LADIES' HO

gx;{mx them abou}t! as gxucf)h sgnghped %
‘a as goesona thumbnail. € t!
1 E - .they a.regozm.weeks’gbld, theylgre “eating".
wat ‘the four times:a day,-and -are’ rexdy for
a . shtedded wheat and 189 pigs in-the mill;:
ndsand - a little torato juice aid same- form df _
The‘y’re powdered calcitm it the food. :
StatHas one sofid-black boy gnd f:wo ,

) so1|'ﬂ_red boys. and o small solid-black |
y. f-puppy-you-dream- of
And he havmg. perfect ‘to:the |ast long eyelash.
*« Mr. Cream Pie, Champion, will be proud

d héped of her someday. The boys always wade in |
“the-fire, the milk dish, Donna never wets a paw.
Wstarve  Ona March night, with a'windy moon
thank.” riding high outside, and the fire glowing,
andwich we all it munching a late snack, and
% dreaming of ‘blue ribbons for Donna.,
ft, is a - purple 'rosettes, silver, platters and en-
s.thin as_ graved bronze plaques. But Donna, cud-
ke mad, dled in one hand, silky ears limp, only
h bread winksat the dancing flames and twitches
one drowsy raspberry paw. Her stomach

5 1 use is tight asadrum,and that's all $he cares
aferably+ about. Plenty of love and a full stom-
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: | begin__ach fag a haby spaniel. B
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atin and to the egg mixture. Pour over the bread,
d. Then Let stand -five minutes. Beat with a

liquld to spoon -until sugar dissolves and _the
iyouadd bread has soaked up cqpsiderable of the
rfasb-khe—hquiﬂ—MHHn—theﬂumnd—pour into a

“add the " greased baking dish. Set in a pan of hot
er how water and bake in a moderate oven, 350°,
%le any- one hour or until firm. Be careful not to
it will ~overcook or it will become watery. Serve
reful and hot with hard sauce or a foamy sauce
ng t made by beating ¥4 cup .of sugar into
é” 2 lightly beaten eggs, then mixing with
ta d Y% cup of cream, whipped, flavored with
fingmay )4 teaspoon of vanilla. This recipe serves

thicken, six.
ongecake Lemon Mousse
&ke. This 1 Cup of Sugar
2 Tablospoons of Cornstarch
Pinch of Salt

*akes 1 Cup of Hot Mik
igar 3 Egg Yolks
; % Cup of Lémon Juice
! 1 Pint of Cream
""d" Mix I{ cup of sugar with comstarch
1 Nuts and salt. Add the hot milk gradually and
! cook in a double boiler'for fifteen min- |
hrough a* utes. (Stir constantly until thickened
rery light and continue cooking until go taste of
,vbeating starch remains.) Beat the yolks with
‘he sugar the rest of the sugar and add to the hot
fe adding mixture, cook for'a few mmutes, stirring
our- with constantly. Add the lemon juice, cool,
1e baking and fold in the cream which has been
egg-and- whipped until stiff: Pour into freezing

& folding tray of the automatic refrigerator and
ddmg the freeze without stirring two to four hours,
1 ehopped dr pour into mold and pack in ice and
uffin tins, salt. This recipe serves eight to ten,
t¢ batter. . . T
>B‘F for on-Sponge Pudding

ltﬁ’-——m,.aﬂuum of ] 11; mons ——|
"ger 1 Cup of Sugar ’:B A

» " 2 Tablespoons of l-‘lour l
Ko . 1.€up of Mﬂk .

ubes Add the grated rind and juice to: the
egg yalks which have been beaten until

ERES SOMETHING about

a soft, white hand that stirs a

man—plucka at his heart. How

tragic when a wife loses that ap-

peal . . . allows her hands to look
red, rough—dishpan.

This needn’t happen! Lux in

. your dishpan will protect the pre-

thick and lemon colored. Add mixture of | : °

sugar and flour slowly,” Beat: well ‘and
-add. milk slowly. B hited ynti]
just stiff enafigh to hold‘
T Fold iR
low ovenproof dish.” ‘One. mensunng tes
by six by two inchiésls a good size, é‘.i
pan’ of cold water ‘and bake forty

s, This ;pudc{” ing. will - have ‘3~ ,Bongy

~1pinutes in a moderately slow ovén, 32558 °

!
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put a crlmp in romance

cious cils that keep the skin soft
and delicately white.
Many ordinary soaps contain
{ harmful alkali which dries up these
oils. Lux has no harmful alkali. It's
like beauty care in the dishpan. It
costs little—use the economical
big box!
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NO ROUGH, RED
“HANDS FOR
BRIOE/ I'LL:




