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J ANUARY 1 is not only the time for 
making a host of good msoluEions, 
but a time tor planning the year's 

work, and the housewife will want to 
plan new menus alrd perhaps a new 
system on which to operate her home. 

One of the resolutions which should 
be made with the new year, is to  keep 
a notebook or  a receige file in a con- 
venient spot Ln the kltchen, and a 
second resolution is to add new 
recipes to that book during the year 
which will make the meals served 
during 1931 more attractive and more 
appetizing. 

There comes to mind the  Sunday 
dinner. That  time-honored institution 
which once meant hours of labor in the 
sweltering kitchen, Is no longer the 
ordeal that  was f ~ r m e r l y  dreaded by 
housewives, 

The recipe flle should hold many 
new ones which would aid in making 
the preparing of that meal a pleasure, 
instead of drudgery. 

Well balanced meals may be pre- 
pared easily if properly planned in ad- 
vance, thus enabling the home man- 
ager to devote part of her day to rec- 
reation. Vegetables such a s  tomatoes, 
potatoes and greens may be prepared 
in advance, leaving only the actual 
cooking to be done a short time be- 
fore the meal is served. Adequate re- 
frigeration, too, plays an important 
part in  lessening these labors by en- 
abling one to prepare salads and des- 
serts in infinite variety and with a 
minimum of effort. 

Here is an attractive menu for the 
Sunday dinner, and one which has its 
appeal to the entire family: Pork 
tenderloin en casserole; apple ring 
cover; mashed potatoes; stuffed toma- 
toes; bran muffins; berry jam; peach 
tapioca; tea or milk. 

In preparing the tenderloin, place 
the meat in a greased casserole and 
dust with salt and paprika. Add just 
enough water to cover bottom of dish. 
Cover with slick slices of cored apple. 
Cover and bake in a hot oven for 
thirty minutes. 

Stuffed Tomatoes 
6 medlum-sized toma- chlcken or real) 

toes 1h cup stale, soft 
2 tabespoons bread crumbs 

marcarlne Salt 
% teaspoon ilnely Pepper 
chopped onion ' 1 egg 

% CUD finely chopped Cracker crumbs 
m e a t  (cooked 

Wipe, and remove thin slices from 
stem end of tomatoes. Scoop out 
seeds and pulp, sprinkle inside of 
tomatoes with salt, invert, and let 
stand one-half hour. Cook the finely 
chopped onion in the margarine for 
five minutes. Add the finely chopped, 
cooked meat, the bread crumbs, to- 
mato pulp, and salt and pepper to 
taste. Cook five minutes longer and 
then add the egg slightly beaten and 
cook another minute. Refill tomatoes 
with mixture and place in greased pan. 
Sprinkle cracker crumbs over top and 
bake in a hot oven for twenty minutes. 

Mashed Potatoes 
6 medium-shed 2 teaspoons salt 

potatoes Dash pepper 
1% quarts bolling 2 tablespoons 

water margarlne 
2 /3  cup mllk (warm) 

Cook potatoes until tender in boil- 
ing water (about 20 minutes). Drain, 
pare, and rice. Add salt, pepper, 
margarine and milk. Beat thoroughly 
with a fork or a wire potato masher 
until creamy, white and light. Pile 
lightly in a hot dish. For variety, 
minced parsley, cress, or grated onion 
may be added. 

Rolled Flank Steak 

Stuffed flank steak is also an easily 
prepared meat and one which is most 
appetizing. A splendid recipe appears 
below for its preparation: 
1 lb. flank steak Pcpper 
1 cup bread crumbs 2 tablespoons melted 
1 small onlon, mlnced n~argarine 
% teaspoon poultry Small piece of suet 

seasoning French dresslng 
Salt 

Prepare a French dressing using 
mustard a s  part of the seasoning and 
pour half of it on a platter. Lay the 
steak on the '  platter and spread the 
remaining dressing over the steak. 
Let stand in the refrigerator several 
hours, then drain. Mix bread crumbs, 
minced onion, poultry seasoning, salt, 
pepper and melted margarine. Next 
spread this mixture on the steak and 
roll up and fasten with short skewers. 
This may be cooked in a Dutch oven 
on an electric cooker. Heat the 
cooker, put the suet in and when 
melted add the flank roll. Brown on 
all sides and then add 2 or 3 table- 
spoons of water. Cover and cook on 
high heat f6r 20 minutes then turn 
to low and cook 2 hours. 

Apple Pudding 
Apple pudding is an excellent des- 

sert, and may be made with the fol- 
lowing ingredients: 
6 apples powder 
1 CUP Sugar 1 teaspoon salt 
1 teaspoon cinnamon 2 #ablespoons sugar 
% cup water 4 tablespaons mar- 
2 cups pastry flour garlne 
4 teaslloons baking U cup milk 

Pare and slice apples and place in 
an oiled baking dish. Sprinkle over 
the apples the one cup of sugar, cin- 
namon and water. Place in a 425 de- 
gree F. oven. Nest make a dough of 
the flour, baking powder, salt, the two 
tablespoons sugar, margarine and 
milk. Pa t  out dough t o  fit baking 
dish and place over apples and bake 
for one-half hour longer or until apples 
are  tender and biscuit is well browned. 
Serve with the following brown sugar 
sauce: Thick White  Sauce 
2 tablespoons flour 1 teaspoon salt 

(unslfted) 2 cups mllk 
1% tablespoons mar- Few grains pepl>er 

garlne 
Melt margarine in top part of 

double boiler; add pepper, salt, flour 
and mix thoroughly. Do not let t h e  
flour brown. Add milk and stir con- 
stantly until smooth and thick. Cook 
for 10 minutes, stirring occasionally. 

Cranberry Salad 
' /h  envelope Knox Sparking Gelatine 
1 pint cranberries 
3/4 cup celery, diced 
1/3 cup nut meats, chopped 
11h cups water 
1 cup sugar 
salt  
Cook the cranberries i11 one cup 

water twenty minutes. Stir in the  
sugar and cook for five minutes. Add 
the gelatine, which has been softened 
in one-half cup cold water ten min- 
utes, and stir until dissolved. When 
mixture begins to thicken, add celery 
and nuts, and turn into pan, which 
has been rinsed in cold water, and 
chill. When flrm, cut in squares, 
place a whole nut meat on top of 
each square and serve on lettuce 
leaves with a garnish of salad dress- 
ing. 

Recipes f rom Frisco housewives 
are especially solicited for inclu- 
sion on thls Homemakers' Page. 
Send them In  to Editor, Home- 
makers' Page, 737 Frisco Building, 
St. Louis, Mo. 
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DO YOU SEW ON BAD DAYS? 
If So, Here Are P a t t e r n s  for Your 

Sewing  M a c h i n e  

T HERE.wi11 be many dreary days 
throughogt the winter months 
when a d8y or sewing will add 

much to the wargrobe. There are  so 
many things which one finds time for 
in the winter, and on this page are  
pictured some delightfully simple 
styles-all of them simple and yet at- 
tractive, and one for each member of 
the family. 

Figure No. 6954 is a smart ensemble 
costume for the growing girl and 
comprises a one-piece dress and a box 
coat with roomy pockets and revers 
facings that meet a small collar with 
tab ends. The dress has long waist 
portions to which flare skirt  portions 
a re  joined. The sleeve is plain and 
fitted and the neck may be finished 
with or without the simple round 
collar. A narrow belt holds the full- 
ness a t  high waistline. Both collar 
and belt a r e  of tan leather. The pat- 
tern comes In fire eizes and requires, 
for n 1 4  year size, 3% yards of 39 
inch material for coat lining and up- 
per part of dress, and 3% yards of 
plain material, 39 inches wide for coat 
and lower part of dress. 

The ngure next, No. 8969, is a dis- 
tinctive style for slenaer flgures and 
made up in travel prints In red, green 
and brown tones with reddish brown 
crepe for the vestee and piping. Can- 
ton crepe, crepe morocaine, and 
printed silks may also be used. The 
fronts of the waist portions are  
draped in graceful folds over the 
vestee. 

All housewives need aprons for 
kitchen and household work and style 
No. 6923 presents something different. 
It  may be made of printed voile in a 
red pattern on a white background 
with binding of red organdy. Per- 
cale, gingham, organdy or sateen may 
also be used. Sash ends a re  joined to 
short belt extensions and tied in  loops 
and ends a t  the back 

Transparent velvet may be used de- 
lightfully in pattern No. 6739, a simple 
and pleasing style tor mature flgures. 
The waist blouses slIghlly above a 
narrow belt and the  only trimming 
a r e  crystal buttons. The aleeve is a 
fitted model, and the  pattern comes in 
eight sizes, 38, 40, 42, 44, 46, 48, 50 and 
52 inches bust measure. 

Little frocks for the .children a re  
not overlooked in this layout, and 
there a r e  two which may add to the 
wardrobe of the small youngster. The 
first, No. 6424, may be made up most 
attractively in red and white with col- 
lar, trimming and sleeve bands of 
white organdy. A scalloped trimming 

piece is added to the front a t  the clos- 
ing which, in coat style is very prac- 
tical and convenient. Soft gathers 
confine the sleeve in a band a t  the el- 
bow and a low round collar completes 
the neck edge. 

Pat tern No. 6626 shows another 
simple play garment for young chil- 
dren, made of printed linen in a red 
and blue pattern on a white back- 
ground. Collar and band cuffs a re  
of white organdy. This neat little 
garment may be finished with or with- 
out the bishop sleeve portions. A 
group of narrow tucks lends fullness 
over the shoulders. It is made in slip- 
on style, and comes In three sIzes, 1, 
2 .and 3 years. , 

These patterns may be ordered from 
the Frisco's pattern service depart- 
ment, addressing as  follows: Frisco 
Employes' Magazine, 11-13 Sterling 
Place, Brooklyn, N. Y., and enclosing 
with the order, fifteen cents in coin or 
stamps. 

Perhaps this style is  not the one 
desired and if not, then fifteen cents 
in stamps or silver will secure the up- 
to-date fall and winter 1930-1931 book 
of fashions, showing color plates and 
containing - 500 designs of ladies'. 
misses' and children's patterns, also 
a concise and comprehensive article 
on dressmaking and some points for 
the needle, illustrating thirty of the 
various, simple stitches. 



A New Year's Eue Story for the Children 

I T W A S  New Year's Eve. lMary and 
Buddy were sitting near the  table 
reading books which they received 

a t  Christmastime. 
All a t  once father looked up over 

his paper and called them t o  him. "I 
want yon both to come and s i t  on my 
knee," he said. "I have something 
I want to tell you." 

They went to him, climbed into his 
lap and Mary put one a rm around his 
neck. Daddy leaned over and kissed 
her and then with a n  arm around each, 
he said: 

"I've just been wondering today if 
you knew how faat you a r e  growing 
into young manhood and womanhood. 
It's 1931, and I can remember only a 
few years ago when you were just 
children, toddling around the Roor. 
playing with blocks. 

"Now you a r e  well advanced in 
school, and are  growing like weede. I 
am proltd of the grades you have both 
made. I know that you are  both 
studious and work hard. I know that  
you take an active interest in athletics 
and in every form of clean wholesome 
sport. 

"But I want you to know that  I a m  
speaking from a life which has  been 
full of experiences, and when you 
grow to manhood end womanhood I 
want you to be the  flnest types in the 
land. 

"I want you to remember 20 be loyal 
to the task a t  hand. Loyalty 1s a won- 
derful thing, and you know, Buddy, 
what it  means in your code of Scout 
rules. Remember to keep all prom- 
ises and when you a r e  given a con- 
fidence, never betray it. 

"Then I w m t  you to be kind. Kind- 
ness is cheap, and it  means so much. 
Kindness to  people and to those who 
a re  older than you i s  something big 
and fine and it will develop character. 
Never be ashamed to be kind to those 
who a re  shunned by others and re- 
member that  this kindness should ex- 
tend to all dumb creatures. 

"Kindness might also include cour- 
tesy, and courtesy is a mark of a gen- 
tleman and a lady and I want you both 
to be above reproach. 

"Always remember that friends are  
a great asset in life. Without them 
our life would be  bare. Guard your 
friends well and be loyal to them. 

The little playmates which you have 
in school will be your business and 
social associates in later life. Try al- 
ways to retain their friendship. 

"Be truthful. An untruth will re- 
bound back to you in many ways. It  
has  often been said that  one untruth 
will cause another and that i s  so. 
Even though it may hurt to tell the 
truth, it  is much better than to tell 
a n  untruth to cover up some mistake. 

"There a re  many times you can be 
of assistance in the home in helping 
mother. I don't want to feel that  you 
must have me around each time to 
tell you to do things for her. You 
each a re  endowed wlth resourceful- 
ness which will enable you to see 
those things and perform the little 
duties without having to be told to  do 
them. 

"Have confidence in the things 
which you a r e  doing. Never attempt 
to  do anythlng unless you have the 
faith in  your ability to do that thing, 
and never s ta r t  a task which you 
cannot finish. 

"I know that you are  not perfect, 
and I know that you will make mis- 
takes, but all mistakes will be forgiven 
if they a r e  unintentional. 

"There will be many times when 
you will want the advice of Mother 
and Father and I want you t6 feel 
free to  come to us both with your 
little trials. 

"I just wanted to tell you these 
things. You may not remember them 
all, but I want you to grow into man- 
hood and womanhood with the highest 
of ideals. I want you to be above re- 
proach and I want you to know that 
I am proud of you both and that you 
will not have a better friend than 
your Mother and Father." 

For  a moment neither Mary nor 
Buddy spoke. Then Mary drew her 
father's head down and kissed him on 
the cheek. 

"I'll remember many of them 
Daddy," she  said. "Mother often talks 
to me while I am getting ready for 
bed and she holds my hand and gives 
me a goodnight kiss and tells me she 
wants me to be different from all the 
other little girls, wants me  to be  kind 
and courteous, and I am trying to be. 
But Daddy, sometimes other folks 
aren't that  way t o  you and it makes 

you mad sometimes and you say things 
you shouldn't." 

"I know," said Daddy, "but you can 
be sorry that you said them and ask 
a pardon. If i t  isn't granted, then you 
have asked it anyway, and you don't 
know how much better it  will make 
you feel." 

"And Daddy," said Buddy, "I think 
a fellow has a lot harder time than a 
girl. H e  has to tip his hat  and take 
girls home and carry their books, it  
don't mean you can't Rght once in 
awhile, does it?" 

"No, you're a real boy, Buddy," said 
Daddy, "and you'll have little fist 
fights, but I don't want you to have 
them just for fun. If you're fighting 
for a big principle, then it's all right, 
and of course you mustn't let the other 
fellows take advantage of you. Tip- 
ping your hat  and carrying the girl's 
books home for them are all in the 
code of rules of courtesy, and really 
Buddy, you don't mind so much, do 
you?" 

"No-only girls a re  funny, and 
sometimes the boys laugh a t  you 
when you do those things. But I just 
go ahead, because I believe in you 
Daddy, and you told me It was right, 
and I want to be just like you, big 
and fine and captain of my football 
team and I want you t o  be pmud of 
me." 

And that  night, after they were both 
asleep, Mother and Daddy had a long 
talk. 

"I heard what you told them." 
Mother said. "It was a splendid les- 
son. They a re  both real children, and 
I think you and I a re  both very proud 
of them. But they a re  growing up 
so fast, we must keep those lessons 
continually before them. Times a re  
different from the days of long ago 
when you and I w e r e  children, and 
we must help them all we can." 

And Mother and Daddy tip-toed up 
to the room and just a s  they stood 
outside, they heard Mary say, "Broth- 
er, let's try to  be just what Mother 
and Daddy want us to be. We can, if 
we try." 

And Buddy replied, "All right, I'll 
try. Goodnight." 
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No Choice 

Kelly and Cohen were having din. 
ner together. COhen helped himself 
to the larger Ash and Kelly said: 

"Fine manners you have, Cohen. If 
I had reached out first, I'd have taken 
the smaller Ash." 

"Vell." Cohen replied, "yon got it, 
didn't you?"-Weekly Scotsman. 

A' MIX-UP 

Mafd to  young man caller: "I'm sor- 
ry, b u t  she said t o  te l l  you that  she 
wasn't a t  home." 

Young Man: "Well, tel l  her I'm glad 
I didn't call." 

H E  AND S H E  
W i f e :  " Y o u  ought to be glad to go 

to Mrs. Brown's, she'll make yori feel 
just as if you wert at Aonw." 

Husband: "Then what on earth is the 
sotse o f  going there? I'm not chasiirg 
trouble." 

The flrst woman was named Eve, 
probably becauee her  arrival brought 
to an end Adam's perfect day. - 

Irate Wife: "You're not the same 
man I married." 

Dyspeptic Husband: "No, and if I 
keep on eating what  you cook, I never 
w i l l  be again." 

PIiZZE E M P L O Y E  
Applicant: " I  m y  say I 'm pretty 

sj~tart. I won several prizes in cross- 
word and word-picture contpetitiom 
lately." 

Employer: "But I want someone who 
can bt  smart during of ice  hours." 

Applicant: "This  was durixg ofice 
Ilolrrs." 

ONLY A GUEST 

Guest: "May I have some station- 
ery ?'* 

Hotel Clerk: "Are you a guest of 
the house?" 

Guest: "Heck, no, I'm paying $20.00 
a day." 

Have a Shot 

"You drunken beast. If 1 were in 
your condition, I'd shoot myself." 

"Lady, If you wash in my condishun, 
you'd miss yershelf." 

T H E Y  COULDN'T BE 
He:  "Do you think i t  right to buy an 

arttomobile on the installment plan? 
Second He: "Sure, 160,000,000 people 

can't be pc*rong." . 
-(De Lava1 Monlhly) 

Just When 
"When is the best time to see Mr, 

Smith?" 
"Well, that's hard to say. He's 

grouchy before he has his lunch and 
afterward h e  has  indigestion." 

- -(Pathfinder) 

WARNING 
Recently a Los Angeles shop re- 

ceived the fol lowing letter f rom a dis- 
tressed debtor: 

"Dear Sir: I have many many 
bi l ls t o  settle, so each week I put  them 
a l l  i n  a hat  and draw out one, whlch 
I pay. It may be your tu rn  next week, 
but  no more of your threats o r  I won't 
put  you i n  the raffle." 

CO!tlPETITIOiV 
A Chicago 6ns conrpany Rag nPjealed 

to the city arrthodies. They t h i m  that 
the patrol wagon i s  taking all their crrs- 
tonrcrs! 

A Breezy Notice 
,Notice in the home paper: "John 

Smith of this city, left today for a 
short trip to Chicago. The Methodist 
church, of which he is a member, will 
hold prayer services tonight." 

A BELIEVER I N  SIGNS 
F i rs t  Cockroach on cracker box: 

"What i n  thunder i s  your hurry  
about?" 

Second Cockroach: "Don't you see 
that  sign, it says; 'Tear Along Th is  
Edge.' " 

A B A D  MEIVORY 
Custonrer: " I  was told to get either a 

mntisole or a casserole, I can't rrnrentbcr 
which." 

Clerk: "Well, sir; is the chicken dead 
or alive? 

Collecting Damages 

Conductor: "Young man, you'll have 
to keep your head inside the window." 

Passenger: "1 can look out if 1 
want to." 

Conductor: "All right, but if you 
break any of the iron work on the 
bridges, you'll pay for it." 

FUTURISTIC FURNITURE 
"You don't look l ike you slept very 

wel l  last nlpht." 
"No-my wlfe bought some new fu- 

tur lst lu furni ture and I discovered I 
slept on the bookcase." 

CONDUC'fORS STILL. N A V E  
T R O U B L E S  

pay Iialf-fare for 

orrly foul- years 

"Lady, you'll have to , 
that boy." 

"But, conductor, he's 
old." 

"Well,  Re lookr like a 
-. 

six-year-old." 
"Sir, I h a w  beerr nmrried orrly four 

years." 
"Lady, I'm nor asking for a co~tfes- 

sion, i'nt asking for cr half-fare ticket." 
-(Santa Fe Magashre) 

F l r r t  T ime tn  That  Suit  
"Have you not appeared before a s  a 

witness in this auit, madam?" 
"No, indeed! Thia is  the flrst time 

I've ever worn it." 
-(I. C. Magazine.) 

FOR T H E  B L I N D  
A Hebrew storekeeper's show win- 

dow, t o  the surpriae of his brethren. 
was suddenly adorned w i t h  a gorgeous 
new blind. 

Aaron: "Nlce bl ind you have." 
Isaac: "Yes, Aaron." 
Aaron: "Who paid for  it, Isaac?" 
Isaac: "The customers paid, Aaron." 
Aaron: "What, the customers paid 

fo r  i t?" 
lsaac: "Yes, Aaron, I put  a l i t t le  

box on m y  counter, 'For the Blind,' 
and they paid fo r  It." 

-(Mo. Pac. Magazine.) 

M O S T  A L L  DO 
Darrgliter-"When did you first get 

acquainted wi th  dad? 
Mother-"Abotrt three u~eeks  after we 

7cvre ntwried." 




