
Readers’ Clearing House 
FURNITURE CARE; 

FEEDING DOG; 
BEGONIAS? 

(From Mrs. G. S. W., Washington.) 
For Mrs. A. L. R. and Mrs. R. 

E. G.: I have had no experience 
with rosewood, but for years have 
been using the following method 
most successfully with solid ma- 

hogany, solid maple, solid walnut 
furniture and also on good veneers 
and on the chestnut trim wood- 
work of my house. 

Use two soft cloths. Old rayon 
knitted underwear is ideal. Have 
two pans of lukewarm water, one 
clear and the other with a thin 
solution of good white soap or 
flakes. Wash at a time a small 
surface with the cloth dipped in 
the soapy solution, then follow 
quickly with the cloth rung out 
of clean water. Then go over 
quickly with the second cloth, 
which should be kept dry. If there 
are badly soiled spots it may be 
necessary to rub hard with the 
soapy cloth. 

After the furniture has been 
dried for at least an hour (longer 
is better) go over with a good 
paste wax. Let stand for several 
hours and then polish with a soft, 
clean, dry cloth, as long as your 
strength will hold out. You will 
marvel at the new appearance of 
your furniture. 

i ms treatment given once a 
year keeps my furniture in good | 
condition. At the weekly clean- 
ing dust thoroughly with a clean, 
dry rag, and occasionally go over 
with any good furniture polish. 
I want to emphasize the impor- 
tance of dusting with a clean rag. 
Any old rag just won’t do. It 
should be as Immaculate as your 
tea towels, and always washed be- 
tween dustings. Also dust with 
dry cloth before applying furniture 
polish with another clean, dry 
cloth. If the polish is applied 
before dusting, it grinds the dust 
down Into the furniture instead 
of removing it. 

I have a solid mahogany table 
that has been in continual use 
since 1929 and has been cleaned 
by the above method. The finish 
is now almost like glass. 

To Mrs. H. R. F. who inquired 
about feeding a Pekingese dog. 
It is suggested that she write to 
the Department of Agriculture 
and request a copy of Yearbook 
Separate 1716, “Feeding Dogs”; 
that is about the best thing I know 
on the subject of feeding. In 
case that publication is exhausted, 
if Mrs. H. F. R. will write to me 
through the RCH, I will copy 
for her such portions as she may 
need. 

ine above publication gives a 
table for feeding various amounts 
of food per body weight. For dogs 
weighing 10 pounds,-12 ounces of 
food per day is recommended; 
for dogs weighing 25 pounds, 24 
Dunces per day. However, it should 
be borne in mind that these are 
general specifications and may 
need to be somewhat reduced or 
increased with the individual dog. 
For very inactive dogs the bulletin 
states the allotment may be some- 
what reduced, but that during the 
first six months of life “the 
amount of feed required per pound 
of body weight of the puppy may 
be two or three times that of 
mature dogs of the same type or 
breed kept under comparable con- 
ditions.” Suggested foods are 
meat, fish, eggs, milk, vegetables 
and cereals of good quality. Ap- 
proximately 50 per cent of animal 
protein, 25 vegetables, and 25 per 
cent cereal is indicated. 

Now for my request: Will the 
lady who stated that her tuberous 
rooted begonias had bloomed 
freely all summer give some hints 
on her method of handling? We 
have twice tried to grow these 
plants. The first time we failed 
utterly. The next time, armed 
with a number of books on house 
plants and also a leaflet from the 
Department of Agriculture on the 
specific care of these plants, we 
tried again. Two out of six bulbs 
came up. They blossomed slightly 
then withered and died. I am 
particularly fond of this species 
and hate to give up. 

ANSWER TO QUERIES. 
(From Mrs. A. W. A., Washington.) 

In answer to inquiries: The 
Octogen-Borden Premium store is 
located at 1205 Eye street N.W. 
and opens at 9:30. 

For the couple who want to do 
their own wall-papering, I would 
suggest they visit the large mail 
order store on Wisconsin avenue, 
and see the many lovely patterns 
in their two books of ready to 
paste papers. My husband and I 
have done two rooms and expect 
to do three more, it is so easy to 
use. 

To the lady who recently visited 
New England and wanted a recipe 
for their delicious clam chowder 
“made with tomatoes.” This is a 
sacrilege! Real New England clam 
chowder never has tomatoes— 
only Coney Island or Manhattan 
clam chowder. Ugh! Good New 
England clam chowder has bacon, 
potatoes, milk and a little onion— 
and a delightful Scandinavian ad- 
dition gives it a small carrot grated 
finely and cooked with the diced 
onion in the bacon. Yummy! 

And to the lady who wanted to 
increase her pound of butter: Why 
not use two pounds of margarine? 
The taste, nutrition and quality 
are equal and the same, so why 
bother with butter if she is trying 
to save money. 

^ * 

MUSIC ROLLS’ 
(From F. Z. Jl., Kenwood.) 
I have four cartons of music 

rolls (used on an old player piano) 
that I would give to any one who 
will call for them. Each roll ir 
Its own sturdy cardboard box. 
Write to me in care of RCH. 

Shoulder Pads 
for 

Dresses, 
Coats and Suits ■ 

guaranteed 
cleanable 

4 

I 

CITRON ORANGE 
MARMALADE. 

(From Miss L. P., Arlington.) 
Two citrons, piece of alum 

(hazel nut size), 2 large lemons, 
V* ounce ginger root, 6* large 
oranges, */2 cup water. 

Slice citron in round slices 3 
inches thick. Peel off rind and 
take out seeds. Dip slices of cit- 
ron in alum water and take out 
of oven and put in refrigerator 
overnight. Then cut them in 
thin pieces with a slaw cutter. 
Measure equal quantities of fruit 
and sugar. Dissolve sugar in 
water, then add fruit and when 
it has boiled % hour, add lemons, 
sliced in thin rounds and cooked 
soft in a very little water. Now 
add ginger root broken in small 
pieces. After boiling 20 minutes 
longer, add the grated ripds of 2 
oranges and the pulp of four. 
Boil until sirup jellies when tested 
in cold water. 

Just found this recipe and hope 
it does not come too late. 

* * * * 

DESSERT RECIPE. 
(From Mrs. J. B. W., Washington.) 

To Mrs. H. R. S., Falls Church: 
I believe this is the recipe for 
a dessert using apples which you 
wanted. 

Pare, quarter, thin slice 5 or 6 
apples, place in an oblong dish 
and sprinkle with sugar and cin- 
namon. Mix 1 cup sugar, 1 cup 
flour, 1 teaspoon sale and 1 tea- 
spoon baking powder together 
thoroughly. Break 1 egg into dry 
ingredients and mix with a fork 
until thoroughly mixed into fine 
crumbs. Spread over apples, 
sprinkle with cinnamon or nut- 
meg. Bake in a moderate ovenJor 
about 45 minutes. Serve hot or 
cold with cream, milk, ice cream 
of whipped cream. 

* * * * 

ORANGE BERRY BUSH? 
(From Mrs. D. V. K., Washington.) 

Can some one tell me. please, 
the name of the orange berry 
bush now blooming in many 
D. C. yards? Also, where can 

they be purchased? 
* * * * 

TOY EXCHANGE? 
(From Mrs. D. F. De F., 

Washington.) 
I am wondering if any of your 

readers would know of a place 
where children’s toys may be 
traded. 

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 Readers’ 
Clearing House. Woman’s 
Page. The Evening Star, 
Washington 4. 

Views expressed in the 
Clearing House are not nec :s- 
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 

CLAM CHOWDER, DRIED BEEP. 
(From Mrs. A. D., Washington.) 

Vegetable style clam chowder: 
One can minced clams or Va dozen 
fresh clams. 1 No. 2 size can to- 

matoes, 3 strips bacon, 2 small 

potatoes, 1 small onion, 1 small 
carrot, a bit of cabbage and a dash 
of celery salt and thyme. 

Set the minced clams in the ice 
box. Use the liquor from the can. 
Put into saucepan with 2 cups of 
cold water. Add bacon which has 
been fried crisply; also add bacon 
grease. Now when mixture is 
boiling put in vegetables and sea- 
sonings. Let simmer until vege- 
tables a^e well done. Add minced 
clams when ready to serve. 

If fresh clams are used, of 
course, they must be cut into small 
pieces and cooked along with other 
ingredients. 

Dried beef: Oh, what a lot of 
things can be done with Vi pound 
of dried beef, creamed and served 
with toast, scrambled eggs with a 
bit of beef. It can be used 'in 
sandwiches, but who has some 
more ideas for preparing beef? 

* ^ a a. 

WALL PAPERING. 
(From E. A., Washington.) 

For Mrs. J. H.. Washington, 
who wanted to know how to do 
wall papering: The easiest way 
for the amateur to paper is to use 
the wallpaper which comes al- 
ready pasted. It is somewhat 
more expensive per roll, but re- 

quires no other equipment, so is 
probably cheaper in the end for 
a small job. There are no paste 
or brushes to buy, no trestle to set 
up, and almost no cleaning up | afterward. I 

Follow the directions for cut- 
ting and rolling, as given in the 
directions which come in each 
package. Then Immerse your cut 
length in water and roll in oppo- 
site direction. Drain as directed 
and apply to the wall, being sure 
to have a plumb line for the edge 
of the first panel. After the panel 
is securely on the wall and all air 
bubbles rubbed out, use clean 
water and a clean cloth to wash 
the paper thoroughly to remove 
paste and finger prints. The fact 
that the paper is strong enough 
to withstand handling while wet 
speaks well for its quality. A few 
days after putting my living room 
paper up it acquired, a few dusty 
finger prints. Remembering how 
it has been washed as the last 
step in papering, I took a small 
cloth, wet it, and, using a very lit- 
tle mild soap, I Washed the 
smudges off the paper. It dried 
perfectly, which seems to prove 
the paper washable, at least with- 
in limits. 

I papered my living roam, din- 
ing room and hall, also the stair- 
way. It was so successful that 
later I did my mother’s living 
room and hall for her. 

If one had three hands it would 
be possible to do the papering 
alone, but it does seem to 'be 
necessary to have the help of 
somgcpt, to hold the panel white 
you iti^lflfc&qhing the'pattern. 

I hope Mrs. J. H. and others 
who try ifhfitM* much fun doing 
the papering as I <flfl. 

To test liquid for bread, 
drop a drop on inside of wrist. 
It should feel neither hot 
nor cold. 

A 

DRESDEN FIGURINES. 
(From H. L. B„ Washington.) 
To Mrs. J. D. C., Arlington: In 

the August, 1949 issue of the 
American Home, there is an il- 
lustrated article on how to make 
American Dresden. 

The article is much too long 
to copy, but I am sure, after 
reading instructions, she could do 
this fascinating work. If she can- 
not get a copy of this issue, she 

jmost likely can see it at some 

I library. 
The American Home Magazine 

Corp., 55 Fifth avenue, New York 
13, N. Y. 

* * * * 

APPLE BUTTER PIE? 
(From Mrs. M. B. G., Alexandria.) 

When I was a child my mother 
used to make an apple butter pie. 
It was probably a custard pie with 
apple butter added to the milk. 
Does any one have a recipe for 
such a pie? 

BRIDGE? I 
(From Mrs. E. D. B., 

Silver Spring.) 
I have moved recently to the I 

Wheaton-Glenmont area and fj 
miss my old bridge-playing | 
friends. Haven’t been able to | 
And any players in my subdivision | 
but thought perhaps I might I 
reach some through RCH. If | 
some ladies between 25 and 40 | 
are interested in getting together § 
a club. I’d like to hear from them. | 
Incidently, I don’t play a cut- 1 
throat game, merely for pleasure. I 
Write to me in care of RCH. 

* * * * 

OLD EYEGLASSES? v 

(From Mrs. E. C. R., Bladensburg.) | 
Some one was telling me about I 

the use of old eyeglasses to make § 
money for churches, etc. Will 1 
some one please give me some | 
information about this? | 

'Raleigh Haberdasher OPEN THURSDAYS until 8.30 P. M.' 

t 

For o Jovelier figure 
the celebrated GAZELLE 

» 

\ GIRDLE 
Two flattering styles.from which 
to choose your Gazelle nylon 
girdle. Sketched: A figure- 
molding beauty with nylon back 
and front, nylon elastic sides. 
(Not sketched, all nylon with 
satin elastic back.) White or 

tea rose; 25 to 30. 

haberdasher 
• 

T310 F $t. : NA. 9540 

handmade 
' toddlerettes 

Lovely, sheer toddler- 
ettes handmade 
and hand embroidered. 
Various delightful 
styles and colors. Sizes 
6, 12, 18 months. 
Reg. 2.98. 

.98 

check this list for baby's needs 

Were NOW 

Birdseye Diapers_2.98 1.97 

Gauze Diapers_^_ 3.75 2.97 

Quilted Pads, 34x52 _ 2.98 2.47 

Knit Gowns with grippers_ 1.39 .87 

Knit Kimonos with grippers_1.39 .87 

Knit Kimonos, pink or blue__1.25 .97 

Sani-sheet Lap Pads, box of 4_ 1.19 .97 

Knit Bath Blankets, 40x40_ 1.98 1.87 

Percale Crib Sheets-2.50 1.39 

Embossed Crib Blankets_ 3.98 2.98 

Cotton Quilts, crib size- 3.98 2.97 

Receiving Blankets, pink_ .79 .67 

All-wool Afghans, satin bound_ 3.98 2.97 1 

Pram Suits, blanket cloth- 4.98 3.98 

BRANCH STORES: 

(Located1 in Ann Lewis Shops) 

SSS1 Georgia Ave., Silver Spring, Mi. 
Phone SL. 1191 

3S19 Mt. Vernon Ave., Alexandria, Va. 
(Alexandria Shopping Center) 

Phone OV. SS41 

Woodward & Lothrop 
10tk, 11th F nt 6 Struts I#m 19 Km District 9900 

BRANCH STORES—Bcthcsia. Miiylmt The fcwtifcu, Virfiiri* 

$1.50 
V 

1 

* 

for gifts ... for your very own ... v 

no doubt about it, this is 

fin 

24 Engraved, Semi-notes, 24 Envelopes, 
24 Engraved Single Sheets, 12 Plain Single, 24 En- 
velopes $1.50 

Madeira-engraved initials, graceful, scrolling lines give 
this letter and note paper an especially feminine, delicate 
air. Paper is of soft shell pink with narrow blue border 
and initial. Handkerchief assortment of initials; letter and 
semi-note sizes. \ 

W&L—Stationery, Able 4, First Floor N 

Woodward & Lothrop 
10th, 11th f and 6 Streets Zaire 13 Phan* DistrictS300 

•RANCH STORES—Rathasda, Maryland 

Practical/ Plastic "Contour" Mattress Cover 

easy to put on because of "Contour" 

fit. . . easy to clean . . . easy little 

price. Twin or double size. Each 

t 

It is actually easier to put on this "contour" mattress cover than it 

is to put on a pillow case. Because corners are mitered you simply 
slip each corner in place. That is all there is to it. Your mattress 

is protected on the surface yet gets air circulation from un- 

derneath. The translucent plastic of the cover wipes clean wrth a 

damp cloth ... so that is easy too. 

W&B—Bed wear, Fifth J*loor 


