour fast. It's 
Yery logical to you. 

But then your husband, some morn- 

Ing after you have fixed the clock to ] 
nuIt your taste, dashes off to his train, 

m and has to wait a half an hour until 
, 

It comes in. He never quite forgives , 
you. , 

, If that’s the way life is with you, ( 
we think you'd better get an extra , 
elock. The only way to resolve the 
time troubles in your married life is 
to have a olock apiece. Let your 
husband set his by his ultra-correct 
watch, and you can set yours by your 
Imagination. Then each of you can 1 
follow your own timepiece and prob- : 
ably you'll both arrive at places just 1 
the way you always did—one of you i 
late and one of you early. JEAN. 

(Copyright, lfl.'tT.) 
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This lively dog design will brighten up your settee or chair or sofa. The 
11 by 13 transfer design can be used on any size of pillow. Just the 
thing for nursery, sun porch or living room. The stitches used are so simple 
that even a child can make it up. 

The pattern envelope contains genuine hot iron transfer pattern 11 by 13 
Inches; also complete, easy-to-understand Illustrated directions, with diagrams 
to aid you; also what material and how much you will need. 

To obtain this pattern, send for No. 494 and inclose 15 oents in stamps 
or coin to cover service and postage. Address orders to the Needlework Editor 
of The Evening Star. 

(Ceorrlchl 1M7.) 
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“Gee, the Gang Will Go for T/tose/” 

Scrambled eggs, bacon, tomato, cheese, curry—almost anything goes into the making of modern-day 
sandwiches, to retain dietary balance and tempting flavor. Young and old alike enjoy the change from the 
more routine type of meal. 

_'___-_0nd*rwood Photo. 

Danger in 
Reflected 

Sunlight 
Use Plenty of Cream 
and Oil Even on a 

Cloudy Day. 
BY ELSIE PIERCE. 

JT WAS one of those days we call 
“unsettled" but the beach at- 

tracted a hopeful crowd, hopeful that 
the sun would put in an appearance. 

“Cover up—cover up, young man." 
This time the male of the species 
talking, one man to another (the one 

being the father, the other his young 
son). “But, dad, the sun isn't even 
out," the young one protesting!;,'. 

“True, but skylight can burn you 
quite as much as sunlight. You can 
take my word for it—the school of 
sad experience taught the lesson to 
me when I was just about your age— 
or you can find out for yourself, if you 
insist." 

Then the father related his ex- 

perience of a rowing-fishing trip on 

“just such an unsettled day as this” 
not much sun in the sky. One 

boy had a slicker on. He came out 
O.K. Two of "the boys”—“I was one 
of them—came out burned and 
badly swelled sore ten 
days in bed some of the other 
boys teased us, said we weren’t tough 
enough, couldn't take it and that 
hurt almost as much as the skyburn. 
For a time we were scared of fresh 
air. Dad insisted I go fishing and 
rowing again, just to make sure the 
experience didn't leave too indelible 
an impression. But we kept our shirts 
on and put cream on our faces 
yes, cream. Imagine real honest-to- 
goodness he-men with cream. We 
came home with fish and smiles and 
no burn. And I haven't burned since. 
I've learned, believe me.” 

The young one evidently did believe. 
His sweat shirt went on. He covered 
up. And made for his mother's bottle 
of oil which he applied generously 
over face. 

The men would have you believe 
that it's all vanity—this business of 
using creams and cosmetics. But the 
wiser of the sterner sex are invading 
their wives’ oil bottles and cream jars. 
And they are taking their sunlight 
and skylight in studied doses. Most 
men like to tan—a deep coat of tan— 
there’s a definite masculine quality 
about it. But that sort of tan is 
acquired gradually; the skin becomes 
toughened to exposure, builds up re- 

sistance, gets darker and darker. 
That's the sort of tan that has no 
burn or pain with it. 

And most men, and women, too, 
are fast learning that reflected sun- 

light can be as definitely detrimental 
and dangerous as direct sunlight. 
Cover up on a bright day, and on a 

day that is not so bright, too. 

My Neighbor Says: 
Severe pruning will cause 

young hedges to make heavy 
growth near the bottom of the 
plants. The result will be bushy, 
thick hedges from top to bot- 
tom. When hedges look skimpy 
and thin, the explanation usually 
lies in the failure of the owner 
to trim them several times a 
season. 

Not more than three-eights 
of an inch of frost should be al- 
lowed to accumulate on the cool- 
ing unit of your mechanical re- 

frigerator before defrosting. The 
oftener the door of refrigerator 
is opened the more moisture is 
let in and the oftener the unit 
will have to be defrosted. 

Humidity, not heat, softens 
crackers. They should be kept 
in wax paper wrappings in a 

tightly covered container when 
not in use. 

Linen closets may be made at- 
tractive by nailing a piece of 
molding along the edge of shelves 
and painting it in a contrasting 
color. 1 ” 

(Copyright. 1837.1 
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Chic Princess Frock 
This Model With the Buttons Down the 

Front Is Very Youthful. 
■ ■ ■ 1 

_ 

1347-B 
BY BARBARA BELL 

YOUNG-LOOKING 
and refresh- 

ingly new Is this frock de- 
signed on your favorite Prin- 
cess silhouette. The slim line 

of the center panel is emphasized with 
pointed collar and pointed patch 
pockets. A further accent is the de- 
fined waistline and the short, puffed 
sleeves. Here is a dress for travel 
and business wear—and if you’re a 

home body, for luncheons and shop- 
ping. Make it up for immediate wear 
in black linen with accents of white 
—and for later in the newest of the 
late Summer fabrics, black satin. 

Barbara Bell pattern No. 1347-B is 
designed for sizes 14, 16, 18, 20; 40 
and 42. Corresponding bust measure- 
ments 32, 34, 36, 38, 40 and 42. Size 
16 (34) requires 434 yards of 35 or 
39 inch material, plus '4 yard of con- 

trasting. 
Every Barbara Bell pattern includes 

an illustrated instruction guide which 
is easy to understand. 

Send 15 cents for the Barbara Bell 
Spring and Summer Pattern Book. 
Make yourself attractive, practical and 
becoming clothes, selecting designs 
from the Barbara Bell well-planned, 
easy-to-make patterns. Interesting and 
exclusive fashions for little children 
and the difficult Junior age; slender- 
ising well-cut patterns for the mature 
flfun, afternoon dieeeee for tbe moet 

BARBARA BELL, 
The Washington Star, 

Inclose 35 cents In coins for 

Pattern No. 1347-B. Size_ 

Name__ 

Address______ 

(Wrap coins securely in paper.) 

particular young women and matrons 
and other patterns for special occa- 
sions are all to be found in the Bar- 
bara Bell Pattern Book. 

(Copyright, 1937.) 

Making Canapes 
When making canapes, it is ad- 

visable to toast the small bits of 
bread first and then spread with 
butter to give flavor as well as to 
prevent the topping from soaking into 
the bread. Often canapes can be 
spread just before serving. Some- 
times they are spread in advance, then 
popped into a moderate oven for a 
minute to freshen and brown. 
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Children 
Jealous 
Of Babies 

Due to Preparation 
Talks by Parents In- 

stilling Fear. 
• 

BY ANGELO PATRI. 
'T'HE coming of a new baby to a home 

where there are other children 1a 
a matter of deep Interest to them. His 
arrival is going to affect them in many 
ways. It is sensible to prepare them 
for the newcomer. The way this is 
done means a great deal to all con- 
cerned. 

Lately I saw a mother and her son, 
5 years of sge. The mother was In 
great distress and the child was about 
the most unhappy rhild I have seen for 
years. He hated his baby brother. He 
could not be left alone near him for 
the space of an instant. He raged 
and howled and kicked without ap- 
parent cause, or at the slightest sug- 
gestion of a cause. He was WTecking 
an otherwise happy home. 

“It all began when the baby came. 
I had talked to him and talked to 
him about the new baby before he 
came. I told him every day that no 
matter how many babies came I 
would always love him the same. ] 
told him he needn’t ever worry about 
not being the only one. Daddy and ] 
would always love him. He seemed to 
think it was all right, but as soon as 
the baby came he began like this, and 
he gets worse every day. We Just 
can’t stand it any longer.” 

A child under 5 years of age does 
not get much good out of talk. He 
feels what we want to convey rather 
than hears it in our words. It seemed 
to me that the mother, in her anxiety 
to have her little boy feel at ease 
about the new baby, had conveyed her 
fear and anxiety to the child and co 
set him in opposition to the new- 
comer. He thought that his mother 
was telling him not to be afraid of 
something, and he didn't know what 
that something was. It was connected 
with the new baby. When the baby 
came he defended himself against the 
things his mother had told him not 
to fear, loss of her love and attention, 
loss of place in the family, lass of face 
generally. His tantrums were his 
answer to the threat he felt In hia 
mother's repeated warnings. 

Children of 4 or thereabouts ac- 
cept bald statements with complete 
satisfaction. “We're going to have 
a new baby,” is just such a fact as 
they welcome. They will ask a few 
questions, perhaps. Perhaps not. Now 
if the family goes ahead on the basii 
of that fact and its casual acceptance, 
talk naturally about the coming child 
from time to time, not dragging him 
into the conversation, not poetizing, 
not “preparing,” then things will go 
better. 

In a family I knew the coming of 
the baby was announced something 
like this: “Don't bother your mother. 
There's a baby coming and you have 
to be careful." Then again. “Don’t let 
your mother go up or down stairs. 
You have to be careful of her.” “Your 
mother will have to rest now after- 
noons so you be careful not to disturb 
her for anything. See how much you 
can do so she won’t have to think 
about things so much.” 

When the baby came he came ms a 
matter of fact. Nobody was Jealous, 
just interested. 

Children do need teaching and train- 
ing and all that go with a good home 
training, but they don't need too much. 
They are children, a people somewhat 
different from adults. Don't over- 
burden them. 

(Copyright, 1037.) 
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Open-Face Sandwiches 
Invade the Dining Room 
For Luncheon and Supper 
National “Main Dish” Is Becoming More and 

More Popular in the Home 
Culinary Department. 

BY BETSY CASWELL. 

IN 
THE good old Summertime (give me the good cold Wintertime any day!) 

people become more sandwich conscious than ever. And that takes some 
doing, because I really do believe that here in America we consume more 
sandwiches per capita than do the inhabitants of any other country. 

Sandwiches are practically a national diet—they go into children's lunch boxes, 
into laborers’ dinner pails: they are sold in drug stores, delicatessens, news- 
stands, barbecues, filling stations, res- <•-—- -. 
vouiauio, iiuvcto, uuicio auu junt 

about everywhere. Whereas, motoring 
through France or some other coun- 

try, one stops at a little inn, and 
lunches on ome- 

lette, cutlet, vege- 
tables and a sweet ^ 

—we, here in the M 
United States, I 
gayly grab our H 
waxed paper all- H 
in-one meal and H 
gulp it down I 
in the twinkling I 
of an eye—then 1 
go on about our ] 
business with no 5; 
loss of time. jk 

As a matter of 
fact, there is a 4 

lot to be said for 
the sandwich. Al- 
though it is gradually ruining our 
ability to really “dine" or “lunch” 
daintily, and with leisure—it still 
manages to uphold the best dietary 
traditions, and usually gives us most of 
the vitamins and other food compo- 
nents which the nutritionists tell us we 
must have. The modern, up-to-date 
American sandwich would astonish the 
famous gentleman who originated the 
idea of placing a thick slice of rare 
English roast beef between two slices 
of bread, so that he would not have to 
break up his card game in order to 
partake of food. If the Earl of Sand- 
wich could see today’s version of his 
invention—he would not recognize it 
as his own. 

* * * * 

'J'HE sandwich, which used to be the 
mainstay of the picnic, the long 

excursion, and the tea hour, has now 
invaded the sacred precincts of the 
home, and appears in various guises 
as the main dish for luncheon and for 
supper. Open-faced models are most 
favored for home consumption, and 
practically any filling may be used—I 
say "filling" for want of a better word. 
Youngsters like them, because they 
save time, and also because they have 
not yet become wholly divorced from 
the glamour of the picnic era; men 
enjoy them, as a rule, because in hot 
weather they are apt to be a bit more 
substantial than the delicate dabs of 
Jelly and vegetables that constitute 
many a Summertime salad. 

A few that I find especially popular 
combine several ingredients, which 
offer a good balance in both diet and 
flavor. 

BROILED SANDWICH. 
Cut bread rather thick, spread with 

creamed butter, to which a little may- 
onnaise has been added. Lay a thin 
slice of ham on the bread, then a layer 
of American or Swiss cheese, then a 
thick slice of tomato. Sprinkle with 
salt, pepper and paprika. Spread with 
more mayonnaise. Broil until the 
cheese melts, and serve at once. 

CURRIED CHICKEN SANDWICH. 
2 cups minced cooked chicken. 
1 teaspoon curry powder. 
2i cup white sauce. 
Salt, pepper. 
Bread crumbs. 
Mix the chicken, curry powder, salt 

and white sauce together. Toast slices 
of bread on one side, and spread the 
other thickly with the curried mixture. 
Sprinkle with bread crumbs, and bake 
in oven until crumbs are brown. Serve 
with a raw vegetable salad. Leftover 
lamb, ham, or veal may be used in the 
same way. 

BOLOGNA SANDWICH. 
'a pound bologna, sliced thin. 
2 green peppers. 
I small onion. 
1 cup cooked or canned tomato, 

strained. 
Salt, pepper, minced parsley. 

Fry the bologna in bacon drippings 
with the peppers and the onion 
chopped fine. When browned, add 
the tomato and the seasonings and 
cook for five minutes longer. Serve 
on slices of buttered toast. 

CRAB SANDWICH. 
1 ean crab meat (or same quantity 

cooked fresh crabmeatj. 
1 cup chopped celery. 
]2 cup cabbage, shredded. 

cup chopped green pepper. 
Mayonnaise. 
Salt, pepper, lemon juice. 

Combine ingredients and spread on 
slices of buttered whole w'heat bread. 
Saute in hot butter and serve hot. gar- 

I nished with lemon slices and olives. 
If desired, the sandwich need not be 
sauteed, but may be eaten cold. 

SCRAMBLED EGG SANDWICH. 
Fry slices of bacon until crisp. Pour 

off some of the fat and brown & 
minced onion in the remainder. 
Scramble three or four eggs in the 
fat with the onion, seasoning well with 
salt and pepper. Toast slices of 
bread, butter them and spread with 
egg mixture. Crumble bacon on top 
and cover with a thin slice of tomato, 
salted. 

Dorothy Dix Says 
Successful Marriage on Small Income 

Demands Grit and Character. 

Dlan 
xviiiso l'ia—year ago 

some one wrote you asking 
how a boy of 22 could get 
married on $15 a week and 

pay $24 a month rent, to say nothing 
of food, fuel, clothes and the other 
expenses incident to running & home. 
You thought it could not be done 
without his family coming to the res- 
cue. Well, my wife and I have done 
that thing and have just celebrated 
our first anniversary without help of 
any kind. We are still going strong 
and glad we did it. We have escaped 
all the pitfalls that you pointed out. 
We have had plenty to eat. Much bet- 
ter food than I had in any of the 
boarding houses where I stayed before 
I was married. We don't get tired of 
looking at each other. We go places 
and do things, but we find that we 
enjoy staying at home more than 
anything else. We haven't gone shabby 
and we haven't had to ask each other 
how are we going to pay the rent or 
stave oft the grocer. Maybe we did 
get married on a shoestring and took 
a long shot at happiness, but if we had 
waited until all the risk of a financial 
flop was over we would have both been 
in our graves before the minister could 
have united us. We have proven to 
ourselves that any one who is healthy 
and has the determination can marry 
on $15 a week and make a go of it. 

PHILIP. 

Answer: I am glad to publish this 
heartening letter that shows where 
there is a will there is a way of mak- 
ing a success of marriage, even if 
there is very little money in the pock- 
etbook. and the cupboard isn't stocked 
with filet mignon and truffles. After 
all, this young couple who started out 
poor in money but rich in love and 
courage did only what most of our 
fathers and mothers and grandparents 
did. 

* * * * 

A/fOST of them also married on a 

shoestring and went to live in a 

couple of rooms or a small cottage. 

ine wne aid tne nousework and they 
wore cheap clothes, spent their eve- 
nings at home and never thought 
of such a thing as belonging to clubs 
or giving cocktail parties or having 
a horse and buggy or taking trips. 
And neither did they have any di- 
vorces. They got along together, were 
happy and comfortable, raised up nice 
families and. working together, many 
of them made fortunes. People then 
didn't w-ait to have a competence to 
get married, and they didn't expect 
their parents to support them after 
they got married. They expected to 
stand on their own feet and meet their 
own responsibilities. 

Young people could marry now. as 
you have proven, on just as little 
money as their parents did if they 
were willing to live the same way, 
but they are not. It isn't that times 
are different. It is that boys and 
girls are different. They are not will- 
ing to do the work and make the 
sacrifices that their parents did in 
order to marry. 

That is why it isn’t safe now for a 
girl and boy to marry on nothing 
but love. Their love doesn't last 
when they have to do without a ear 
and the beauty shop and wear poor 
clothes and are not able to go to 
places of amusement. They quarrel. 
They reproach each other for the 
hardships they have to endure. And 
before long the girl has gone back 
home to mother, or off with some man 
who is making more money than 
her husband. And the boy is playing 
around with his old friends and an- 
other marriage is on the rocks. 

It takes character, grit, determina- 
tion and common sense to make a 
go of a marriage on a small income, 
and too many of the young people 
of today lack these qualities. They 
are too soft. They can't take it. 

Crisp, golden-brown 
Shredded Wheat with 
luscious strawberries is 
the winner of the season! 
Look for the package 
showing the picture of 
Niagara Falls and tha red 
N. B.C. seal. 

A Product of NATIONAL BISCUIT COMPANY 
MOM THAW A BILLION EHMPPEP WHEAT BISCUITS SOtP EVEKV YEAS 
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