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wsllonse wnd  Oarden,

NE:'T infrequently in the furnishing of a room we find that there is

some partis
niture pleces seem
of decaratlon.

aceomplish the desired end.
hanging on the wall of some rather
form pnd gharp definition.

In this sketch of a To0m comer,
for this purposs, The shilves are of

drawers in the bottom increase the
effect of welght. A few of the
books have been selected for thelr
‘bindirigs, which repeat colors usad
clsewhere in the room; the remain-
der mre In neutcal tones. The plece
{tsalf has been fAinished In the same

manner as the corner piasters and
other wood trim. A few pottery fig-
ures have been lbtroduced between
books.
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Yellow Walls, ©
Would vou Kindly help me with
iy kitchen? The woodwork is now |
grey and that I do not wish to
change, the walls are pale blue
with -lower part dark gray, the
linoleum has small blue checks with
backgroind. of gray. It 1s small

and not very light. What color
for the walls, upper and lower? The
range s black, kitchen table and |
chairs and stool arg oak. Woat
color shall I have on*thess?
. MRS B.

Tha up and lower walls and
ceiling of your kitchen may be

olitline of the pleces, and two smalls

finished in a light shade of yellow.
This will make the room look larger |
and much brighter thah to have

There is no rnum
for hil.\"ing e lower
walls darker than the upper.

The chairs and stool ‘may. be |
finished in blue trimmed. with black,
and the cupboard shelves may be |
trimmed with blue ofl-cioth scal- |
loped across the battom and I:rn-.!lr'{ij
with black or trimmed with black
rlek-rack binding,
For the curtalns, use rellnwj
chambray, trimming “thess “mrith |
bhie  binding. Another style| for|
these curtainsg would ba to ﬂn‘ssh!
them with hems and put I.hn:m.m’};‘)1
with. & valance of blue opil-¢l
scalloped and trimmed with |blue
riek-rack braid. There should also
be tle-backs of the oil-cloth! In
making & valance of this type, a
heavy grade of buckram should be
used for the foundation.

| FASHION'S FORECAST |

part of “"“'nt

{of similiar

| spoon vanilla,
the milk. Beat the
add the sugar and sa

ir;m
[dEE!rEd

[! Of Interest to Women

ular place—usually a corner-1in which & group of low fur-
l{: stand apart and not come into the general scheme
st how to bring this group Into the room, detoratively | dren,
speaking, often proves a difficult problem.
Sometimes a high acreen of irregular outline and deep coloring will
Another jdea which often works out is the

heavy feature which has interesting

a hanging bmhhﬂ.t‘ has been used
varying depths to-conform with the

=Tonight's Dinner
- by Radio

Broadceast 10 a. m.
By THE HOUSEHOLD EDITOR.

ORN in combination with other
vegetables and  brolled . bacon
strips can provide the maln dish

of tonight's dinner menu which will
include this- corm entree,  stufled
baked potatoes, curly endive or:let-
fuce with French dr:uln[ and
farina custard.

For the corn dish you will need
one green pepper, chopped, 1 small
cilon chopped, 3 tablespoons butter,
1 cup canned tomatoes, 2-3 cup
cenned corn, 2 tabl 5 minute
tapioca, 34 teaspoon salt, 1-8 tem-
spoon black pepper, dash of cayenne
and 1-3 cup grated cheese.  Baute
pepper and onlon in butter until
brown. Heat tomatoes and corn in
double boller.  Add first mixture,
minute taploca, and seasonings.
Cook 15 minutes, or until tapicoa
Is clear, stirring freguently. Add
cheese and stir untll melt=d. Berve
ut once, on toast if desired, or on
crackers. Lay strips of brolled bacon
| peross on the top of each serving.
The dessert re 8 MmMeéaAns
using left-over breakfast cereals.
| Farina is the cereal used but any
kinds jof cereals may
be substituted. One and one-hall

cups cooked farlna, 13& cups milk,

1-3 cup sugar, %% teaspoon
i, tea-

1 egg,
splt, 1k teaspoon lemon,
and to- it
Add this
fto the farina and milk, Ettr in the
flavoring, and pour in a buttered
baking dish. Bake until the mix-

ture §s set. This will require about

HE minutes In a moderate oven.

c:hnpped dates and nuts or ralsins
added to this custard i

Mirs. Elsle MNMunger, Miss l:lnrll_

Mix the farina with
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wnther activity In Which'I am
| Interested, that of welfars

Lk aﬂr & persom spﬁ!nliﬂng in
mtlht remain fo FATAgE

learn,
luth
Eehios

n gTi
teat
and |
Mema

thim

mode

Whe ponit
Tor'to'result In ' harddhip.
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M o a;ra'a; no Ea-s&'n m;;

“affords & mm‘:ﬁﬁ‘-’iﬁ

uniYersity course of five years and
‘every day. I have never Sf"ll'.l
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