
; Christmas Beauty Treats 
By Evelyn Hayes 

WCEN1 SENTIMENT— 

Tf*re* probably not a woman who 
Hasn't secretly hope that some- 

wljgre In Santa's pack there's a 
bottle of perfume for her. Scents 
h^wr always been the prettiest way 
pfeXpressing sweet sentiments. And 
m> lor you men who are struggling 
wffh a “what-to-give” problem per- 
fume is the answer. 
Il yen know her favorite by all 

means Send it. Preferred perfumes 
never grow repetitious. If you don’t 
know her taste there’s a new per- 
fume she’s sure to like. It bears 
the name of America’s designers— 
and it has as much come-hither al- 
lure as the clothes for which she 
is famous. It's so alluring, in fact, 
that our taxi driver the other night 
threatened to charge his next pas- 
sengers “10 cents extra—just for 
the pleasure of smelling that stuff, 
mis*." And we're the kind of girl 
who thinks the ne plus ultra in 
compliments is one from a cab 
driver, those harassed individuals 
usually being too busy to bother 
about the polite amenities. Any- 
way. if you’re looking for a clue to 
what she'd like, take our word for 
It—this is the right scent! 

* * * * 

PINE BOUQUET—Here’s an idea 
for * gift that will do double duty 

for both the man and the woman 
of the house. It's a pine oil bubble 
bath that lathers up Into great bil- 
lows of wonderful smelling pine 
lather. You might figure out for 
yourself that a girl would love It— 
but you may not have suspected 
that the male of the spcctes likes 
the stuff, too. Indeed, we hear that 
men love to slosh around in Its nice, 
clean fragrance and emerge smelling 
pleasant^’ like a Christmas tree. 

* * * * 

CAMEO CLEANUP-Finding a 
gift under a dollar is something of 
a trick these days. Finding some- 
thing Special closer to half a dollar 
approaches the miraculous. And 
now that we've patted ourselves on 
the back, let us point with pride 
to a box of three oval cakes of 
soap—one large bath size, two 
smaller—with a pretty, old-fashioned 
lady with wide skirts carved daintily 
into the top of each. They look for 
all the world like three outsize 
cameos, and they make the prettiest 
"little'’ gift we've seen in many a 
day. There are three pleasant fra- 
grances to choose from, making 
them as much fun to lather as to 
look at. 

* * * * 
FOR HER—and HER ONLY— 

Half the fun of receiving cologne 

Use Every Scrap of Leftover 
Greens for Nourishment 

Leafy greens yield the most in 
vitamins and minerals when they 
reach the table fresh and are 

eaten promptly, but there are days 
when any cook overestimates what 
n family will eat, or when cooking 
for two meals at once is worth the 
time saved. For these times, home 
economists of the United States 
Department of Agriculture suggest 
the ways of using leftover greens 
and their cooking liquid with the 
least recooking. 

Use cooked spinach or other| 
greens, in place of raw. for creamed 

soup. To serve six, melt 2 table-! 
spoons fat and blend with 2 table- 
spoons flour: then add a quart of 
milk and cook over boiling water, 
stirring constantly until thickened.! 
Cover and cook 10 minutes. Then 
add 1 nr 2 cups of cooked, chopped 
spinach, season with salt and pep- 
per, heat and serve. Grated onion 
added with the milk tones up the 
flavor. Spinach liquid may be used: 
in place of part of the milk. 

Before adding butter or other fat ! 

to greens in a saucepan, it may be 
worth while to pour off some cook- 
ing liquid, and chill it to mix with 
tomato juice for a vegetable cock- 
tail. 

Blend “green" flavors by com-; 
tuning leftovers, greens like spinach, 
pollards, kale, or turnip or beet tops 
with fresh-cooked greens. Put the 
leftovers into the pan last, just 
long enough to heat them, 

Tf vegetable soup is in tlip pot, 
with assorted vegetables and per- 
haps a meat bone, drop in a half 
cup or so of rooked greens and any 
cooking liquid that might go to 
waste. Put in the greens when 
*oup is nearly done, so they will 
not recook more than need be. 

Prepare quickly baked dishes 
combining various foods with the 
greens: 

Make a scalloped dish by filling 
a. greased casserole with alternate 
layers of spinach and other vege- 
tables. To provide liquid, pour over 
the top tomatoes, or white sauce 
w-ith cheese or curry powder added 
for flavor. Top with bread crumbs 
combined with well-flavored fat. and 
hake in a moderate oven until the 
crumbs brown. 

Line a greased baking dish with 
mashed potato, put in a ring of 
leftover greens, and fill the center' 
with leftover chopped meat and 
gravy, nr creamed frankfurters, fish 
O’- poultry. Rake in a moderate 
oven 20 nr 30 minutes or until po- 
tatoes are brown. 

Take advantage of ready-cooked 
spinach to bake eggs Florentine. 
Put the spinach into a greased bak- 
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Party Dirndl 
Very Smart 

*63 | / m 
Gay as the mazurka is this young 

dirndl with its prettily shaped 
basque top—just the style to make 
right now in faille or taffeta, so 

you'll be ready for holiday parties! 
Barbara Bell pattern No. 1863 is 

designed for sizes 11, 13, 15, 17 and 
19. Corresponding bust measure- 
ments 29, 31, 33. 35 and 37. Size 
13 <31'. with short sleeves, requites 
3's yards 39-inch material, 212 yards 
braid. 

For this attractive pattern send 
15 cents, plus 1 cent for postage, in 
coins with your name, address, pat- 
tern number and size wanted to 
Barbara Bell, Washington Star. Post 
Office Box 75, Station O, New York 
11. N. Y. 

< 

iug dish, drop raw eggs on top and 
sprinkle with fine dry bread crumbs. 
For extra flavor add crumbled bacon, 
bits of chopped ham. or bacon drip- 
pings to the spinach. If there's a 
tag end of cheese, grate and com- 
bine with the crumbs. Bake in a 
moderate oven. Or, bake eggs 
Florentine in custard cups, for in- 
dividual servings. 

Cooked greens and an omelet go 
well together. Either add chopped, 
greens to the omelet mixture, or1 
heat and chop the greens and place 
on omelet before folding, as a filler.! 

at Christmas is the bottle. In fact, 
some gals save bottles—they treas- 
ure them that much. One of the 
most prized is a modem heavy glass 
flagon personalized with her own 

initials in block letters. The cologne 
itself is a great favorite—in Gar- 
denia, Flowers of Devonshire, Be- 
witching or White Hyacinth. But 
best of all, if you should pick out 
the wrong scent she still has the 
good-looking bottle to show off with 
whatever sweet-smelling stuff she 
may choose to put In it. All you do 
is name your Christmas angel—and 
they put her initials on the bottle 
while you wait. 

v * v * 

TWO-IN-ONE GIFT—A gift of 
fare powder is a gift of beauty— 
especially when the powder is the 
epitome of satin-textured softness, 
his powder clings to the skin, lend- 
ing an aura of beauty to the plainest 
face. As a gift It's unbeatable, be- 
cause it comes in a generous size in 
a knockout glass powder jar that 
can hold its own on the prettiest 
dressing table. 

* * * v 

CUE TO BEAUTY-You cant do 
better than to buy a woman a case 
fitted with all her beauty para- 
phernalia. Specifically, wre have in 
mind a trim, luxurious-looking little 
carry-all made of would-be alligator 
Shell like the fact that it's lined 
with wear-repellant fabric. And this 
one has other virtues, too. For ex- 
ample, it unsnaps so that one side 
comes down to make a miniature 
dressing table effect. Held in the 
case firmly by bands are creams and 
lotions for any skin and anv situa- 
tion, while a sturdy, removable trav 
holds all her make-up gear. It makes 
a grand traveling companion—and 
women who don't travel like it, too, 
especially business women who find 
it makes a nice day'* end portable 
dressing table. 

Prettiest tribute to your Christmas Eve is a bottle of 
perfume—especially a new haunting fragrance that lingers 
on and on and seems to say, “Escape me never!” 

-Readers’ Clearing House =— 

This space is devoted to an exchange of Ideas, recipes, house- keeping short cuts and suggestions between the housewives in Wash- me.on and vicinity. Please send your contribution or requests’ to 

Washington 4*""* HoW-" thP Wonirn's Paf!P' Th« Evening Star, 

n Th: m exp"ossed in this “OP™ forum- are not necessarily those of Tire Star, but are simply an exchange of opinions between readers of the Woman's Page 
*PPn 

__ 

As '«■ 'S 0bviousiy impossible for this department to test all 
theni85 ofIpred Ior the column. we cannot assume responsibility for 

V'p lpgrpt that dup to the tremendous number of letters re- 

t)P ?c Prk oI spacf prpven's us from printing all of them. Also, wi * 
h CaUSl 0f POmP delav ln Publishing answers to queries We te doing our best to keep „p! Ca^e„ 

CORRECTION. 
In the "Remedy for Boiled Icing” 

which appeared in Friday's column, 
the phrase "HEAT the icing” should 
have read "BEAT the icing.” We 
regret the error. 

* * * * 

UNCOOKED FRUIT CAKE. 
(Thanks to Mrs. IT. M. IT., 

Stiver Spring.1 
Thanks to Mrs. H. R. A.. Fairfax 

Station. Va.. for her recipe for 
uncooked fruit cake. I followed her 
recipe carefully and made a most 
delicious cake. I waited more than 
24 hours before trying it and found 
that it was very crumbly. I wonder 
if she could suggest a means of 
overcoming this. Several of my; 
friends have suggested pouring wine 
or rum over it. but I hesitate doing 
so until I have her opinion. If she 
advises this, how much and how 
often sould this be done? 

* * * * 

MOLASSES COOKIES. 
(Thanks to Mrs. R. C. H., 

Washington.) 
I have received so many ideas 

from our Clearing House that I 
have felt rather guilty not to con- 
tribute anything to it. Now perhaps 
my recipe for molasses cookie.-, may 
help Mrs. M. F. E. We have made 
these "Hermits" in our family for 
many years. They are delicious. 

One cup sugar. 1 cup black mo- 
lasses. 1 cup sweet milk, n. cup 
melted butter, 1 cup raisins icut up), 
4 cups flour. 1 teaspoon cloves. 1 
teaspoon salt, 1 teaspoon soda! 
• heaping), 1 teaspoon baking pow- 
der 1 scant). 

Sift, flour and measure. Cream 
sugar and butter. Add molasses and 
milk. Add dry ingredients sifted 
together. Add raisins. Mix well. 
Drop by spoonfuls on a greased 
baking sheet. 

IRON PANS. 
(Thanks to Mrs. L. H. B., 

Washington.! 
Mrs. H. H. S.: In the days \*hen 

there was nothing but iron pans, 
pot and kettles, they were greased 
heavily with unsalted fats, lard in 
those days, but vegetable shorten-, 
ing is all right. Put in oven and' 
heat thoroughly. Let cool, then 
wash well with good soap sunds. 
Never any more trouble. 

* * * * 

RABBIT RECIPE. 
(Thanks to Mrs. O. R. C. B., 

Washington ) 
Now that wild rabbit is cheaper 

than chicken, it may be that the 
following personal recipe of mine for 
rabbit en casserole, preferably wild 
bunnytail, but also tama, will be 
of interest to readers. 

Take one wild rabbit, clean and 
cut up in pieces, salt lightly and let 
stand in icebox overnight. Roll in 
flour and fry until light brown, 
half done. Into a ca.serole dice 
one large carrot, two stalks celery 
and five small potatoes. Add four 
or five whole small onions and 
pound mushrooms peeled and cut 
in half: also three quartered toma- 
toes. Make a nest of the above and 
place pieces of rabbit therein. Add 
three-quarter ordinary red wine 
(dry;, frying drippings from rabbit! 
and two tablespoons melted butter. 

To what remains in the frying 
pan after pGuring off the drippings, 
add cup and one-half w’ater and 
boil up. pouring broth over con-; 
tents of casserole, adding salt and 
pepper to taste and a quarter of a 
bay leaf and three cloves. 

Cover casserole and bake in 275! 
to 300 degree oven for about three 
hours. 

* * ■ * * 
BUD VASE: DESSERT; 

FILING RECIPES. 
(Thanks to Mrs. W. J. G., 

Washington.) 
In answer to Mrs. E. L. H.’s re- 

quest for cleaning a bud vase, put 
a small amount of dry tea leaves in 
vase, add some vinegar. Let set. 
shaking from time to time. Empty 
out leaves and wash in hot suds. 

A favorite winter dessert of mine 
is: 

Uncooked Plum Pudding: l pack- 
age orange gelatin, \ cup grape-' 
nuts, k cup sugar, 2 cups boiling1 

1 

water.'t cup eurrant-s. *t cup raisins, 
1 cup chopped nuts, 1 cup chopped 
dates, 1 teaspoon cinnamon, ’« tea- 
spoon cloves. Mix the gelatin, 
grape-nuts and sugar. Add the hot 
water. Cool Cook the currants and 
raisins until soft in a verv small 
amount of water. Cool. Combine 
with the gelatin mixture. Mold. 
Serve with whipped cream. Yield: 
12 to 16 servings. 

Now for a request of my own: I 
would like to know some efficient 
way to keep the Clearing House 
recipes and others that I am always 
cutting from magazines. Thanks so 
much for your splendid help. 

* * * * 
SODA VS. ALUMINUM. 

(Thanks to Mrs. E. A. P, 
Arlington.) 

After reading how a soda bath 
can ruin silver, I must add my un- 
happy experience with washing 
soda. It pockmarked the top pan of 
my double boiler. I had heated 
water and soda in it to remove some 
burned food. It removed the burned 
part, all right and also the alumi- 
num. Perhaps I allowed the solu- 
tion to remain in the pan too long, 
but nevertheless I hesitate to use 
this remedy again. Do hope this 
saves someone a similar experience, 
as aluminum is so precious these 
days. 

I. too. baked Mrs. \V. W. C.s -S. 
V fruit cake and it looks delirious. 

Thanks to you gills who sent in 
the grand Goulash recipes! 

* * * * 

CHICKEN COOKED IN WINE. 
(Thanks to Mrs. IV. L., Quantico.) 

This Is for Mrs. J. W. W.. jr.. who 
requested chicken cooked in wine: 

Stewed Chicken Bourguignonne: 
Cut 1 tender young chicken, about 

Bethlehem 
Story 

i-1 -1 

ISS9 
The time and patience that it 

takes to work out this needle paint- 
ing of the Holy Family can be a 
form of devotional service, out of 
which you will create a beautiful 
symbol of spiritual enlightenment 
to grace your home. The color 
scheme has been borrowed from 
the inspired religious paintings of 
the great masters, and worked into 
a design made up entirely of simple 
outline stitches. 

Send 11 cents tcoini for Pattern 
No. 1359 to Needle Arts Depart- 
ment. Washington Star, P. O. Box 
172, Station D, New York, S, N. Y. 

2 to 2'., pounds, in four pieces. 
Put 2 tablespoons butter in a sauce- 

pan and add ’a cup diced salt pork 
or bacon and when well browned, 
remove it. Season the chicken with 
1 teaspoon salt and a little pepper. 
Put it in the saucepan and let it 
become golden brown on both sides. 
Arid 8 small onions and 8 small 
carrots and when they become 
golden brown, pour out the fat from 
the pan. Add 2 chopped shallots, 1 
crashed garlic clove and 2 table- 
spoons flour, mixing them well to- 
gether. Add 1 pint recr wine. (If 

i .. 

desired the chicken can tie ignited 
with a little cognac before adding 
the red wine>. Add 12 fresh, me- 
dium-sized mushrooms, 1 faggot 
made of a sprig of parsley, 1 bay 
leaf and a little thyme, and the 
crisp pork or bacon and let boil 
slowly, well covered, for 25 to 30 
minutes or until the chicken and 
vegetables are done. Put chicken, 
crisp pork or bacon and onions, 
carrots and mushooms in a serving 
dish. Strain the sauce through a 
fine sieve. Correct the seasoning 
and sprinkle a little chopped par- 

Dorothy Dix Says— 
DEAR MISS DIX: tor 12 years I 

have been married t6 a good, upright 
man who doesn’t drink or gamble, 
but who is utterly without ambition. 
He earns only a small salary, just 
enough for us to barely scrape along 

;on from hand to mouth, but he 
makes no effort to better his posi- 
tion. He doesn’t work long hours 
and could easily secure extra jobs, 
especially as he doesn’t work at all 
on Saturdays, but he refuses to do 
so. Says that he is not going to kill 
himself for a few dollars. 

When we married. I looked for- 
ward to our being able to some day 
own a little home of our own and 
to have a few luxuries, but now I 
know that I am doomed to spend my 
life just living in two rooms and 
staving off the bill collector. And 
the thought maddens me', because I 
am an energetic, up-and-coming 
woman who wants to get some- 
where in the world. Is there any- 
thing I can do about the situation? 

AMBITIOUS SUE. 
> Answer — Among the countless 
matrimonial tragedies none is more 
hopeless of a happy solution than 
that of the go-getter woman with 
a sitter-down husband, for she can 
no more stimulate him into action 
!than she could breathe life and pep 
into a corpse. Love for his wife has 
reformed many a drunkard and 
turned many a philanderer into a 

fireside companion, but the purpose- 
less, ambitionless man never loves 
any woman enough to get out and 
hustle for her. 

His ruling passion is love of his 
ease. His only desire is to get 
through life with the minimum of 
effort. He has no craving to sit in 
the seats of the mighty. He only 
wants to be left undisturbed where 
he is. He wouldn’t work at all 

I except that even a little labor is1 
less unpleasant than starvation, or 

I tramping. Good clothes, a nice car, 
owning his own home, making a 
name for himself, the things for 
which most of us sweat and toil, 
leave him cold. You have to buy 
them at too high a price of per- 
sonal comfort. He would rather sit 
on the do-nothing stool and twiddle 
his thumbs. 

So there is nothing in such a man 
to which his wife can appeal. She 
can't rouse his ambition, because he 
hasn't any. She can't appeal to his 
affection for her and his children, 
because he thinks that if they have 
enough to eat and clothes to cover 
them they should be satisfied. She 
can't give him initiative or teach 
him how to recognise an opportun- 

! ity when he aees one. She can't 
supply him with good judgment, or 
brace up hi* flabby backbone with 
her own stiff spinal column. She 
can't do anything to change him. 

He i* a* he is. and she only wears 

herself out beating up against the 
stone wall of his personality and 
makes him hate and fear and dread 
her; and the sooner she recognizes 
this and gives up the fight to change 
him the better it is for both parties. 

What, then, i.^ the poor woman to 
do? She has two choices. One is to 
realize that not all men have the 
faculty for what we call "getting 
along" any more than all men have 
tenor voices or Greek profiles. The 
talent for making money is just as 
definite as is the ability to be an 
actor or an artist or a military 
genius, and it may be just as un- 

just to blame your John for not 
getting a better job as it would be 
to blame him for not being Clark 
Gable or Gen. Marshall. So a wom- 
an whose husband is no go-getter 
has to accept the situation as it is, 
and quit dreaming of the things 
she would like to have that he never 
will get for her. 

Or she can go out and get them 
for herself. The world is full of op- 
portunities for smart, ambitious 
women who are up on their toes, and 
if George can't or won't do it very 
often Georgina can Many a wife 
has the thrift and energy and busi- 
ness faculty her husband lacks, and 
she is far happier working outside 
of her home than she is within it, 
naggingj her husband because he 
lacks the qualities she possesses. 

sley on top. If there is too little 
sauce, add water or bouillon. 

* * * * 

PEANUT BUTTER FUDGE; 
TWO RECIPES; 

MILDEWED SHOES 
(Thanks to Mrs. T. H., 

Takoma Park.) 
I would like very much to have a 

recipe for peanut butter fudge which 
does not have peanuts in it and 
which is of the consistency of reg- 
ular chocolate fudge. 

For the lady who asked for differ- 
ent ways of serving dried beef—I 
often add curry powder to the cream 
sauce 'just enough to flavor it> and 
then serve as usual. For breakfast 
I serve it creamed over scrambled 
eggs and as a dinner dish I add it to 
my casserole of macaroni and 
cheese, or tomatoes. 

| I.imaa baked on top of stove; Here 
is a grand wav to serve limas that 
is cheap, quick and very tasty. My 
family likes it much better than the 
traditional baked beans. 

One pound dried limas. 2', cups 
water. 1 small onion, minced: •14 
pound salt pork or bacon. »4 tea- 
spoon salt. 2 tablespoons brown 
sugar, teaspoon dried mustard. 2 
tablespoons molasses, 2 tablespoons 
catsup. 

Soak limas 4 or 5 hours or over- 
night. Add Ingredients and simmer 
on low flame until tender about 2 
hours. Serve in casserole. I usually 
only use half this recipe. 

My husband has some shoes 
which were kept in a basement 

which flooded and they became very 
hard and are covered with colored 
spots. (Mildew I presume 1 Could 
anyone tell me how to restore thpm? 

* * * * 

SALAD DRESSING. 
LEMON PIE WITH CRUMBS 

(Thanks to J. E. McC. 
Kensington.) 

I have had such a strong premo- 
nition that some one would soon be 
requesting a method to keep mayon- 
naise from curdling that had I had 
time I would have given an answer 

long before one was even solicited. 
I see that “Reader” has brought 
this up. and I shall certainly be de- 
lighted to disclose the simple secret 
of successful mayonnaise. May I 
say here that in spite of my large 
collection of cookery books 'it's the 
Cook Book Collector back again1 I 
have had an awful time finding the 
solution to this problem, for all in- 
formation about making salad dress- 
ing teems to take it for granted 
that if it curdles it can be remedied 
by beating the mixture into another 
egg yolk. I tried this several times 
and do not recommend it as being 
satisfactory. If, after beating the egg 
yolks until thick 'but not until but- 
tery, "Reader” will add 1 table- 
spoon of boiling water to the egg and 
then continue by dripping the oil 
very slowly and beating constantly, 
she will be assured of successful re- 
sults. The boiling water is the 
secret. 

Mrs. S. E. N. is searching for a 

Lemon Pie Filling making u:» of 
cracker crumbs as the thickening I 
have found her one which tails for 
bread numbs, which is the nearest 
thing I could find to the one re- 

quested It seem- only logical that 
any crumbs would serve the pur- 
pose. This recipe is from "Holland a 

’Cook Book." published in Dallas, 
Tex., in 1929. 

Lemon Pie: If you have never 
made lemon pie with bread crumbs 
you have missed something good in 
the pie line. Grate the rind of 
2 lemons, beat yolks of 2 eggs, then 
add 1>2 cups sugar and the juice 
of 2 lemons. Moisten 2 cups fine 
bread crumbs with lukewarm water, 
add a pinch of salt, then mix all 
together and bake in one crust. 
When done frost with 2 tablespoons 
sugar added to the stiffly beaten 
whites. Brown in the oven. A tiny 
pinch of salt and a few drops of 
lemon juice in the frosting improve 
the taste. 

Authorities make it a rule to use 
2 tablespoons sugar to each egg 
white for meringue, thus the above 
recipe should exact. 4 tablespoons 
sugar for the required 2 egg whites. 

I wonder if any of the evereoming 
new Washingtonians have a.ny dis- 
carded cook books? I am so grateful 
for the ones which were given to 
me when I made my request this 
fall that I just can't resist th« 
chance to ask again. I'll gladly pay 
postage on any which may b« 
"homeless.” 

Decollete drama—your cue to lift your pretty chin and powder 
throat, and shoulders, too! Lucien Lelong plays up to romantic low-cat 

fashions with a satin-textured face powder—yours to give throat and 
shoulders all the fragile, romantic look you give your faee! 

Lucien Lelong's Face Powder is irresistibly clinging . .. scented 
so delicately, it seems almost to be a part of you. It’s a 

delicious face powder ... milled with exquisite care. 

Wear it tomorrow, with new confidence in your loveliness. 

Abtn# till'... buy more War Bonds 
• • In an attractive dressing tails container 


