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ESTORE that crisp louk to droopy

hat veils by pressing them over a

piece of waxed paper. A medium-
hot iron is indicated.

"I a dress gets thin at the elbow or
under the arms, keep it in the running
by stitching firm net inside. Use neat
litte stitches and the patch won't show,
but it will put off the coming-out party.

Definition of mend: “A change for the
better.” Fo mend a rip or a hurn in
your wool skirt or your husband’s
trousers, use a thread raveled fron a
seam. The thread will mateh exactly,
so the repair will be inconspicuous.
And that lace collar you were going to
throw away can be mended too, Use a
matching thread and stitch net or lace
of shmilar pattern to the underside.

Good grooming offers no substitute for
clean clothes. lLearn to take spots out
promptly. Keep a kit of spot-retovil
supplies on hand.

The tailor's bill will stump if you make
a practice of doing the pressing at
home. Remember, a sponge and a
pressing cloth are important aids for a
professionid-looking pressing job,

If you slosh home in the slush and your
shoes get souked, treat them carefully.
Use goud shoe trees or rumpled paper
to shape them, and dry them at normal
rount tetperature—unever over direet
heat. When they ure dry, use a cream
to soften the leather. And remember,
next time wear rubbers!

Speaking of shues—do you have a shoe-
shining kit handy? There wre special
lotions tor leather and su¢de (hat are
easy to use. But when heels wre worn,
make a beeline (ur the shoeman, for
even the best of shoes get out of shape
when worn with ran-over heels.

To keep the light bill within reason,
have the family make it 2 habit to turn
lights out when they leave a room. You

LADIES HOME JOURNAL 37

THRIFT

Willful waste still
mukes woeflul
wanl. And often
we wish thal
we had some-
Lthing that once
we threw away.
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can't impress neighbors by the nuniber
ol roums you keep lighted, This doesn’t
mean being stingy with tght while you
are working—ihat doesn’t pay.

Is heat turned off in the bedrooms at
night while windows are open? [t's a
big order to heat the whole outdoors.

How about tuming the heat off in bed-
rooms that aren't used during the duy ?

Dripping faucets should be fixed. They
waste water, and fuel il it's the hot
water that's dribbling. Then, besides,
the drip, drip, drip of water is angoyving
and may leave a rust stain in the sink.

When house-heating bills run high, con-
sider weather steipping around doors and
windows, storin windows on exposed
side, or attic wnsulation to plug heat
leakage. Investment today will pay div-
idends it years to come.  Perhaps the
heating system needs checking.

To keep bread (resh and mold-free,
store in the relrigerator—wrapped in
wax paper, of couwrse, to keep it moist,

If you have overstocked on breud, dry
unused slices ina slow oven. When they
are crisp, crash with a rolling pin and
store crumbs i a covered jar. landy
as topping for scalloped dishes.

1t the cake box boasts a piece of state
cake, try toasting it and serving with
{rait, preserves or a dab ol whipping
cream. A good dessert for any meal.

If you measure up as a thrifty cook you:
heat measured amount of water tor
coffee -not a kettlelul; turn heat low
under the vegetables onve they start
stewsning; use the oven tor a tull meal
or several baked toods while it's heated.

All economiies (all into two groups

true and false. T'rue economy is good
value for your mwoney. False econoy
is pour vulue —cheap, shoddy items tat
wear out before their day. Avoid them.

For proud modern desserts

this delicate, old-time Vanilla Pudding!

CREAMTY-30FT swires, «Jolicae, melang, and fra-
et 0 Vaulla
nevehons by dselt aad abe bepn

granty delivions! s e new
Prechding:
mug ot g haedied oo delieche Mado walh

roadl vannbla et the seced

GKANDMOTHER CONSIBERED .« vich, silkhcn sioadh
Voasobba Paddisg Wle dis vue ol ey tuest e
s B she el sped ey o owhok

B g Bl Dy saep o onale !

Been stanished i see you
Jell 0 Vaadia

bguick. casy step!

WOULBN'T SHE liive

wiahng his dovely and e

Prclding 1 just S miinares

Sec acapes bolow b gast a0 how o the

w.yy you can garbish o secve i

VANRLA 1S ONE of Jolb (s o of Juscious, mawde
with nnlh puddings, There's Clolate, o, with
Chocabare thason tran the Waler Baker jolks And

made

el old-ume browa

Jell O,

Busenionh with

sz A3 ae the same low price w

Orange vauii, [
Bt

iy

wdding,
gy

vl

M oo
O Nl gy

oy RITEN

oy,

bt

- diveag o
g

J Wil
LR T

R TPV

-

baseh g,y
il ,

[T
b
EO i,
o I

o
IR TR
(KT

el i,
Sl gy

A
[ERTTN

JELLI-O
PUDDINGS

Like Grandimng .

9nly more s0*

ol ey sl .

Suml,,, Yooy p,
‘ S Pt

Bl gy
[

[
b
LI Y

IR
s,
[
P b

HA et

Ll . ‘

[RTITIN

Cha
9colaly o Bulleiscorsy . Yauniy




