FISHDERMIST . .

Ugh! We
imagine that
there are better and

way!
of testing soap than
ing it. Yet Jose

.
a 9’“‘!
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. Thet's what Mrs. Charles Parker of Santa Cata-

lina Island, Calif., calls herself. With hammer, nails, paint and stuffing,
she mounts the big ones that didn’t get away.

Samuel Wardlew, special inves-
tigator for Los Angeles public L.
brary, keeps down book mutilation
and thefts by observing the main
reading room with binoculars.

- g

Miss Billie Lampie of Los An-
geles, only woman in America who

makes a living as eye specialist for |

birds and animals. Here she is fit-
ting eyes to a dove.

A

WOODEN POULTRY FARMER . . . San Francisco's Frank Mackay
makes his living by reising wooden ducks,

kind used as decoys.
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oor, coat the ce-
ment with liguid tar or asphalt;
then put down a layer of heavy as-
phalt saturated felt, overlapping the
sheets at least half the width. The
wood floor is then laid on an asphalt
cement, which is spread on the felt.

Tiling a Kitchen,

Question: I have several questions
I would like to have your advice on.
One: Do you advocate tile extend-
ing to the ceiling behind the stove?
Would the heat from the stove crack
the tile? Two: What materials and
method of placing the tile should be
used to insure its not becoming loose
after a time? Do you recommend
the use of straight Portland cement?
Three: Are there various grades of
tile?

Answer: Itis not necessary to tile
the wall to the ceiling. If the oven
of the stove is not insulated, the
stove should be moved far enough
away from the wall to eliminate
the risk of fire. Nowadays, most
ovens are insulated. Two: To de-
scribe in detail the method and ma-

terials used for tile setting would |

take too much space in this column.
Write to the Tile Manufacturers As-
sociation at 10 West 44th Street, New
York city, and ask for the pamphlet

t they issue, covering this ques-
tion. The pamphlet also describes
the various grades of tile. It will
be sent without charge, _

Concrete on Brick, ™

Question: We want to cover a
brick paved court with concrele.
What-mixture should we use?

Answer: If the brick are laid di-
rectly on the ground, there is every
chance that heaving, as the ground
freezes and thaws, will crack the
concrete, This is not so likely to
happen if the brick are laid on a
foundation of eight inches of packed
cinders—not ashes—or are on a
concrete bed. If this is not the case,
there"is likely to be trouble. If you
want to go ahead, use a of
1 part cement, 3% parts building
sand, and 5 parts finely crushed rock
or small pebbles, with only enough
water to make a workable mixture.
Spaces between the bricks should be
cleaned out to a depth of an inch or
more, to permit the concrete to
penetrate, and at the time of pour-
ing, the bricks should be well soaked
with water.

Cement Paint Stains,
Question: How can [ remove

stains of a paint made with white |
Portland cement from a rubble-

stone foundation, and from red slate

| surfaced shingles?

Answer: To remove the stains
from the foundation stones, moisten
with a mixture of 1 part muriatic
acid and 20 parts of water; the paint
will quickly soften
straped or wiped off. Be careful of
this mixture, for it is corrosive.
Wear rubber gloves and old clothes.
You will not need much; ask your
druggist to make up a pint.

Anything that will take off the

| paint will damage the shingles. The

remedy is to touch the paint with
outside paint of = shade that

| matches.

wallboard for walls? Can the
floor be painted?

Answer: The wallboard that is
like thick will swell and

pasteboard
shrink with changes in weather, and
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PUDDING FAVORITE AS MEAL TOPPER-OFFER
(See Recipes Below)

DESERVING DESSERTS

Once upon a time a friendly neigh-
bor living close to our house in a
small friendly town used to say over
and over, ‘‘But a dinner just isn't a
dinner unless you top it off with a
‘deserving dessert.' " And when I
pressed him to explain to me just
what he meant by a “"deserving des-
sert” he explained that it was a
dessert which was so good that even
at the end of a man's meal it still
deserved to be eaten.

After all, men, bless them, do like
their desserts and sp in this column
today—I am giving to you a number
of brand new, easy-to-make recipes
for deserving desserts.

All but one, and that's a recipe
for a deserving salad. And the rea-
sons I am featuring this lone salad

| recipe with all the dessert recipes

are these: First, it makes one of
the best-io-eat salads 1 have ever
tasted. And second, I have a theory
that while men like desserts a good
many of them simply do not eat as
many salads as they should.

So, some time, serve this salad in

| your dinner menu; then top it off

with any one of these desserts and
not alone will the man of the family
have had his favorite meal topper-
offer, but he will have had a health
givliin], vitamin containing dish as
well.
Tomato and Ham Salad.
(Makes 10 servings) -
1% cups water
I 10%-ounce cans condensed tomato
soup
4 tablespoons unflavored gelatin
1 cup cold water
1 3-ounce package cream cheese
4 teaspoons prepared mustard
1 tablespoon prepared horseradish
% teaspoon salt
4 tablespoons lemon juice
1 cup salad dressing
1 pound boiled ham
chopped)
3 hard-cooked eggs
Lettuce

Heat water and soup together in
1%-quart saucepan until boiling. Re-
move from heat.
Soak gelatin in
cold water for 5
minutes, then dis-
solve in hot soup.
Blend together
e \ cream cheese,
- mustard, salt,
lemon juice and horseradish. Add a
little soup to mixture, stirring cop-
stantly; then return to remainder of
hot soup, mixing well. Cool. When
mixture begins to thicken, fold in
salad dressing and ham. Rub a
tquart heat-resistant glass baking
dish with oil. Arrange slices of
hard-cooked egg around the sides,
reserving some for the top. Pour in
tomato-ham mixture. Allow to gel.
Gamnish top with slices of hard-
cooked egg and serve with lettuce.

Chocolate Fluff.
2 squares baking chocolate
1 cup milk

(3% cups

pan and melt. Stir in the flour,
sugar and salt. Then immediately
add the chocolate milk and cook
mixture over direct heat umtil it

:

More Aboat Deserving Desserts.

Speaking of Deserving Desserts
—I want to tell you about my
small 10c cook book entitled
“Easy Entertaining."” From cov-
er to cover, it is packed not only
with new and unusual recipes,
but also with menu suggestions
and ideas for entertaining easily
and happily—for making guests
feel they are truly welcome while | |
the hostess has ample time left
to enjoy these same guests when
they arrive.

To secure your copy just send
10 cents in coin to Eleanor
Howe, 819 North Michigan Ave-| |
nue, Chicago, Illinois.

Cream the butter. Add sugar and
beat well.

Sift the flour, baking
powder, and salt
together. Add al- |
ternately with the
milk and then
fold in the beaten
egg whites. Steam
in small buttered
maolds for 30 to 85
minutes.  Serve
with red raspber-
Ty sauce,
Red Raspberry Sauce.
% cup butter
1 cup Confectioner's sugar
1 cup crushed raspberries
Cream the butter and add sugar
slowly while beating thoroughly. Add
raspberries. To serve, pour over
hot steamed snow balls and serve
at once.
Orange Dessert Squares.
(Makes 15 servings)
% cup shortening
% cup sugar ¥
2 eggs (separated)
2 cups flour .
2 teaspoons baking powder
% teaspoon salt !
% cup milk
2 tablespoons orange rind (grated) ‘
Cream the shortening and add
sugar gradually. Blend in the egg
yolks. ~Sift together the flour, bak- |
ing powder and salt and add to the
creamed mixture, alternately with J
|
|

the milk. Beat the egg whites until
stif but not dry, and fold into the
batter with the orange rind. Bake
in a greased %-inch by 16-inch pan |
in a moderately hot oven (375 de-
grees) for about 30 minutes. Cut in
squares and serve hot with orange
sauce,
Orange Sauce,

%% cup sugar
2 teaspoons cornstarch
1§ teaspoon salt |
1 cup boiling water |
1 teaspoon butter |
% cup orange juice |
2 tablespoons orange rind (grated) |

Combine sugar, cornstarch and |
salt. Add boiling water, stirring
constantly. Cook, stirring frequent- |
ly, until the mixture is clear and

| thick (about 15 minutes). Add but-

ter, and the orange juice and rind. |
(Serves 10)

% cup butter

1 cup sugar

2 eggs

1% cups graham cracker crumbs

1 cup milk |

% cup walnut meats |

2 teaspoons’ baking powder

Topping |
1 cup crushed pineapple (with juice)
1 cup sugar

By LEMUEL F. PARTON

(Conaolidated Festures—WNU Service.)

NEW YORK.—As Japan stakes
out Oceania for her own, Gen.
George Grumert, the
Philippine department of the As l‘l;
Gen. Grunert at itgmlﬂ ml s
Philippines Calmiy mualdpmu-
Site on the Lid mﬂmab ‘fm'”
on the ld. He tells the American
community there, organizing for de-
fense, not to get steamed up and
warns against “‘spreading excite-
ment or stirring up alarm.” -
The general knows island soldier-
ing, from whaeking his way through
the jungle with a machete, which he
did as a private, to running the army
there, which he does as a general.
He is known as a soldier's soldier,
never involved in politics or army
controversy, a skilled specialist in
military technigues, of which he has
been both a diligent student and
teacher in the army schools.

His home town is White Ha-

In between these exercises, he
was teaching military science at the
Shattuck school in Fairbanks, Minn.,
serving as Instructor and later com-
mander of the Army War college
and commanding the general staff
school at Fort Leavenworth, Kan.

Whatever we may think of our his-
toric little crow-hops in the diree-
tion of manifest destiny, they have
trained some good men if we ever
have manifest destiny thrust upon
us.

——

RE?ORTS about many of the Nazi
leaders, including Herr Hitler,
consulting seers and astrologers,

carrying talismans ;:;l ".dhoohm
It Seems a Dual c";‘:' prcsa
| Talisman Might here back in
thedayswhen

Defeat the Nazis * many of ‘o

citizens thought they were nice

peo-
| ple, and were amused by their little

human failings. Hence the dossier
on Gen. Friedrich Christiansen,
when he flew the Do-X to this coun-
try nearly a decade ago, was not
inspired by ill-will or propaganda
when it recorded his various devices
lo exorcise the demons of ill-luck.
After the blitzkrieg, the general be-
came runner-up for Dr. Seyss-
inquart, in the ball-and-chain depart-
ment in Holland, and just now, as
military commander for that area,
Is dealing plenty of bad luck to the
natives, He says he is “taking

| steps."” That meant executions a
| few days ago.
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Pattern No. !ﬂ

ever pineapple de-
'I‘;i-fﬂ torm-potll‘:‘lda‘lrwels chair set.
Though so effective a design it is
an easy one to crochet, It is done
in No. 30 cotton and can be used
as scarf ends; too.

INDIGESTION

Do e e et :

r.m&%

E [ X remsive ‘
plishments

He that leaveth nothing to
chance will do few things ill, but
he will do very few things.—Hall-
fax.

[

HEED THIS ADVICE!

Angry Thought
He who quells an angry thought
is greater than a king.—Cook.

NEXT TIME IN BALTIMORE
HOTEL MT. ROYAL

® Homelike Atmosphere
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