THE DETROIT NEWS, THURSDAY, JANUARY 23,

3 - g
L - S— =
4 1

A Few Suggestlons leen

HE nnnnuncemenb of the Beg-
gar's Patch: pattern came AS &

gave the pattern to me at the first
I'qullt. shqw_ She has _written a let-
ter about it and Inasmuch as there

it are some hints ﬁbuﬂt ‘the making

of the quilt, I think you will be In-
| terested in it She says:

| lovely, lovely surprise: you had for
me when I listened in on the radio

program. I was. quite tired and
when I heard my name I {airly

| These Memberﬂ'ﬁelnng
lo let Club Cﬂrner

'Mrs I8 Craven,
Reute No. 2,
- Nunica, Mieh

Mrs, Orville Fﬂge]senger
"RR 'No. 2,
Utica, Mich,

- -Mrs, Amelia Huher
207 N. Wood Ave,,
- Battle Creek, Mich.

Mrs. H. J. Marx,
20908 Pear] St.,
Route No. 2,
Fprmington, Mich.

Mrs. George H. Finch,
20246 Danbury Ave.

- Mrs. N. Fineh,
2855 Academy Ave,,
“Dearborn, Mich,

Mrs. Alta Fisher,
Howell, Mich.

Mrs, Arthur Fisher,
5006 Vancouver Ave.

Laurene Fisher,

702 Irving St.,
Royal Oak, Mich,
Mrs. Edith Fisher,
10166 Shields Ave.
Mrs. . A. Fisher, -
552& 'annsend Ave,

jumped oub of my" chair. Really, I
had forgotten that I had ever given
you the pattern and then I saw it
in the paper!

I am happy to Icnnw that you liked
it enough to print It and am hay-
tening to send you in a few little

1 hints -which I know will help fto

avold the little snags bound tn- come
in’ that pattern,

| First; be sure to cut your patches
_ ermmﬂsa or Iengthwiﬁe of the mao-
1terinl==never on: the blas. If you
do this you will find it much easler

-4 | to quilt later on,

1 ljoined for
| quilt more beautiful for it will be
evenly joined throughout.

o 'mmpleted all of the ble-::ks and the|
-} | border. ‘necessary for the
L Quilt.”

i ﬂt perfectly.

“|'sincere wish

1 Becond,.
| and mehed edges together, you will
| seem to have a longer edge on the
| rounded part and for this reason it
Is necessary to ease the rounded

“I'plece n little by pushing the mate-

{rial in bit by bit and than they wiu

Third,  keep an seams evenly

this. .makes tho entire

I had n plensant time making f

: quilt. of this pattern and it Is my
that everyone . who
makes it llkes it as well ay 1 do and |

s asg proud of the results.
T would Iike to make a baby qullt

1 ':1n pink patches of this pattern so

if any one cares to swap patches in
this color I would be only too happy

to emhﬂ.nge ‘w_ith her..

- JUDITH YUE'I!
1315!1] Wisennslu Ave,,
_ - Detroit,. Mich. '

- 8HE NEEus__ae_sIsmHeE
Dear Miss Orumb: I have just

: eempiet.ing my. quilt.
s there any plaee where I might

;7 ﬁee such & quilt completed so that|!
' I might have a clearer idea about! —

for the Beggar s Patch

By EDITH B. CRUMB

the qullt?
qurnllen to Mra. -Judith Yost, who q

DEAR MISS ORUMB: What a|pijworth, is to send out an 8. O. S.

-{:f 15426 Olhlo,: F.Ll ikos a new note In
"de]ieinus enseemle dishes.

|in order : to ' Keep water bolling
| rapidly. . Continue cooking rapldly |

pepper.

'plent:.r of butteér. Bake until brown,

in put.ting the rnunded_

| Chill until*it heglns to thicken. Add:

largamold or individuals and chill
until

| Mrs, Yost was very kind tn sencd
“Iin those helpful hints. While this |
~{appears to be a very simple quilt
1| |to madke, sometimes just a Ilittle ||
- | trouble will disenurage & new quilt- |
I maker and if a' word or two will |
‘| stralghten out the: difficulty I am|
3:-Eure she wlll he ver:.* gr&tefu] :

“Sister
“Belng my f{irst attempt at |
'quilt-making, I am in doubt about|
|'a great many thlngs requlred 1n.

how to put the pleces hetween the
border of buggles and the center of

T would like to see just hmv it

was quilted. ' To see just such a quilt| -

completed  would help me a great
deal.
you can glve me,:
MRS. STEPHEN I}ILLWDHTH
13130 Ilenc ﬂvn

The mﬂv help I caAn nﬂ’er Mrs.

hoping that . anyone - who has n
completed. Sister qullt will bo kind

enough to get in touch with you and

offer: you. assistance. ' I know how
much: easier 1t would be for you to

finish your. qu,lll; after semng one | ' ,E

Lo flnt'ah your own.

If anyone has .ﬁueh n o qullt, wil] :

she please drop a note to Mrs. Dill~.
worth, Please do not write to her
through ' this - department, Her

| nddress is 13130 Ilenc avenue, and| -

she will be delighted,m hear from
anyone who may be of assistanco: to
her, I will nppreciate 1t 1f you will
help her juel. n lttt‘.lr to {:umplete lmr
quilt. o

Tﬂmg;ht’s Radw Dmner

Eubed Steaks

Spamsh Rice-
Lime Salad " .
Prune Wnlnut ants

-H

HE E}mnish Ilee reel}w tho con= |

-~ tribution of Mrs H. B. Corbett,

It is. &
most _advantageous recipe to have

‘In one’s files since tho dlsh makes |
enmplete luncheon and is an ideal :
i | luncheun pﬂrty dish : !

Epnnish ch&

Cook 1 eup ‘of .rice in 2 quarts of
salted walfer, Sprinkle rice in slowly

for-10 to 12 minutes or until tender.
Drain and blanch. Cook 2 onlons, 1
green pepper, und 14 pound mush-
rooms (sliced) until tender. (These,
may. be emked in _butter.) ' Add 1
large can of tomntoes and cook un-
il well t:lmm Then add salt and
Peur sauce over rice -in|
baking dish, adding Y% pound grated
cheecse (more as desired) on top with

MHS H. H CORBETT..
15425 Dhin

Iﬂlﬂﬂ Slﬂﬂd

Gne pnckﬂgn lime gelatin 1
oup ‘boiling: water, 1 cup cold
~water, %4 teaspmn salt, 2. cups
diced gramrrmt 1 eup diced'
‘apple. _
Dissolve - geln.tin pnwder in boﬂing
water, . n,dd cold  water and salt.

grapefrult and apple, pour into a

th_lﬂl';ened Eewe r.m ‘crisp

lett-u::n

I"umu Wnlnut Tarts

'E}ne-reurth cup butter, % niup
prunﬂ,a. 1 eup brown sugar, %
Saup wmnuts, a eoges, well beaten
‘and 2 tablespoons lemon julce,
. Cream' butter, add the sugar, mix

thnreughly_ Add eggs, fruit, flavor-|

ing and nuts. - Line patty pem with

pastry, fill with mixture. Place two |
'.hahres of. walnuts on top. Baku a,t

45{} dﬂgrees i L ahmlt 30 minutes.

il

I would npmnﬂiﬂ.te nn:,r hﬂlp' -
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Creamy, dehcmuﬂ pnt;

Home
Economles

T isn't necessary tcn bra.ve the cnlr:
to Empty z.rnur vacuum eleanm
bag: -

‘?‘.’lfins':Teda‘-_sr’e P.x.'iz_e S

| hag 8

~ One of tha mnet uhpleasent--
GI houschold  tasks during the
winter is that of c]eaning the
vacuum sweeper . bag, I sim
fled -this in the following: 1

- Take one of the large paper 1

An wlhich the cleaners returi s
and. dresses.  Then. pin up
pointed end. Then open the
of the yncuum bag. and  sll
into the paper bag,gather ing
paper top together over the
side. Then after loosening
dirt with a rod, and glving
good: shaking, I found
instde of the vacuum hag cl
with the accumulated swenp
‘at ‘the bottom of the paper
without having had- a particl
. dust escape into the room. A
thet 1s was ecasy to- rnll up

'-Freﬁjcjh Reffigmmr—_cake |

' FROZEN DESSER

| Uhswceténed chocolate, 2

Wnter, 1% r.:ilp
Vanilla Wafers.

- Melt ehe'el:let'n in'double bnl]er
and stir five minutes. until mixture thickens.

squares
Sweetened nnnc{ensed milk, 1‘m euns

Add aweetened condensed
Add water

.ohleng leat pan. with wax paper and cover bottom of pe.n with

Inyer of eheculate

- carefully remoye wax paper.
-whipped cream. Eervea elght

Gut

‘“Then add layer of vanilla wafers.
‘chocolate mixtures is all used. Top with layer of wafers:
|.in refrigera.tnr for 21 hours.

Repes.t
Let se.

To serve, turn out on small platter,

1n. slices Ma:,r be garnlsheﬁ
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