
Readers’ Clearing House 
INK FROM PARACHUTE? 

(From Mrs. J. F. S., Alexandria.) 
I just received a lovely white nylon 

parachute, but it is stamped with a 
dark blue ink on every section, large 
letters and numbers. Also the ink 
is splattered in many places. 

How can I remove the ink from 
the nylon? 

The July issue of "Women's Day” 
has an article on how to make many 
lovely things from these parachutes 
but neglects to mention the removal 
of the in^. 

* * * * 

ANSWERS TO SUGGESTIONS 
(From Mrs. W. R. B„ Washington.) 

Here are several notations while 
I have them in mind. 

Small spiders in the house: Ever * 

6ince i have been keeping house J 

I have noticed an outcropping of 
small webs from baby spiders, I 

Imagine every August and Septem-: 
ber particularly. This is no reflfec- 
tion on the housekeeping skill of 
the lady who sent in this problem. ;£ 
I have never solved it, except to do 
a little extra dusting for them j 
during the season they seem most 

prevalent, and in a few weeks the 
difficulty seems to work itself out. 1 

Probably insect spray would speed « 

up the process. 
Keeping cream fresh: I buy it in 

the waxed boxes and put it in the 
cold compartment under the ice in-, 
tended for meat refrigeration. It 
will keep fweet for nearly a week. 

Keeping fresh mushrooms: When f 
buving them raw, prepare and cook 
them while fresh, then store any ( 

not used immediately in a jar in 
the refrigerator. 

Extra pie crusts: It is a great J 

convenience to make up enough 
pastry at one time for several pies; 
roll out all the dough and fit it in 
the pans. Any not baked at once 

can be neatly stored by nesting the ; 
pans, separating them with wax 

paper. Top crusts can be stored 
with an extra layer of paper. I , 

find this much more satisfactory:, 
than keeping extra dough in a lump. , 

* * * * h 

BOLSTERS? < 

(From Mrs. R. J. D.. Washington.) I 
Can some one tell me what mate- 

rials to use and how to construct; 1 

bolsters which are to be used in the i 

daytime in place of pillows on our 

single-width Hollywood beds? Our 
beds are located in the living room 

of our small apartment and are 

placed end to end. I would like to 

construct two end bolsters and two 
hark bolsters. Or has some one with i 

experience on this type of use for 
bolsters found that two back bolsters 
to each bed is more practical? 

* * * * 

SPATTER PAINTING? 
(From Mrs. C. S., Chevy Chase.) 
Will some one with experience 

please come to my aid in spattering 
floors? We plan to paint the floor 
of our sun porch black and I should 
like to spatterdash it in the old New j 
England fashion with bright blues 
and reds.' 

What to do to keep the walls from j 

becoming splashed? Could we tack 
some newspapers along the base-; 
boards? Every one with whom I've j 
talked has been so pessimistic in 

doing our floor in this manner, saysI 
it is a frightful job and so doubtful 
in outcome, but I know it can be 

done and have seen illustrations of 
such attractive floors done in this; 
manner that l am willing to let my- J 
self in for,gn ordeal. Surely some of j 
the RCH readers must have had[ 
good results without too much ner- 

vous strain! j 
Goodness, what a godsend the RCH 

has been, I’ve gotten so many good j' 
recipes from it and so many won-, 

derful time and money saving ideas1 
that it does seem dreadful that we 

can’t have it every day in the week! 
* * * * 

CINNAMON BUNS. 
(From Mrs. W. R.M.. Silver Spring.) j 

For Miss J. F. D., Washington:; 
Cinnamon Buns—Sift together 3 

cups of flour, 2 tablespoons of sugar,1 
6 teaspoons of baking powder and 
1 teaspoon of salt. Cut in 2 table- 
spoons of shortening. Next beat 1 

egg. add it to z3 of a cup of water 
and add slowly to the flour mixture. 
Roll out the dough U of an inch 
thick on a. well-floured board, brush 
with melted butter and sprinkle 

i with brown sugar, cinnamon, raisins 
and chopped nuts (or your own 

mixture). Roll as you would a 

jelly roll. Meanwhile, cream 7 

tablespoons of butter with 7 table- 

spoons of brown sugar and spread 
this' thickly on the sides and bot- 
tom of an iron skillet. Cut the 
dough into 2-inch pieces and place 
them In the pan. Allow them to 

»tand for 15 minutes, then bake 
them for 25 minutes at 425 degrees. 
(This has been tested and is very 

food. By Mary E. Turner, Nov., 
1931.) 

* * * * 

WRITING CLASSES; 
“CROCKING” GLOVES? 

(From Mrs. J. R. R., Washington.) 
For the lady who inquired about 

writ.ine classes. The YWCA in its 

Contributions and requests 
must be accompanied by the 
sender's full name and address. 
We will withhold both and «se 

only initials. Please address 
mail to the Readers’ Clearing 
House, Woman's Page, The 
Evening Star, Washington 4. 

Views expressed in the Clear- 
ing House are not necessarily 
those of The Star and, as it 
is obviously impossible for us 

to test all recipes submitted, we 

cannot assume responsibility for 
them. Betsy Caswell 

dult education department Is 
iving writing classes, including 
ournalism, magazine article writing 
nd fiction, for both beginners and 
dvanced writers. These classes are 

leld in the evening, usually one 

light a week, depending on the class 
aken. Charges are very reasonable 
,nd the instructor is a well-known 
Titer w'ho is extremely capable and 
nteresting. I am taking one of the 
ourses and enjoy it very much. 
Now I have a problem: I have a 

iair of emerald green gauntlet 
loves in calfskin. I’ve had them 
bout a year and the green still rubs 
nto my hands from the inside of 
he glove. I expected It to rub off 
t first, but after such a long time 
thought it would stop. This oc- 

urs not only on warm days, when 
nv hands might perspire a little, 
ut in cool weather also. Can any 
ne suggest a way to stop it? 
Don't know how I ever lived be- 

ore you started the Clearing House, 
depend on it so much! 

* * * * 

ANSWERS TO QUERIES. 
(Frovi Mrs. A. N. A., Washington.) 
Salted String Beans for Mis. H. M. 

tfcB: Leave beans whole or slice 
hin lengthwise. Blanch in hot 
vater, i. e„ leave them in boiling 
vater only a minute or two. Drain 
ind spread out to cool or rinse in 
old water. Put a 2 or 3 inch layer 
n a stone crock and sprinkle with 
>ne or two teaspoonfuls of salt, about 
;ame as for sauerkraut. Repeat 
ayers, place clean muslin over top, 
ucking it down around the edges: 
jut a plate and weight on top. A 

cum will form and whenever you 

Aunt Het 

n>r.— 

By ROBERT QUILLEN. 

You can't trust neics pic- 
tures of famous men. Our 

Congressman lost his hair 
and teeth years ago. but he 

still uses a good-lookin’ pic- 
ture made when he was 40. 

use beans the cloth with scum 

should be carefully removed and 
washed before replacing. Keep jar 
of beans In cool place and beans may 
need to be rinsed with fresh water 
if too salty when used. 

Apple Pancakes for Mrs. E. K.: 
Make a thin batter, proportion 1 egg, 
1 scant cup flour and 1 scant cup 
milk, or 3i cup, pinch of salt. Pare 

apples, quarter, slice thin to make 1 

cup or more and add to batter. Fry 
in hot frying pan with plenty of lard 
or shortening and fry slowly enough 
to let apples get tender without 
burning. Drop batter w’ith a spoon 
to make regular pancake size. Serve 

sprinkled with sugar. These can be 
made with milk that is turning sour 

by adding only enough soda to 
sweeten the milk, but are better with 
sweet milk, and do not need baking 
powder. 

Mrs. F. R. O.: To Dye Frieze 
Couch Cover, I haven’t tried this, 
but think it could be done by using 
rather strong solution of dye In 
water and spraying it on with an 

ordinary insect sprayer. Try it out 
on something else, or in back of 
couch or underside of a cushion. 

Parties for children are nice when 
a child is 4 or older, if they are kept 
simple and limited to only a very 
few children. But large parties with 
confusion, etc., and elaborate prep- 
arations seem to me entirely out of 
order. And it is especially inappro- 
priate to have a regular party for a 

baby, or 1 or 2 year old. If you want 
to celebrate, just the family, or at 
most one or two little friends would 
mean much more to a very young 

child, than to have a large party and 
a crowd and too much excitement. 

* * * * 

SHOWER CURTAIN? 
(From Mrs. B. G., Washington.) 
I have a plastic shower curtain 

that is only two months old and is 

already starting to harden and crack 
along the bottom. 

I've been wondering if some reader 
could tell me what I can do to keep 
it from getting any worse. 

»■ * * * 

DRAPE SPOTS FROM FLOORS? 
NUBBY SWEATER? 

(From Mrs. C. G„ Washington.} 
Regarding spots on floors, caused 

by paper drapes. My floors now 

look as well as they ever did, but 
it is a hard Job and will take a boat 
six days. 

Household ammonia applied with 
a paint brush. I needed three ap- 
plications, for it must dry between 
applications. When finished, take 
steel wool, rub thoroughly and even- 

ly where the spots were. Take a 

good cleaner; I used the hardwood 
floor cleaner bought at a service 
station; a couple of coats of good 
floor wax will do the rest. It is a 

good idea to do this on days that 
you can have the windows open. 
Any one wishing to call me regard- 
ing this can phone me from 9 a.m. 

to 11 a.m. any day of the week. 
Twining 2379. 

I have a good blue wool sweater 
for my daughter. After careful 
washings it gets very nubby and 
does not look very nice. I hope 
some one can help me. 

* * * * 

SCRAPBOOKS? 
(From Miss J. E. McC., 

Frederick, Md.) 
I am wondering where I might 

locate a copy of a scrapbook issued 
bv the Family Circle Magazine, 
which was for the purpose of saving 
recipes. It was offered to the public 
about four years ago, and contained 
blank pages. 

I am very anxious to obtain a 

couple of these in order that I 
might complete a set of booklets | 
which I have started, consisting of 
cartoons about cooking. I have writ- 
ten to the publishers and the book 
is out of print. 

GUMDROP FRUIT CAKE? 
(From I. E. H„ Arlington.) 

About three years ago many of 
the magazines featured a recipe for 

gumdrop fruit cake, using apple- 
sauce, raisins and gum drops. I 
believe the recipe was also an adver- 
tisement for a brand of flour. The 

picture showed a delicous-looking 
cake. (And the cake is really de- 
licious.! A month ago there were 

several recipes in the Clearing House 
for gumdrop cake, but not the 

particular one I need. I have lost 
my copy. Will some one send in 
this recipe? 

♦ * * * 

MEAT PIE WITH BISCUIT 
TOPPING 

(From G. E. E„ Washington.) 
One and a fourth pounds rump or 

round beef, 114 inches thick; 2'j 
tableipoons flour, % teaspoon salt, 
!, teaspoon pepper, 14 teaspoon 
celery salt, 5 tablespoons bacon fat, 
2 beef bouillon cubes, 214 cups boil- 

ing water, 14 teaspoon thick meat 
sauce, 8 small onions peeled, 2 car- 

rots, cut in large pieces. Cut meat 
into 114-inch cubes, dredge with 
flour, mixed with salt, pepper and 

celery salt, brown in. large skillet 
with 3 tablespoons fat. Melt 2 

tablespoons fat in Dutch oven. Dis- 
solve cubes into the boiling water, 
add to fat. Stir and add meat 
sauce. Add browned meat and drip- 
pings to gravy, simmer covered for 
2 hours. Add onions, cook 10 min- 
utes. Then add carrots, cooking 
till tender. Thicken gravy with 114 
tablespoons flour blended smooth 
with little water. Turn mixture into 
casserole and top with biscuit dough 
cut with a cutter. Bake in a hot 

oven 450 degrees for 20 to 25 min- 
utes or until done. This will serve 

4 or 5. I make this and it is very 

lovely If you like beef, can use 

chicken or any kind of meat. 
■■■■■■ 

Why Grow 

By Josephine Lowman 
It Is wonderful that many subjects 

which are so vital to women but 

for so long were taboo in print, can 

now be discussed frankly! Meno- 

pause is a perfectly natural stage 
in life through which every woman 

passes sooner or later. Yet ignorance 
and lack of information concerning 
it has led to a great deal of dis- 

comfort and mental and physical 
suffering. 

Once in awhile in this column I 
write about menopause. I know 

that among the many, many women 

who send letters to me each year, 
land others who read “Why Grow 
Old?” but do not write, there are 

those who require guidance and 

help. ... 

The average woman dreads tnis 

period from the time she is 30. The 

phrase “change of life" is an un- 

fortunate one. Menopause is as 

natural as adolescence, the latter 

beginning the child bearing period 
and the former ending it. Nothing 
changes with change of life except 
the ability to bear children. 

; it is interesting to note that a 

larger percentage of housewives than 
I professional women have difficulty at 
I this time. Very few women in busi- 
ness are forced to give up their jobs 
or miss days at the office because 

j they are passing through meno- 

pause. Could this possibly be true 

because the married woman at this 

time finds herself with too much 
leisure time on her hands, while the 

professional woman is still in the 
middle of her career, eager and 
interested, and can afford little self- 

indulgence? 
Many physicians and psychologists 

believe that at least some#of the 
discomforts come from a form of 

self-hypnosis induced by dread and 
fear. If I can help banish the 

menopause mental attitude from 
even a few of my readers’ minds I 
will feel that I have rendered a 

service today. 
Think of this time as a natural 

phase in feminine living. Do not 
anticipate symptoms you have heard 
about. If they do occur, take ad- 
vantage of modern medical treat- 
ment for relief. Many women ex- 

perience a second youth after this 
period because they have been re- 
lieved of the strain of the monthly 
cycle. They are lovelier looking and 
have more vitality than they had 
before. 

If you wish to have my leaflet No 
32. “Menopause,” which gives de- 
tailed and personal information 
send a stamped, self-addressed 
envelope with your request tc 
Josephine Lowman in care of Th« 
Evening Star. 

Whafe Coohirt 

Sparkling and colorful 

TUESDAY. 
Baked. Haddock Scalloped Potatoes 

\ Pan-Fried Eggplant Autumn Salad 
Date Whip 

Autumn Salad 

1 package pineapple gelatin teaspoon salt 

i, cup boiling water 1 cup diced celery 
1 cup grape juice 2 cups diced unpeeled red apple 
4 tablespoons lemon juice cup seedless raisins 

V» cup cubed American cheese 
Dissolve the gelatin in the boiling water. Add grape juice, lemon 

Juice and salt. Chill until sirupy. Then fold in the celery, apples, 
raisins and cheese. Pour into a mold, which has been rinsed with cold 

water, and chill until firm. Unmold on lettuce or watercress. Serve 

with mayonnaise. By V1’ 
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A Halloween table done in the traditional black and yellow color scheme and deco- 

rated with typical Halloween symbols. 
__ 

Halloween Witchery 
By Violet Faulkner 

It’s time again to think of witches, 
hobgoblins and ghosts and children 
dressed in weird costumes ringing 
doorbells. The occasion calls for a 

party with tables set in traditional 
gold and black decorated with sym- 
bols appropriate to the season. 

Whether it's a party for the “gang” 
or just a family gathering you’ll 
probably want to observe the date 
with something special in the way 
of table decorations. 

Let’s begin with the table, a gold 
color tablecloth if you can manage 
it for background. Linen, of course, 
is the ideal table covering but if 
your linen closet doesn't boast of a 

gold cloth you can improvise. One 
clever party-giver we know has a 

heavy linen sheet that she tints and 
retints in different colors every time 
she wants to carry out a particular 
color scheme. Another one uses a 

cover of gold sateen under a white 
lace cloth to achieve the effect. 
Lacking either of these you can use 

gold crepe paper for the covering. 

For the Halloween centerpiece you ] 
can use a real pumpkin Jack o’ lan- 

tern or a crepe paper pumpkin 
clown wearing a cap of leaves and 

a ruff of black paper, pleated like 
a lamp shade and overlaid with 
heads of real wheat or bearded 
barley. Autumn leaves, orange bit- 
tersweet and ears of Indian corn are 

effective additions to the decora- 
tions. 

Eerie place cards placed in the 
center of gray pottery plates are 

black cats’ heads cut out of shiny 
black paper. A teacup will give you 
the general outline for your pattern 
and the ears and collar can be 
drawn tree-hand. The face is paint- 
ed on with yellow luminous paint if 
obtainable, but plain aluminum paint 
is just about as effective. Then each 
guest’s name is lettered on the 
collar. 

Your refreshments want to carry 
out the Halloween theme, too. As 
an idea for dessert you might take 
your favorite marble cake recipe 

and bake It as cup cakes instead oi 

in layers. Make the cup cakes fair- 

ly lar^e, top with chocolate icing. 
Then garnish with sliced blanched 
almonds to make jack o' lantern 

faces, use slice of orange peel for 
stem. 

As a "quickie” for the masquerad- 
ing young doorbell ringers try these: 
(Increase the number to suit your- 
self.) 

GRAHAMALLOWS. 
8 graham crackers. 
8 marshmallows. 
1 cup chopped semisweet choco- 

late. 
cup light cream. 

Place the graham crackers on a 

cookie sheet. Cut marshmallows in 
halves. Place 2 halves on each 
cracker. Heat in a moderate oven 
10 minutes, or until marshmallows 
are golden brown and slightly melt- 
ed. Meanwhile, melt chocolate over 

hot water, stir In cream to make 
smooth sauce. Drip melted choco- 
late over marshmallows with spoon. 
Serve immediately. 

Hungarian Dishes 
By the Chef 

Last week I promised you some 

really authentic Hungarian dishes 
in which the Hungarian paprika 
was the deciding factor. To make 
them, you would do well to Invest 
in a Jar of the imported spice, for 
it has a distinctive fire and flavor 
that other varieties seem to lack, 

“Chicken Paprika” is so famous that 
I will not use space to include it 
here. If you do not know it and 
would like the recipe, drop me a line 
in care of The Evening Star, inclos- 
ing a stamped, self-addressed en- 

velope with your request. Speaking 
of requests, there are a few of the 
complete sets of French menu 

terms still available. If you would 
like one of these, send me a large 
envelope and 12 cents in stamps to 
cover postage. 

Now, to our recipes. One of my 
favorites is “Lobster Paprika”—not 
an inexpensive dish by any means, 
out one that is perfect for a real din- 
ner party. For four people you will 
need the meat from two medium- 
sized lobsters. (It is usually cheaper 
to buy and boil the lobsters yourself, 
unless you prefer canned or frozen 
lobster.) 

Chop 1 onion very fine and saute 
it quickly in 2 tablespoons shorten- 

mg. When the onion is a goiaen 

color, add 1 green pepper, minced as 

flue as possible. Stir -well. Season 
with a little salt and 1 tablespoon 
Hungarian paprika, stirring for just 
a minute until the shortening be- 
comes red. Then add 14 pint ofj 
heavy sour cream and mix well over 

a very low flame. Just at the boil- 
ing point, add the lobster meat, cut 
in bice-size pieces and let all simmer 
fpr 5 minutes more. Serve this on 

toast or in patty shells or-just “as 
is” with plenty of sauce. Noodles 
sometimes are served with this, 
along with a green salad. j 

Here's one for your next cocktail 
party: “Puszta Cheese,” a wonder- 
ful spread on rounds of toasted 
bread or crisp crackers. I also have 
used it to stuff celery. 

Grind up 1 raw onion and the 
contents of a tin of anchovy fillets 
as fine as you possibly can. Mix 
this with a pound of mashed cream 

cheese and season with a tables- 
poon of Hungarian paprika, 114 
tablespoons yellow mustard and a 

tablespoon whole caraway seeds. 
Blend thoroughly, so that no red 
or yellow spots remain. Chill in ice- 

I box for at least 4 hours before serv- 

ing and keep any leftovers in the 
icebox for emergency use. 

With Needle and Thread 

Make your bed linens sparkle with 

new life and beauty. Irish crochet 

i roses may be done in variegated pink 
or blue, if you want color, and set in 

a lacy background of white. 

Pattern envelope No. R2616 con- 

tains complete crocheting instruc- 

tions, stitch illustrations and com- 

plete finishing directions, including 
edging. 

To obtain this pattern send 15 
cents in coins, giving pattern num- 

ber, your name, address and zone 

number to PEGGY ROBERTS. The 
Washington Star,?. O. Box 100, Sta- 
tion G, New York 19, N. Y. 

» 
■ \ > 

This smartly tailored shirtwaister 
for the larger woman Is neat and 
trim—and so right for every occa- 

sion. 
Barbara Bell Pattern No. 1723 is 

designed for sizes 34, 36, 38, 40, 42, 
44, 46, 48 and 50. Size 36, short 
sleeves, requires 4Vi yards of 39-inch 
material. 

P&r this pattern, send 25 cents in 
coins, your name, address, pattern 
number and size wanted to BAR- 
BARA BELL, The Washington Star, 
P. O. Boat 99, Station G. New York 
19. N. Y. 

666 it til liquid, all medicine. Starts work 
on cold miteriet the inttint you take it. 

That * what makes it the largeat telling 
Liquid Cold Medicine. Caution: use only at 

directed. Money back if relief itn't fatter. 

LIQUID 
COLD 

PREPARATION 

If jftu pnfir, ut« 666 Cold Tablits 

ADVERTISEMENT. 

When Kidneys 
WorkToo Often 

Are you embarrassed and Inconvenienced 
by too frequent elimination during the day 
or night? This symptom as well as Smarting 
Passages. Backache. Leg Pains, Nervousness, 
Rheumatic Pains and Swollen Ankles may 
be due to non-organic and non-systemie 
Kidney and Bladder troubles. In such cases 

the very first dose of the scientifically 
compounded medicine called Cystex usually 
goes to work right now helping you these 

1 ways: 1. Helps nature remove irritating 
excess acids, poisonous wastes and certain 

germs. 3. This cleansing action helps nature 
alleviate many pains, aches, soreness and 
stiffness. *. Helps reduce frequent night and 

day Mils, thus promoting better sleep. 
Get Cystex from your druggist today. Give 

It a fair trial as directed on package. Money 
back guaranteed nnless Cystex satisfies ye*. 

WASH LINES 
N k y 

by MANHATTAN 

Our orders are to make it as clean and fresh as Manhattan-laundered linens . i » Start today 
to enjoy Manhattan quality. For Laundry or Dry Cleaning service phone Manhattan—Dupont 
UU—or visit the Manhattan stores, 1326 to 1346 Florida Avenue, N. W. and 2330 Colum- 

bia Pike at South Adams Street in Arlington. 

i 
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Send Christmas Cheer! 
By Vi and Betty 

You may reel that it s eariy to 

start talking about Christmas when 
the leaves are hardly off the trees 
but it’s not too early to be thinking 
of the food packages for your friends 
abroad. If your package is to add 
cheer to their yuletide season re- 

member the distances are great and 
time must be allowed for travel. 

Several places in town will make 
up packages for you or you may 
choose your own assortment. This 
year with the critical shortage of 
food the more nourishing items will 
be urgently needed, but do include 
some little luxuries to make it a gay 
Christmas offering. 

Food in tins are the best travelers. 
A few suggestions for you to think 
over are spaghetti sauce with meat, 
ham, bacon, guava jelly, butter, veg- 
etable shortening, oils, corned beef 
hash, maple sirup, fruit juices 
(although these weigh heavy, they’re 
in great demand), candy and whole 
chicken livers. 

Any of the innumerable package 
mixes', particularly those requiring 
only the addition of water, help out 
the meager bread ration. There are 

yeast rolls that are very good, pop- 
overs, corn muffins or gingerbread; 
the pie crust mixes or the package 
containing a complete apple pie 
would be given a warm welcome. 
Because of the dearth of citrus fruits 

: dehydrated lemon powder is highly 
prized. One shop in town sends 

[dozens of fruit cakes and brownies. 
Powdered milk, powdered eggs, gel- 
atin puddings, tongue, preserves in 
tins, coffee, tea, dried fruits are still 
other foods to include. 

At another store you may have 
your choice of 8 different assort- 
ments; these packages contain basic 
food commodities and will be 

; shipped immediately upon your 
order. The foods include such items 
as honey dipped apricots, banana 
flakes, butter and fats, yeast, raisins, 
honey, plum puddings, bouillon 
cubes, hams and bacon, orange 
base, soup mix, boned chicken, 
cheese, soap, cocoa, coffee and tea. 

Sugar, rice and pudding mixes are 

still more foods you may select. 
Rice, by the way, is available again 
and, because of the shortages of 
starches in Europe, it is recommend- 
ed you add a package of this in 
every box you send. 

Still another food shop suggests 

you make your own selection ana 
they will pack it for you. In addi- 
tion to the foods already men- 
tioned they have diced dehydrated 
potatoes, beef stew, bulk liverwurst 
in cans, sweet cocoa mix, tongue 
spreads, hamburgers, tongue, canned 
fruit cake, sweet chocolate with 
vitamins added and canned breads 
—brown, rye, date and nut, and 
pumpernickel. 

If you w'ant to know where these 
items and packages may be pur- 
chased, call National 5000, exten- 
sion 495. 

Any gift or food package for 
Europe should be sent not later 
than November 15. Packages for the 
Pacific should be sent not later 
than November 1. 

Complete details on the weight 
and size permissible for the various 
countries may be secured by call- 
ing the Post Office Department, 
District 5360, extension 329 or 332. 
Perishable items can be shipped 
via air, of course, at a higher ship- 
ment rate. One airline has a spe- 
cial rate to the United Kingdom, 
with its regular rate going into 
effect for articles that must travel 
from England to a country on the 
continent. 

Just a word about duty. Amer- 
icans sending to the less well-to-do 
overseas might bear in mind the ar- 
ticles for which the duty is high. 

If you’re sending to England ap- 

ticles containing a sizable amount 
of gold, silver, platinum or gold 
plate, such as a pen and pencil set 
with a metal top. they will be subject 
to high duty. This is also true for 
toilet articles, Including cosmetics, 
fancy leather goods and jewelry, 
cigarettes, and clothing with con- 

siderable fur trimming. 
Food and USED clothing are ad- 

mitted duty free, as are books. Duty 
on new clothing isn’t terribly high, 
and the fact that the clothes are ac- 
quired without paying coupons com- 

pensates for such duty as there is, 
we’re told. English women don't 
have to pay a great deal of duty for 
nylons, and since nylons are non- 

existent in England, anyway, it’s 
reported that housewives consider 
the duty money well spent. 

The embassy of the country to 
which you plan to send a gift pack- 
age can give you data on duty and 
the articles most in demand In that 
country. 

MA\£B DfcINKIMtf 
WIUCIN? 
AUOtW,/ 
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For Reservations 

Or 
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Service 

NOW! 

CALL 

METROPOLITAN 1452 


