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WIIIIL. A I I ~  IJ~~CII 

w e  w i s h  t l t u l  

we hud Hur r le -  

L h i r ~ g  t h u t  u r ~ c e  

w e  t h r e w  u v u y .  

For proud modern desserts 

this delicate, old-time Vanilla Pudding! 

l S ' l l < l  I i I t I c i l ~ l ' t  ~III()IC.~S ~ l e i # I ~ I x ) r h  I,\. l l l e  IILIIII~JCI II II~I \feilh I,\. ~ ~ ~ c s s i n g  III~III over a 01 r(n1111s yuu I(ee11 l i g l ~ t e ~ l ,  ' l ' l~ is  ~ICIC>II'I 
1)iec-e 01 IV;IX~<I ~ ~ i t ~ ~ r ~ ,  ,\ III~I~~~III- 11iea11 I~ei11g s t i ~ ~ g y  \\,I~II l ~ g l ~ t  w l ~ i l e  ~IIII 

11111 irt111 is in t l i ca t r~ l .  are \ v o r k i ~ ~ g - ~ l ~ ; l t  (IOY>II'~ [yay. 

' 11 3 dress xels t11i11 ; ~ t  the ellnlw o r  
untler the arnls, keel] i t  ill the runninx 
by stitching t i r n ~  )let i~ ls i l le .  Use neat 
l i t t l e s t i t c l ~ r s a ~ ~ c l  the ~ r a t c l l  w o l ~ ' t  sllow, 
b ~ t  i t  wil l  IJL I~  OH' tile ~( I I I I~I IK-~)~~ party.  

D r t i ~ ~ i t i o n  o l  ~ l l e n d :  ' I t \  c l l a l ~ ~ r  lor  the 
better." 'I'cI 111e11tl a r i l l  or a hurl1 i n  
your w w l  sk i r t  o r   you^ I ~ ~ l s l ~ a n c l ' s  
trousers. ube a lI1rea~1 ravelecl I 'rol l~ a 
wain. 'l'lre t l ~ r r a ( l  wil l  111atc.h exactly, 
w t l a  r e ~ a ~ ~  w i l l  be i ~ ~ c ~ c ~ ~ ~ s l ) i c u o u s .  
And that lace collar yuu  atrue goinx t o  
thruw away call I)e 111e11llec1 ~ M J .  Use a 
n~atching tl l lead a1111 st i te l l  l let o r  lace 
of s1111iIar patter11 ( 4 1  the ~ ~ ~ ~ c l e r s i ~ l e .  

(;ad g r o o n ~ i n ~  offers no subst i tute for 
cleilll clotlles. I.ea1.11 to take sl)ots ~ u t  
11ro1111rtIy. I<eelr a Ikit 01 S~O~-I~IIII IV;I~ 

rup l~ l i r s  on Ilal ld. 

The tailor's b i l l  w i l l  S~UIII~I il you  l r~ake  
a ~rntctice 01 tloilrg t l lc ~ ) r e l ; s i ~ ~ #  a t  
II~III~. I < e n ~ e n ~ k r ,  a ~ I I I I I C ~  and  a 
l r r rns i~~g clcrth are i n ~ l w r r l a ~ ~ t  i i i t ls l o r  a 
p r o l r > ~ i ~ ~ ~ ~ ; ~ l - l ( n ~ k i ~ ~ g  1 ~ r e ~ i 1 1 x  ja)l), 

I[ you sIos11 IIOIIIK i n  the SIII~II B I I ~  yu11r 
ahws p t  scvakccl, treat I l l em carefully. 
Lke  g a x l  s l l ~ e  trees o r  r~1111jllecl I l i l lwr 
to sha l~ r  t l ~ e ~ l ~ .  ant1 d r y  the111 a t  n11r111al 
rm111 t r l ~ ~ l ~ r ~ : ~ t i ~ r e - ~ ~ e v e ~  uver t l i ~ e t ~ l  
heat. \\'hell they are d ry ,  use a cru:1111 
lo  w f t e ~ ~  the Icat l~ru.  ;\nd I ~ I U ~ ~ I I I ~ J L ~ I .  

11rx1 1i111r \\,car ruI)l)ers! 

S l ~ a k i l ~ g  of s ~ I ~ K s - I ~ O  )'OU 11:l~e a ~llOt!- 

j ~II~II~II~ ki t  II~IICIV! ' l ' l ~ c ~ e  ale s11ciaI 

/ ' 1oti011s ~III I r a t l ~ e r  ;IIICI su&lr l l l a t  ale 
easy tu u5e. I ju1 \vl'ell lleelb i11e \ \~or l l ,  

I 11r~ke a l ~ e r l i ~ ~ e  I<,I t l ~ e  ~II',~IIY~II, I~>I 
: ~WII ll~r I)c'I~ 01 h l l ~ e s  gel LIU~ 01 s l l i l l ~ t  

WII~II \VOIII \ v i t l ~  rclrl-o\,er l~e r l s ,  

1 'To keel] the l i ~ h t  Iill w i t l l i ~ ~  rea~111, 
" lravr the Ii1111ily 111i11ie i t  :I 11k1I)it 10 ~UIII 

j llylllhout \\'hell l l l ey  leave a rrI0lll. \'t,u 

I s  I leal l u r n e ~ l  r l t l  ill the bc( l l r )on~s 
night  wll i le w i ~ ~ c l o w s  are LI~KII ! It 's  :I 
b ig  order t o  heat t l ~ e  wlrole outtloors. 

U r i j ~ p i n g  fiaucets SII~JUICI 11e Iixetl. 'I'II~I, 
waste water, all11 luc l  il ir 'h the III,~ 
water that 's  d r i l~b l ing .  'l'hell. Ix.hidc.\. 
the ( l r i } ~ ,  drip, d r i p  c ~ f  water is :~IIIIII\,~II~ 
and  w a y  leave a r u t  stain ill Llle >i~ll.;. 

\Vlren hou;e-l~eatirlg bil ls r u n  II~KII, COII- 
sicler wratlrerstri~~~~i~~garo~~~(I(ltn~rs :IIIII 
wi~ulow>, +~<I~III w i ~ ~ ( l o w s  CIII c*xln>\~.~l 
side. or a t t i c  i nsu la l iu~ l  t o  1 ) l u ~  11r; l l  
leakage. l ~ ~ v e s t ~ r ~ e ~ ~ t  tuclay w i l l  pay cli\,- 
illelldh ill ).<drh t o  come. I 'erI~aps t l ~ c  
I lc;~ti l~l: s y s t c ~ l ~  llcccls c l l rck ing.  

To keep bread Ires11 ant1 mt)l~l-I '~~.t., 
sture ill the r e ( r i ~ c r a l o r - w ~ a ~ ) ~ w ~ l  ill 
wax paper, o f  a)urse. I t ,  keel) i t  11101ht. 

I f  ~ O L I  l lave overstwket l  oi l  brea(l, CII! 
unused slices i n  a b l t ~ w  t)ven.  he^^ t l lc \  
are crisp, cre~sh wit11 a ro l l i~~ l :  p i l l  ill141 
store crumbs ill a c t ~ v e ~ e < l  j a ~ .  l I:IIIc~\. 
as to11~1i11g fur xallol)ecl clislleh. 

I t  the cake l u x  Ixwsts a pirce of sl:llc. 
caAr, t r y  t w a s t i ~ ~ g  i t  ;IIIII scl .v i11~ wit11 
l111i1, 11reservvs c)r :I CI:ILI 01 I~,II~IIII~IIK 
c i r i l ~ ~ ~ .  t i  ~ o < ~ c l  cIe>\ert 101 :III~ III~;II. 

I f  \ ~ l l l l  l l l ~ l s l l l - e  111) ;Is :I t i l l  i l l \ ,  l l l l~l< va111: 
11r;lt ~ ~ l e a s u ~ a l  a lnoul l l  CII \\'ale ICII 
coHrr  -1101 a kettIrl111; ~ L I I I I  IIGI~ Icw 
LIIICI~I t l ~ c  v r ~ r t : ~ l ) l r >  ~~III.L. 111rv \ l :~ r l  
r t r ; u ~ ~ i ~ ~ ~ ;  uhr tile o v r l l  IOI a l u l l  IIIL.:I~ 

or several baketl I o t ~ l s  wllilt. i t 's  IIC;IICLI. 

.All ecol~un~ies (all i l l t o  two  gn~11l)h -- 
true allel t a l x  ' l ' rur  ecol~olny is #oasl 
value lo r  ycbur IIIUIICV. I;alse ~CIIIILIIIII. 

i,l"wl vulue-ellrap, sho<l(ly itel115 Illill 
\r,rar o u t  I re l i~re their clay. ;\voicl ~II~III. 


