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Beauty Tips by |

. i . I
|Simonetta @
Carriage is 90 percent of hn'.'**
vou look in your cloines, be-
lieves beazuiiful and talented
I:alian fashion desizner Simo-
neita. lmporian: 0o, is dress-’
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Is Meal Preparation
A Marathon for You?

;n‘imm patterned aiter &

i hardsr on a wom-
svenologists say,
losz

Nothing
an's nerves, p=
than iaconveniens,
ddted arranzements for p
ing the necessary “ihree a
day.” Some study of the accom-
panving drawing, especially
prepared for The Canadian [n-
stijute of Plumbing and Heat-
ing, will show why many wives
anH mothers ofien grow old be-
fore their time,

Miagram “A” will no doubt
affuse nostalgic memories in
gqne, who recall the pleasures
enjoved in old fashioned kiweh-
en: where a great deal of liv-
ing took place. However, the
grim fact is'that such domesiic
sweatshops frequently seni reg-
ular.occupants to early graves.
In the so-<alled good old days,

one ohserver comments, many |

a2 housekeeper walked hersel
to death.

If vou doubt this, notice the
distances involved. Nine feet
from swove to cupboards, thir-
teen from cabinei to ice box—
which was generally located
out in the back porch — and
twice that far from szink to din-
ing room buflet,

Many - households still have

thiz “horse and bugzzy” lavoudl.!

And since even the most effi-
cient operators must make doz-
ens of trips Dbetween these
points while preparing a'single
meal, they frequently run up a
total of several miles per work-
inz day. .

Now consider Diagram “B".
A moments siudy here will
ghow how easy it is to elimin-
ate "he marathon. This particu-
lar layout is known to modern
home planners as an “L” which
enables two people to work
wlthout tripping over one an-
other, .

Other .equally effective plans
sre The Corridor; an arrange-

oui-
repar-i has supporing

inz for vour individual ivpe.,
Similar =il
spied for the snor:
to make the most of
helieve 10 be vour de

For ance, 17 )
th? new Feven-eignis lenain
coa: will lanX well over a cull-
traziing: colored dress. But if
vou're small, a coat tNat comes
abave vour hemln
when it matches vour dres

For evening, Simonalia iiKes
a short full:zkirted dress in
brilliant green satin for the 1all
oirl. The low-placed walsiline
and a smashing bow in the
fron: cut nheight,

Bu: for the shorter
| monetta recommends a pler
M- fuil-skirted black dress mly
cut over the hips, with taper-
ing apron insert of faille on
black velvet.
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taalley which is ideal for
tale operator, and the L,
features
113

-
EF el

: botn adjoining wa
' A1l of them. however, have
;one point in-commeon. They are,
Cbuilt around the sink — most
limporiant single unit in any
- kitchen, now that central heai-
'ing has in most cases elimin-
jated the copal range. The zink
iis flanked, for maximum efhe-
lianey, by cook stove and refrig-
 erator.

Although not shown in ine
floor plans, the heighis of var-
ious shelves and work surfaces
ii:; of vital importance. Counters
Land storage areds should be ar-| To be chic means sacrificing
! ranged so that a woman worksisome comfort — you need a
iat her most convenient level,'gzood corsei, well-fitting shoes
with a minimum of “reaching ! with high heels, a neat hairdo
down under” or climbing up!-—but, she consoles, the boosi
on stools 1o secure food sup-jlo vour motrale makes up for it.
plies and utensils. | Simoneita says yvou should
' According to a recent survey jdress for vourself too. Even if
made by the Institute, three | vou are alone, make a habit o
out of five kitchens in houses look as though someone were
over thirty vears old still come jlooking at you. For, if vou al-
2 lot closer to “A” than “B" 1iilow yourself to look: sloppy,
vou're among the backward 60: your mind grows sloppy to0.
percent don’t compromise wnen
it eomes to making necessary | ; .
changes. It will pay, in the!ada passes along»a suggastion
i long run, to go all the way. 'Efm- a Canadian adaplation o:
The weaknesses of vour pres-; Pizzas which can he put to-
lent setup are already well | gether in very litile time, some-
lknown to the woman of the|thing worth remembering when
house. A reliable plumbing and
Leating contractor can quickly during the evening, The ieen-
estimate how much space is|age crowd will make these
now being wasted.  He'll also|snacks disappear in short order
suggest what ean be done with tand they'll have lois of fun as-
' this extra space. Many couples, | sembling them, as well. if the
facing this problem, have found ingredients are left handy.
that solving it leads to the solu-| -
tion of other problems. Quite a
number, fer -instance; - find
themselves enjoving the addi-
tional advantages of an extra
bathroom — convenienily lo-
icated in a pantry that no lenger
+serves its original purpose, -

to some defect, and Simonetta
helieves the best way 10 coll-
ceal such defecis is to empna-
size them. “1f vou have a big
bust, drape it instead of trying
to flatten it down,” she sayvs.
“Then no one knows which 1s
vou and which is the dress,

“1f vou have big hips, wear
a wide skirt. If you have a big
{ mouth, paint it to look bigger
and it will be an arresting fea-
tura.” -
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Egys for Lunch
This is the season of the year

‘when fresh eggs are plentiful,
especially zood and reasonably

Smoked Fish
Herhs and similar special
gcasonings add a great deal to

the appealing flavor of foods.
Canadians ate becoming more

aware of ' their extensive use,

and it is a common sight today
to come upon small pots of
herbs growing in homes of
{friends. Basil is one of the
Lerhs in common use which
adds that extra fillip to lift a
dish from the ordinary to the
spegial, It belongs to the mint
family, adds to feods a light,
delicate taste not unlike clove,
but less pungent. Basil is a par-
ticulariy “good complement to
temato, fish and egg dishes. To
fire: vour-enthuslasm for using
this mild-iavored herb, the Fi-
sheries Council of Canada sug-
gesis you- try adding it to a
quick, economical l.enten main
aish of smoked fish baked in to.
matozs. This main dish is extra
good to eat and extra kind to
the. budget.
‘Smoked Fish Tn Tomatoces

2 Ihs. Finnan Haddie (or other
smoked fish such as cod fillets)
25-0z..-can. lomatoes »

1 teaspoon basil® _

1 teaspoon white pepper

1 medium onlon, sliced and sep-
~arated Into rings

Place fish in shallow ungreas-

cd haking dish. Pour tomatoes
over and around fizh. Add basil,
pepper and onlon rings. Bake
in oven preheated to 150 deg.
F. thot), allowing ten minutes
per inch thickness of fizh. Fish
will be cooked whnen it floxes
easily when tested with a fork.
1f smoked fish contains the

backbone, bake |poach) an ad-|
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priced. So it is an ideal time to
use them often for breakfast
and for lunch and supper  as
part of the main course as well
| as in desserts. For lunch, eggs
-1 to 6 servings. are quick to prepare and can
¥ If preferred, vou may use a be attraciively served in sand-
i pinch of powdered clove or one| wiches, casserole dishes, sou-
or two -wnole cloves instead of : |1'1f!§ and omelets. This last one,
the basil. the omelet, iz particularly good
Quick Sardine PPizza for it lends itself perfectly to

2 ecans draired sardines many variations.
8 zlices tomato or I cup canned Though the best omelet reei-
tomatees, drained- - ! pes are basically French in or-
4 hamburzer buns, split and i'izin, it might be said that the

in Tomatoes

ditional 10 to 15 minutes. Makes

toasted | omelet is international. In Itzly
2 tablespoons sweet pickle it is called frittata and is often
relish served with spinach, .small

squash, Parmesan cheese 'or
lemon wedges | whitebait which are tiny fish

;"Ll'i‘ﬂl'lgﬂ one tomato slice nn_h‘iﬁd Ci‘i:?p and =0 tender that
cach toasted hamburger-- bunboth bones and skin are eaten
half, or spread each toasted bun ; With the flesh. Spanish people
half with drained canned to-|Uuse various combinations of on-
matoes. Sprinkle each with rel. | ions, tomatoes, mushrooms and
ish. Arrange sardines on

rop | Areeén peppers lo serve with
and cover each “pizza” with a|iheir

-omelels and the Chinese
slice of cheese. Broil in preheat. | are likely to add bean sprouts,
ed broiler about two or three!shrimp and mushrooms in their
inches from %ource of heat un- own delicate and distinctive
il cheese melts. Serve the muf-| Way.
fins 'hot, with lemon wedges.| Some of the most delicious
Makes § pizzas. jomelets enjoyed by Canadians

Sardine Snacks are ham, mushroom. cheese and
The ﬂ;:”_r dﬂugh.hased Pizzaiiuniﬂﬂ- Thoze seaSoned with
with its toppings of ‘cheese, | fresh herbs such as parsley,
smoked fish or sausages, rich, chives and sweet i_msil are also
tomato pasies and pungent sea-; Very good. Sometimes omelets
sonings, has undergone n,amr;urﬂ served with a sauce such
alterations since Italians intro-ias cheese and mushroom, or
' duced it to the rest of - the they may have a savory filling
world. Across Canada we now  placed in a slit mades on top
find it in various forms. closejafter the omelet has been fold.
facsimiles or daring modifica.: ©d- The filling or sauce should
tions of the Italian ﬂrirzinal.!a‘l“'a}'s be prepared first and
Pizza makes a tasty prmzer_g the omelel 1iself turned out
a tantalizing main course wi:.hiwa"' pefore serving.
green salad and iz gaining in:
popularity as savory snack fare. |
The Fisheries Council of Can-’

Wear The Right
Shoe At The

§ slices Canadian cheese

noueies c¢an b2 ad-.
and tne tall, yeast-raised fried caxe wit
what you,

vou're all

looks bhast:shapes that

Almost evervone will admit:

unexpected company drops in;

- ¥

Ho: Cross buns have 2 long
znd honcrable history. _lu:'t.cien'.l
Greeks. Egvptians and Raman:‘-!
a:l made
, ; | eroszes which they thougnl nad

Vorth American homemakers powers not only 1o insure ;;opii
nave been makingz dougzhnuts ! baking but also to prevent il
snd improving on them ever, ness. Hol Crozs Buns of 1ne,
since {neyr were brought to ins ' (*hAristian era fors appeared a:—l
continent by the early Duich ound 1230 A.D. when they were
-nd English seilers. You can: soid to Ees \
always zin with the basic: icants as thev left the church.|
w a.ln the 16:h century people be-
10 ear ihesa small €ross-

Jelly Busters
Rre A Treat

-
=

role in the centre. Instead of: gan .
cusiing doughnui shapses, vou ' markad buns on Good Fricay.
ren just pineh off small irrezu-| Seventeenta ceniury
 men used 1o hear Ho:

lar pleces of veast-raised dougn- r
hawked through

‘put dough, and drop them into: Buns :
_ho: fat. Theyv puff and bubble.streeis of l.ondon to the old:
around into funny, interesting :jingle. “One a penny burs, iwo
ofien look like'a penny buns, one 3 penny tWo
::le men. For a,a penny Hot Cro:s Buns".

[

frozs and odd i

‘pariv trea:i,’ you can make] In Canada the Hot Cross Bun
veasiraised doughnut - dough |s2ason saris on Aszh Wednes-

" One A Penny,
Two A Penny

2 medium polatoes
- NSt 1 cup milk, scaldel
buns marked wWwill: ¥ cup shortening or margarine

53% cups sified all-purpose
2 egps, well-beaten

rer Sunday commulls | 2 spaspoons salt

English-jwater to coover,
Cross| Drain and mash and let cool 10

the  Jukewarm. There should be 1 le: cool to lukewarm. Add to .the feel eithet because they
cups of ;

dav and coniinues all througn

Lent. The buns are much the

same as they were in 1250 —

veast-raised, touched with spi-

i Yeast-Ralsed Doughnuts = €85 and ra'tsins_ﬂr f:-u:rranstrfrl

i - jced with a pure white cross I
a sweet frosting.

% cup milk, scalded
- 2.:hirds cup sugar _
. 13 teaspoon salt Ho: Cross Buns arepqpemal!y
|1 teaspoon nuimeg or cinnamon | good when served piping hot.
12 cup lukewarm water To do this they should be plac-
Lage active dry yeast ed in the iop of a tightly-cover-

ed double boller over rapidly

boiling water for aboui 3 min-

into “Jelly Bus:ers" or "Crul
lers™ as described in the recipe
. following.

'

-tl paca
+1 teaspoon suzar

1112 cups sifted all-purpose flour
'3 eggs, weil-beaten,

Fa: for deep frying

utes in a 350 deg. F. (moderaie)
oven,

Pour scalded milk over sugar,
salt, nutmeg or cinnamon, Stir
and cool to lukewarm. . Mean-
while, in 32 cup lukewarm, wa-
ter thoroughly dissolve 1 tea-
spoon sugar. Sprinkle yeast on
top of water. l.et stand ten
' minutes, Stir. well.” Add yeaszt
[to lukewarm milk mixture.
‘Mix well and add enough of
Ithe flour to make a soft dough.
Beat thoroughly for 1 minute.
Add well-beaten eggs. and con-
‘tinue to add flour, mixing in
lwith floured bands when dough
gots too heavy for a spoon.
(From 3% to 42 cups sified
flour may be used.) 5

Remember, the. lighter the
dough. the Jdighter the dough-
nut. Turn dough onto lignily
floured board and knead until
!light. Place-dough in a greased
bowl. Let rize in a. warm place

GOOD HEALTH RESTS:
ON SOUND FEET

; The Canadian worker who.
wishes to stay on his or her,
feet during XNational Health-
Week — and the rest of the;
vear as well —should realize,
the imporiance of Xeeping his
| feet in good condition, sy the |
'health authorities. i
Tre relation of good fool,
heal:h to genera] health is be-.
¢« )ing stressed during National|
fiour | Healtn Week by foot Spﬂ'iil-i
ists. Medical practice no longer:
seeks for the one single cause !
of any illness, thev say, but:
looks evervwhere for contrib-:
utory faciors. And -feer are!
prime suspects. |
A painful corn, for instance,

Hot Cross Buns

1 teaspoon gzranulated sugar
13 cup lukewarm waer :
1 envelope active dry yeas

13 cup granulated sugar

1 tablezpoon cinaamon
13 cups seddiess raisins

]
Peel potatoes. Boil. in enough :
un:il soft.:

cup mashed potatoes. To scald-! sponge remaining 3%
ed mil% add shortening or mar-: sifted all-purpose flour and
garine and siir until dissolved.! jukxewarm drained raisins. Stir
Let mixiure coo! 1o lukewarm. yntil well blended. When the
Meanwhile thoroughly izzolve dough iz a2tif1 Engugh to be eas-
1 teaspoon suger in !z cup of
lukewarm water. Sprinkle the
veast on top of water. Let stand jand elastic (about 5 minutes).
10 minutes. Then stir well. To| Ap additional % cup sifted all

g g

jukewarm milk-shertening OFipurpose flour may be usad for
margarine mixiure add .
warm mashed po:atoes and SUr | gough in a greased bow! and
in two cups sifted flour, beaien: cover with a clean towel. Let
eggs, 2 cup granulated sugar.:rise in a warm place {ree from
salt, cinnamon and well-stirred | Grafy for about 1 hour or until
veast mixture. Beat with a; djoubled in bulk. Meanwhile
wooden spoon until well mixed. | arease two 17xll-inch cookie
l.et sponge rise in warm place, sheets.

free from draft. for 2 hours or! punch down dough and pull
until doubdled in’bulx. ' sides into centre. Turn onto

luke- | kneading if required. Place the:ldather uppers and soles,

. e s

will cause a2 workes to favor

.one foot. Tais aliers tae nor-

mal alignmen: of museies su™
rounding the spinial cord. The

strain is récorded by the nerves

of tae spina! cord which may,
in turn, pass the disiress along
to a part of the body far re
moved from the feet.

- Chronic headaches can ofltea
be - alleviated, somesiimes even
made 0 dizappear, by correc:-
ing a maladjusiment of tha
feet. Coniinued poor posiure,
caused by faulty alignment of
the feet, may 2ven compress
the deep blood vessels of the
stomach which In turn results
in’ abdominal discomfort with
all its aztendapt ills.

1l-fittng or poorly constguct-
ed shoes are at least parily to
blame for most foot troubles,
the specialists say. Shoes that
fail to give proper suppori o

don't fit well or because they
have ‘become twisted out of
shape will ¢ause a variety of
unpleasant foot allments.
Care in seleciing shoes, the

'jiy handied. turn onto floured, doctors say. will result in shoes
~board and knead until smooth |

that ft beiter when new, and
that will continue to give ade-
quate support to the feet. Most
recommend a shoe with sypple
which
sustain the muscles while at
the same time allowing them
freedom of movement

In purchasing shoes they ad-
vize the observance of these
rules:

1. Don't buy shoes in the
morning. Feet tend to swell
and vou may find the shoes tco

Boil raisins (in enough water | floured board and knead into a;tight by evening.

ball. Cover dough and let stand
: for 10 minutes. Meanwhile pre-
' heat oven to 450 deg. F. (hot).
Roll dough 10 about 2 in. thick~
ness. Cut with cookie cutter ap-
proximately 2!z inches in diam-
eter. Place buns on greased
cookie sheeis. Brush ‘1gps of
buns with milk, Using kitchen
scissors, snip tops of buns.at
right angles'to form .a cross.
Cover and let stand in a warm
place free from drait for. 15
minutes. Bake in preneated
oven for 15 minutes. When just
out of the oven brush tops of
the buns lightly with frosung.
When~. buns are thoroughly
cool ytrace cross on: buns witn
more frosting. '
: ~ Frosting

2 tablespoons milk S
1 cup icing suger :
12 teaspoon vanilla,

Blend ingredients. thoroughly.

ta cover) until soft. Drain and

Have the shoe salesman
measure both your feet —they
are probably not the same
size. Get fitted for the larger
one. Al:o, be measured while
standing; . vour feet naturally
spread when your weight'is on
them, = ;

‘3. For a healthful fit, the
widest part of the shoe should
match the widest part of your

‘and avoid cramping the fore-
foot. g
' 4. Check that the shoes have
leather uppers, soles, .smooth
linings -and no ridges inside
Lhe toe-area. . . ... .

" 5. Choose shoes. on the.basis
of the work vou expect them

116 perform. Women can. wear

high heels for dress occasions,
put should have low heels for
standing. “ walking.. and doing

household ehores.

free from draft uniil doubled
in bulk; punch down and knead
for 2 minutes. Let rise once
more until doubled in bulk.|
Roll dough to !4 in. thickness,
Cut with doughnut cutter. Fry
in deep fat hested .to 370 deg.
F. or hot enough to frv a bead
cube golden brown In:1.minute.
Turn doughnuts frequently du-
ring cooking period .to give
them a good crust. Fry each
batch about 2° minutes. Drain
on thick brewn paper. -
For Jelly Busters — :
Prepare yeast-raised: dough-
nut dough and roll to 34" thick-
ness. Cut with ecircular cutter
9" in diameter. Place a. heap-
ing teaspoon of jam or jelly on
half of the circles: top with re-
maining circles. Seal each well
by molstening with water and
pressing edges securely so that |to prevent young children get-
none of the filling will .escape. |ting into dangerous places by
Let rise and fry same as raised | erection of fences or other ob-
doughnuts. ‘stuctions. ] '
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Beware Of
Spring Thaws

The ﬁr;t warm days of early
Spring make ice on small lakes
rivers or other bodies of water

very - treacherous and unsafe.
Every vear, reporis of drown-
ings of small children who wan-
der out on the fascinating wat-
or's edge, appear in the press.
In addition to cautioning child-
ren against playing on the ice,
in quarries, excavations or
trenches, steps should be taken

' this week’s patterns. ..

By - AUDREY LANE

™

Right Time .

Foo: spacialists sar that the
wearing of heelless souifs or,
;wornou, rundown shoes around ;
‘ihe nouse accountis for a greai
rmany  serions  foot  aliments.
They accoun: for the fecling of
fatigue that often calches up
with a wom=n around 11 a.m.
or 1 p.m,

A comforiable shoe which’
jgives plenty of =upport i3 as
‘necesfary to the homemaker as
i1 §3 to a nurse or oither |
. worker who sianiis on her a2t

, . allday. So huy wellmade shoes,
| for your daily work.
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i : = F t MNa. 2135 t» ent In alzes 12, 16, 16, 18
Ne. 3041 .Ineludes three DBlanses in 20, 39, 3%, 4 Size 18: Dress an
slzes 30, 12, 18, 18, IR, 20, hive 1#: Tep Moleve, & ylu, 35in.: 414 yds. 33-1a.
Please, 1%, yds. 33-is. Mlddle Blemae, No. 131 Iz eur big (iAdn. diamreier)
1 yéu. 35In. Reltem Hizgse, I ydu. whils weel abawl crechricd Jasi Hka a
e, : cgergeans aver-aized dally, felded aver

Ne. 13T Inrludes hper warmere aad t® ferm & cape, ppriokied lavishiy wilh
wrivtlets Iostrmeideons. Make tnemn of pearis. TU's a perfect bed capr witheuni
pirk ar Eesk-talarsd Bady wasl: the '0e praris. Acioal slze enlarged detalt
siripa 1v in pale blas Just for laaky! IR_BaUErs. . -
wisen amall, mediam,-larges Inolnded. - 1

Serd 35¢:for EACH Pattern with .neme, cddress, siyle numheri
end size to — Audrey Lane Patterns, P.O. Box 70, Plece d’Armes. -
Montrecl, Quebec.
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Clothes Lines Are
* For The Birds

“Let The i,

R, L'uuindr'om'u!"
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Next to the Bowling Alley
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foot. Be sure the heel is snug,
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