
Reader’s Clearing House 
ANSWERS TO QUERIES. 

(From Mrs. H. L. R., Jr., 
Alexandria.) 

Mrs. F. A. M., Chevy Chase: I 
accidently stumbled upon this 
method of cleaning gold leaf while 
polishing a walnut frame with gold 
le?f trim with a furniture cream 
wax put out by a well-known firm. 
This particularly furniture wax 
cleans the gold leaf beautifully. 
At this point I might add a word 
of caution about the use of glass 
wax on a mirror with gold leaf 
trim. I found that it tended to 
remove the gold leaf where care 
was not taken in the application 
of the wax. 

Mrs. F. T. G., Bethesda: If you 
will take clean blotters and put 
them on top and beneath the spots 
where the candle wax has dripped 
on your linen table cloth and apply 
a fairly hot iron to the blotter and 
keep moving the blotters about, 
you will find that this absorbs the 
candle grease and almost entirely 
eradicates the spot which will then 
be removed in the usual launder- 
ing process. 

As for removing w’hite spots 
from your walnut table, I gleaned 
this bit of helpful information 
from the RCH and it has never 
failed. Dip a cloth first in any 
kind of oil, or water will do, though 
I prefer the oil, then dip the cloth 
in cigarette or cigar ashes and rub 
the white spots until it dissapears, 
and finally polish with any type 
furniture polish. One application 
of this method should do the 
trick, if not, just repeat the pro- 
cess. 

SOUTHERN PECAN PIE. 
(From Mrs. T. W. K„ Jackson, j; 

Miss.) 

Recipe requested for Southern 
pecan pie. One cup dark sirup, 
v2 cup graulated sugar, 3 eggs 
unbeaten: 1 cup pecans, broken 
pieces: Vi teaspoon salt, 1 tea- 
spoon vanilla. Mix thoroughly, 
but do not beat. Pour in unbaked 
pie shell (use large glass plate), 
bake 3i to 1 hour at 325 degrees. 

* * * * 

NURSERY SCHOOL? 
(From Mrs. D. I. L., Washington.) 

Is there any co-operative nur- 

sery or playground in or around 
the Southeast section of Wash- 
ington or Hillside. Md.? I would 
like my 3 >«-year-old to have the 
companionship of other children.' 
but since I do not work, cannot1 
afford full-time nursery school. 
Would like one that is just a few, 
hours a day. It would have to be 

nearby, since I have a baby and no 

car. 
* * * * 

MAPLE SIRUP. 

(From Mrs. K. B.. Washington.) 
Does any one have a recipe for 

making maple sirup from maple 
flavoring? 

* * * * 

OIL PAINTING? 
(From B. W., Washington.) 
I am interested in taking les- 

sons in oil painting, as a hobby, 
and would appreciate informa- 
tion from some of the readers who 
may have started as beginners 
concerning a good teacher. 

Also I would appreciate opions 
as to whether it is better to attend 
a regular art school or have a pri- 
vate teacher. Write me care of 

RCH. 
* * * * 

VIOLET. 
(From. Mrs. J. M. D., 

Washington.) 
Answer to Mrs. M. P. A.. Clear- 

water, Fla.: There has been talk 

of a yellow violet, but this seems 

impossible since the colors of the 

flowers are derived from the an- 

thocyanins which provide only *f 

blue, pink and white range. Yel- 
low and orange are derived from 

pigments which just aren't there. 

Maroon and scarlet are future pos- 
sibilities. 

* * * * 

MESH DRESS FORM? 
(From Mrs. G. C. R., Chevy 

Chase.) 
Can any one tell me about the 

wire mesh dress form? Does it 

hold its shape well? That is. would 
it be knocked out of shape if acci- 

dentally pressed on too hard while 
in use or while being stored in a 

crowded closet? This type of dress 
form sounds wonderful to me ex- 

cept maybe for the above point. 
Is there any other difficulty that 

might be encountered in using or 

storing it. 

R2784Wf3aa»«Wai 
By Peggy Roberts 

The serene simplicity of this 

spread gives it the enduring beauty 
of which heirlooms are made. Each 
6-pointed star motif is crocheted 
separately, which makes for pleas- 
ant “visiting work.” 

Pattern envelope No. R2784 con- 

tains complete crocheting instruc- 
tions, stitch illustrations, material 
requirements for a double bed- 
spread. 

To obtain this pattern, send 20 
cents in coins, giving pattern num- 

ber, your name, address and zone 

number to Peggy Roberts, The 
Washington Star, P. O. Box 100, 
Station G, New York 19, N. Y. 

Contributions and requests 
must be accompanied by the 
sender's full name and ad- 
dress. We will withhold both 
and use only initials. Please 
address mail to the Read- 
ers' Clearing House, Woman's 
Page, The Evening Star, 
Washington 4. 

Views expressed in the 
Clearing House are not neces- 
sarily those of The Star and, 
as it is obviously impossible 
for us to test all recipes sub- 
mitted, we cannot assume re- 

sponsibility for them. 

Betsy Caswell 

FRIED RICE? | 
SEATTLE, WASHINGTON? 

(From D. M. B„ Washington.) 
One of the most helpful sections 

of the paper is this column on the 
Woman’s Page. I would like some 
recipes for fried rice. It is a 

favorite of my husband and my- 
self. Sometime in the near future 
we are thinking of moving to 
Seattle, Washington. We have 
heard so many tales about the 
weather th&t an opinion from a 

former resident of the city would 
be appreciated. 

* itr a. 

RELIGIOUS BOOKS; 
REPAIRING WATCH 

BRACELET. 
(From M. E. B„ Arlington.) 
To the lady who asked for sug- 

gestions for daily meditations for 
13 and 14 year olds. "Forward 
Day by Day” is a booklet put out 
by the Forward Movement of the 
Episcopal Church, 412 Sycamore 
street, Cincinnati 2, Ohio, and is 
an excellent manual of daily 
Bible readings with a meditation 
tor each. These booklets are 

available at most Episcopal 
churches or can be ordered from 
the above address at 4 cents a 

copy. The current issue covers 
the period from November 14, 
1948. to March 1, 1949, Advent 
through pre-Lent. ^ 

To the lady who requested in- 
formation an repairs to expansion 
watch bands. There is only one 

place in Washington which spec- 
ializes in this service and does 
very good work, guaranteed, and 
that is on F street between Tenth j 
and Eleventh. R. C. H. has the 
name. * * * * 

"THANK YOU” NOTE. 

(From Mrs. B. E. W., Mount 
Rainier.) 

Herewith many thanks to all 
who took time out during the 
busy Christmas season to answer 

my inquiry about crinkly ribbon 
candy. I was certainly amazed 
at so many nice letters. Thanks 
to The Star for organizing this 
helpful idea exchange. 

I keep this list on a kitchen! 
cabinet door so I may prepare 
varied cooked cereal breakfasts 
without reading the directions on 

the boxes when I’m in a hurry. 
Quick Cream of Wheat—1 

tablespoon to V'z cup water or Va 
cup to 3 cups water. Boil 5 min- 
utes. 

Quick Oatmeal—One cup cereal 
to 2 cups water. Boil 2 minutes on 

open fire or 10 minutes in double 
boiler. 

Whole Wheat Cereal—One-half 
cup to 2 cups water; 20 minutes 
in saucepan or 1 hour by double 
boiler. * * * * 

BAKED BEANS. 
fFrom Mrs. M. K. s., stiver 

Spring.) 
Two cups beans (pea beans), *2 

pound salt pork. 1 teaspoon soda, 
1 teaspoon salt, 1 tablespoon 
sugar, 1 teaspoon dry mustard, 1 
medium onion cut in half, little 
less than !2 cup dark molasses. 
Soak beans overnight after wash- 
ing them. Save this w’ater to cook 
them in or valuable vitamins are 
lost. Mix all ingredients, then 

hpat water to boiling and pour 
over beans. Put in very hot oven 
till beans boil. Then turn to 
moderate oven and bake about 
six hours. If beans need extra 
water, bring water to a boil be* 
fore adding any to beans. Re- 
move cover last hour to brown. 

* * * * 

FARMERS’ BULLETIN? 
(From Mrs. A. B„ Washington.) 

While living in Alabama I re- 

ceived monthly a little paper put 
out by the Government free to all 
who sent for it. It contained 
notes about farms, barter and 
swap columns and general farm 
news. Since living in Virginia I 
have exhausted every means I 
know to again receive the little 
paper. Can any one tell me how 
or where I can turn to again re- 
ceive the Farmers’ Bulletin? 

* * * * 

WABASH CANNON BALL. 
(From A. B. S., Washington.) 
Would appreciate having some 

one tell me where I can obtain 
the words for “The Wabash Can- 
non Ball. 

SHIRT. 
(From Mrs. S. H. C., Arlington.) 

For Mrs. A. B., Alexandria: The 
New Process Co., located at War- 
ren, Pa., may be able to help you 
in your problem of a size 17 col- 
lar on a size 15'2 shirt, for your 
husband- Send them his height, 
weight, collar size and sleeve 
length, and explain his problem. 
My husband has bought his shirts 
from them for years, since his 
arm length is shorter than that 
in a standard shirt. 

(From Mrs. K. V. K., Arlington.) 
Clarence Head, shirtmaker, East 

Seneca street, Ithaca, N. Y„ will 
send price list, swatches of ma- 
terials and directions for measur- 
ing upon request. He makes a 
fine quality shirt for as low as 
$4.50; prices up from there. He 
is a custom shirtmaker. Write to 

I him of your problem. 

i(From Mrs. W. E. B., Bethesda.) 
In answer to Mrs. A. B. of Alex- 

andria in regard to shirtmakers, I 
heartily recommend Hawkins <fc 
Hopkins, Division street, Salisbury. 
Md. They have been making my 
husband's shirts for about 14 
years. They also make men’s 
pajamas. I will be glad to furnish 
further information if you write 
me through RCH. 

* * * * 

CLEANING SLATE? 
(From Mrs. S. W. E., Bethesda.) 

Does any one know how to clean 
and care for slate around a fire- 
place? 

► CONDENSATION. 
(From Mrs. A. L. C., Silver 

Spring.) 
I have one large picture window 

that runs most of the time. I 
played an electric fan on it side- 
wise so as to cover the windo,w. 
Starting at the top and working 
down, I had the window clear in 
an hour. I find that if my ther- 
mostat is at 70 degrees I don't 
have nearly the' condensation as 
some people. 

* * * * 

KNITTING CHART: 
DISPOSABLE BOTTLES? 

(From Mrs. W. F. W., Rockville.) 
To Mrs. C. C. S., Vienna: In any 

Vogue knitting book you will find 
a chart that can be used for knit- 
ting sweaters of various sizes with 
most any weight yarn. 

Have any of you readers used 
the new disposable bottles which 
are demonstrated in the stores? 
They seem so convenient and time 
saving, but because of their new- 
ness I hesitate buying them with- 
out knowing for a fact that their 
efficiency is what it's supposed to 
be. Please, can some one give 
me the advantages and disadvan- 
tages of their use? 

* * * * 

CABLE STITCH. 
(From Mrs. S. D. MacL., 

Washington.) 
To B. S. M., Arlington Farms, 

who needs instructions on how to 
make the Cable Stitch, I am quot- 
ing below from a wonderful sew- 
ing book which I have, “Cable 
Smocking.” This is an outline 
stitch worked on one row of dots 
and can he developed in three; 
ways: (1) Bring the needle up at 
the first dot and take a little stitch 
at the next dot with the thread 
above the needle. Continue in this i 
way all along the row. The thread I 
is always above the needle and the 
line of stitches is straight and 
even. To vary the stitch <2) take 
the stitches the same way, but in 
the first stitch pass the thread 
above the needle, in the next 
stitch pass it below the needle, 
next above it, and so on, alter- i 
nating all the way across. (3) i 
Double cable stitch is worked on 
another row of dots placed very 
close, and the stitches are worked 
by alternating the thread and 
placed so they meet the threads 
of the last row. 

★ * * * 

RESTORE SWEATER TO SIZE? 
(From Mrs. M. L. P., Washington.) 

Can some of you readers tell me 
if there is any way to restore a 

100 per cent wool sweater back to 
its size? I washed it and now it is 
too small. 

Valentines Have an Interesting History 

By Dorothy Bihlman 
There are seven St. Valentines 

listed in the calendar of saints, 
but the theory is that the day was 
dedicated to a young Roman priest 
who refused to give up Christian- 
ity. While he was in prison, await- 
ing his execution on February 14, 
270, he wrote a farewell message 
to the jailer's blind daughter, and 
signed it, ‘‘From Your Valentine.” 

There are no records until the 
Middle Ages of actual love mes- 

sages being sent on this day. It is 
recorded that John Hydgate, in 
the 14th century, wrote one for 
Catherine, wife of Henry V. By 
the 17th century the valentine 
custom was becoming very popu- 
lar in England. None were for 
sale, instead men drew and hand- 
lettered messages yslng sheets of 
gilt-edged paper on which cupids 
were pasted. By 1783 special let- 
ter paper was sold for valentines 
and on these, too, the verses were 
written by hand. Valentines were 
serious business during this period, 
as they were sent only by men, 
and in most instances, only when 
they- were really proposing mar- 
riage. 

In 1797 valentine writers ap- 
peared. Their works appeared in 
books containing hundreds of 
verses from which the inarticulate 

Hearts and Flowers 
By Violet Faulkner 

food Editor. 

A February luncheon for “the 
girls” calls for a luncheon done up 
in red and white. In fact, Valen- 
tine’s Day is the perfect time to 
give a shower for the engaged girl 
in your crowd. Even If your bud- 
get Is still recuperating from the 
collapse it suffered at Christmas, 
and is just beginning to return to 
its normal status, don’t let that 
stop you from taking advantage 
of this made-to-order day of ro- 
mance for entertaining a soon-to- 
be bride. 

A kitchen or miscellaneous 
shower is good for now. It you 
keep within those two classifica- 
tions, every one should be able to 
'find desirable gifts without dan- 
ger of a financial relapse. 

The food angle can be kept sim- 
ple and inexpensive, too, and yet 

—. iiiiiiiiiiiiiiiiiHiii ny■ iinnniir 

idea for added merriment and fun. 
Before you frost your cakes, make 
a small cut in each and insert 
little folded slips of paper on 
which you have written amusing 
forecasts" for each of your guests. 

They’ll love it and your party will 
end in the gayest of moods. 

COCONUT CUPCAKES. 
IV2 cups sifted cake flour. 
IV2 teaspoons double-acting 

baking powder. 
Vs teaspoon salt. 
]2 cup butter or other shorten- 

ing. 
1 cup sugar. 
2 eggs, well beaten. 
>3 cup milk. 
V2 teaspoon vanilla. 
112 cups shredded coconut. 

Sift flour once, measure, add 
baking powder and salt, and sift 
together three times. Cream but- 
ter, add sugar gradually .and cream 

Home-made (or even store-bought) cupcakes, when 

glamourized with coconut frosting and decorated with 

little red cinnamon candy hearts, are ideal for your 

Valentine Day tea party. 

be attractive and satisfying. In- 
stead of a luncheon, why not 
have a tea party with plenty of hot 
tea and LOTS of dainty sand- 
wiches? What could create a bet- 
ter atmosphere of complete in- 
formality. conducive to a good 
“gab fest" fairly dripping wdth 
old-fashioned hearts and flowers? 

And. by the way, why not let 

your plans include having the girls' 
beaux pick them up at your house? 
You might even go a step further 
and arrange to have a little enter- 
tainment after the boys arrive. 
Something that will be in the mood 
of the day, of course. As a sugges- 
tion you might hang a large red 
heart made from Heavy paper in 
the center of the room, through 
a hole In the center of which 
thread half as many long lengths 
of twine or ribbon as there are 

guests, being careful not to tan- 

gle them. Each girl takes hold of 
the end of one of the lengths of 
twine on one side of the heart and 
the men do the same on the other 
side of the heart. At a signal they 
all pull taut the pieces of string or 

ribbon, tearing the paper heart, so 

the lengths of ribbon are freed, and 
each player can discover what girl 
or man is on the other end of his 
or her string. These now become 

partners for the final filip of your 
tea party. If the girls had their 
tea and sandwiches earlier, now is 
the time for you to trot out a tray 
of desserts appropriate to the oc- 

casion. What could be a more fit- 
ting climax to your hearts and 
flowers party than delicious little 
Valentine cakes? And here’s an 

Together until light and fluffy. 
Add eggs and beat well. Add flour, 
alternately with milk, a small 
amount at a time, beating after 
each addition until smooth. Add 

vanilla and coconut and blend. 
Turn into greased muffin tins, 
filling each V2 full. Bake in a 

moderate oven (375 degrees F.) 
15 minutes, or until done. Frost 
with 7-minute frosting and sprin- 
kle sides with coconut. Arrange 
cinnamon candies in the shape of 
a heart on top of each cupcake. 
Makes 16 cupcakes. 

COCONUT 7-MINUTE 
4 FROSTING. 
2 egg whites, unbeaten. 
l'/2 cups sugar. 
Dash of salt. 
V3 cup water. 
2 teaspoons light corn sirup. 
1 teaspoon vanilla. 
1 \>2 cups shredded coconut. 
Combine egg whites, sugar, salt, 

water and corn sirup in double 
boiler. Beat with rotary egg beater 
or electric beater about 1 minute, 
or until thoroughly mixed. Cook 
over rapidly boiling water, beating 
constantly with beater (or at 
high speed of electric mixer) 7 
minutes, or until frosting will 
stand up in stiff peaks. (Stir frost- 
ing up from bottom and sides of 
pan occasionally with rubber 
scraper, spatula or spoon.) Re- 
move from boiling water. Add va- 

nilla and beat 1 minute, or until 
thick enough to spread. Spread on 

cupcakes, sprinkling with coco- 

nut while frosting is still soft. 
Makes enough frosting for about 
16 cakes. 

—Old Valentines From The Norcross Collection. 

could select a sentiment to match 
the feeling in his heart. These 

,were on the market for over 20 
years. 

It is said Francesco Bartolozzi. 
one of England’s great stipple en- 

gravers, helped to put Cupid into 
business around 1798. It was then 
that printers began to publish 
sheets of paper with printed de- 
signs, some with verses, others 
with space left for the sender to 
write his own message. Color was 

The Chef 
Says— j 

The tomato Is, perhaps, one of | 
the most useful and versatile of all 

I 

jthe vegetables. It may be cooked 
in so many ways: it maiy be used 
cold in an equal number. The 
simplest of all is—as is often the 
case—one of the best. Simply slice 
the tomatoes fairly thick and put 

■ them in a bowl with plenty of tar- \ 
ragon vinegar, basil, thyme, salt 
and black pepper. Set them in the 
refrigerator to chill for several 
hours before serving. 

The tomato really shines as a 
“case” to hold dther foods. It you 
want to serve baked stuffed toma- 
toes, do the baking in muffin tins to 
keep the tomatoes from bursting 
and losing shape. If cold, scoop 
them out, salt them inside and in- 
vert them to drain for about an 

hour before stuffing them. 

Stuffings are legion. Cold toma- 
toes may be stuffed with piping 
hot scrambled eggs mixed wuth 
chopped chives. Sardines (boned, 
skinned and mashed* mixed with 
crisp bacon crumbs, a little an- 

chovy paste, all moistened with 
cream, are good too. Try putting 

! your Waldorf salad in tomato 
cups. Bean sprouts, raw cauli- 
flower flowerets, diced cucumber 
and chopped green pepper, dressed 
wdth Russian dressing, make an 

i unusual starter for a meal. 

I like to put drained baked beans 
mixed with minced onion and 
pickle and the scooped out tomato 
pulp into tomato cups and dress 
with a horseradish cream dress- 
ing. Sometimes a dash of chutney 
is added for more pronounced 
flavor. 

Any shellfish salad can be served 
in tomatoes. Lobster, shrimp, crab- 
meat or raw scallops should be 

sprinkled with lemon juice and 
dressed with a very lemony may- 
onnaise. Cottage cheese is a fa- 
vorite filling—it should be well 

pepped up with cayenne, chives, 
salt and pepper. Cream cheese is 
also good, mixed with the tomato 
pulp and seasoned with a slug of 
horseradish 

Your pet chicken or potato salad 

goes fine as tomato stuffing and 
often leftover meats, such as ham, 
tongue, etc., maye be used, after 
being mixed with vinagrette dress- 
ing. 

For hot tomato cases, try 
creamed mushrooms or rice that 
has been mixed with tomato pulp. 
Almost any ground meat, creamed 
fish or vegetables can be used. It 

; is usually a help to top the toma- 
toes. when filled, with bread 
crumbs grated cheese to get a 

I nice, crusty top. 

■Prescriptions Filled at Low Cost- 

DR. M. 8. NELSON, Optometrlet 
Tues. and Wed. Only 

COMPLETE EYEGLASSES 
WITH EXAMINATION 

ffiQ OKI (Regular Price, 
*21.00) 

CONVENIENTLY LOCATED 
BOO 14th St. N.W. (Between T 
and Penna. Are. N.W.) ST. 7078 

Quick Optical Repairr, ■— 

■added by hand. Later, with the 
introduction of lithography, hun- 
dreds of valentines were produced, 
first in black and white and then 
hand-colored. The coloring was 
done by women and it is believed 
10 be one of the first commercial 
jobs for which women were em- 
ployed. 

Cobweb valentines were first 
published about 1829. The cob- 
web, sometimes called rose cage, 
mouse trap or spider’s web, a 

‘separate piece of paper which was 
! first designed and colored, then 
'cut like a spiral and pasted over 

| the picture on the cover of the 
valentine folder. By means of a 

string the delicate cobweb could 
be lifted up to reveal a romantic 
picture beneath. 

It was about 1840 that the comic 

•variety appeared in America, nav- 

ing been flrst introduced in Eng- 
land. In the 1830s a second com- 

mercial advance came in the pro- 

duction of the valentine. English 
manufacturers made sheets of 

paper with beautifully embossed 
borders. “Paste-on” flowers, cu- 

pids, hearts, doves, etc., sold for 

| this purpose, were also added to 
the decoration. Fine lace papers 
so delicate in design and expert 

i workmanship that they resembled 
! real lace, succeeded the embossed 
j papers. Usually these lace-bor- 
dered folders, with white satin 
centers, were purchased without 
other decoration, for by now hun- 
dreds known as “built-up” valen- 
tines, were manufactured. These 
came to be known as “built-up’' 
valentines, for the sender usually 
put layer after layer of these 
“paste-ons” on the cards to make 
an elaborate design. Between 1840 
and 1860, when valentines of this 
kind were made, is considered the 
golden age of valentines. Mansell, 
Dobbs & Kershaw are the English 
paper makers credited with the 
finest of these lace paper valen- 
tines. It was Mansell's lace valen- 
tine dated 1840, which was repro- 
duced in 1936 and used for the 
coronation menu of King George 
VI and Queen Elizabeth, the royal 
arms replacing the design in the 
center panel. 

With the late Victorian era laces 
became coarse, colors became 
harsh and the valentines were as 
over-decorated as the parlors of 
that day. Silks, satins, velvets, 
gold lace paper, feathers, even 
locks of hair might be found on 
just one valentine. Cupid has 
changed his styles over the years 
and now valentines, like old silver 
and glass, are collectors’ Items. 

Notice to 

High School Students 
who are participating in the 

Scholastic Art Awards 

Final Closing Dates for Entries 

Friday and Saturday, Feb. 25th and 26th. 

—Bring your entries to the Department of Commerce Audi- 

torium, 14th Street between E St. and Constitution Ave., N.W. 
on the above-mentioned days. 
Remember, it isn't too late to enter. See your Art teacher 
or coll Jeileft's for full detail!. 

Frank R. Jelleff, Inc. 

elleff* 
1214 20 f St. 
Waih. 4, D.C. 

Kay Dunhill 

Shirting 
Striped 
Cotton 
$12.95 
Smart in its sim- 
plicity with prim, 
pointed collar, 
pearly buttons and 
self ruffles. 
Excellently fashion- 
ed as are all Kay 
Dunhill dresses. 
Sizes 12 to 20. 

Grey 
Blue 

Rose 

Jelleff—Cotton Shop—Fifth Floor 

Also at Upper Conn. Ave., Shirlington and Bethesda Storey 


