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tyany Different Trends, Styles 
Seen in Fabric Use for Spring

WHEN WOMEN choose
clothes this spring, they will 

have a v îde variety of styles froir 
which to select, but the main theme 
of the new clothes will be to have 
all those who wear them look 
prettier.

There are no really striking 
changes in fashion to report, but 
you’ll be seeing more of what has al
ready been in the process of coming 
out, such as stress on the empire sil
houette, great collar and cuff in 
terejst, as well as a lavish display of 
quality fabrics.

The emphasis on quality fabrics 
is especially important in the Bang 
collection of new clothing for he 
uses everything in fine linens as 
well as everything from alpacas 
and silk to superlative woolens with 
which to show his new designs.

What is to be known as the “close 
look” will be popular in coats, the 
majority of which follow fitted 
princess lines with variations in 
detail such as yoke girdle effects in 
back only or wool bands applied in
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New Spring dresses. . . .  
scroll pattern about the neckline or 
in ribbon streamer shape about the 
pockets.

There’s a needlepoint wool, the 
texture of which looks exactly like 
fine needlepoint that’s especially 
handsome in a grey fitted coat with 
the aforementioned applique of self- 
 ̂fabric substituting for a collar.

The exception to the fitted coat in 
t ie  collection is the travel coat 
wjiich is boldly plaided and briskly 
belted, full skirted and easy 
sleeved.
No Single Silhouette 
Regarded Prominent

Since designing is a useful art, 
Monte-Sano makes his clothes ac 
commodate the figure, seeing a coat

Are youthful and graceful. • 
or suit as something a woman puts 
on as a becoming shell and then 
forgets.

Though many other silhouettes 
are represented, coats can be di
vided into two different classifica
tions: There is the one already 
mentioned, the moulded coat, fitted 
through the bodice and midriff, and 
then there are bell coats, shaped out 
bell-like from deep raglan sleeves, 
set in far back from the armhole.

The moulded coats, made of 
either soft wool or crisp silk, are 
fitted to the figure by tucks and in
sists and fall easily away from the 
body in the skirt.
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“Grapes” is the name Brooke 

Cadw&llader gives to this new Bilk 
print design, an impressionistic 
treatment of blue grapes on a 
brown and cocoa background. Fox- 
brownie designed, the dress with 
a  deep V-pointed bertha collar, 
short sleeves and graceful, flow
ing skirt.

For wear with those handsome 
suits of tweed, gabardine and 
“men’s wear woolens”  (one of the 

'  forthcoming suit highlights of the 
new season), try a handsome 
multi-colored tweed coat. Casual 
in style, these coats take on much 

' color and drama by a clever play
ing of stripes and other patterns 
throughout the cut. Among the de
tails that give them a  distinctive 
“Spring) 1949,” look are standing 
collars, widely flared collars, rag
lan type sleeves, novelty pockets 

|  and flaps and unusual cuffs. These 
are the grandest coats for travel

l i n g ,  dally wear and family 
chauffering.

The small waistline is emphasized 
quite often by peg-shaped pockets 
set at the hip. Many of these coats 
have deep sleeves, sometimes gath
ered at the elbow, and show small, 
upstanding collars.

The bell-shaped coats most often 
have small or medium sized up
standing collars and large pockets. 
They vary in length from hip length 
to three-quarter, seven-eighths or 
full length. Some of these loose coats 
are made of horizontal and curved 
sections, in panel effect.

Some of the bell-shaped coats 
take on a different look when 
they’re wrapped. Another variation 
of this coat is the belted bell cut 
like the loose coat, but pulled in at 
the waist by tucks, pleats and belt. 
Shepherdess Theme 
Seen in Dresses

Dipping into old paintings for in
spiration, Capri dresses will make 
girls look as though they had just 
stepped right out of a picture.

Some of these particular dresses 
feature the draped and shirred 
shepherdess neckline which seems 
to come from the French painter, 
Francois Boucher. This neckline is 
becomingly low, adhering and off- 
the-shoulder. There’s also another 
neckline called the Venus neckline 
which is deeper and varied, framed 
with fold drapery. Both of these ap
pear' in silk prints and after-five 
taffetas.

From the Eighteenth century 
artist comes inspiration, too, for 
the pahnier-like shepherdess pleats 
and shepherdess apron fronts that 
give soft fullness to the skirts; and 
shepherdess-tied sleeves knott"d 
just above the elbow..

The airflight bolero, a version < f 
the season’s flareback jacket that 
tops a slim skirt in many another 
collection is teamed here with fair
ly full-skirted one-piece dresses in 
matching wools. Several of the 
dresses are designed with Capri’s 
wide-molded Empress waistline, 
curving up and under the bosom and 
defined with narrow braid.

Most of this collection looks slim, 
but there is the full, pinwheel skirt, 
stitch-pleated all around and some
times horizontally tucked all over, 
too.

Some of the full skirt look is 
achieved by using layers of material 
like lace over net or starched 
batiste, dotted silk or tissue faille 
over marquisette and chiffon over 
crepe.
Detail, Fine Fabrics,
Colors are Excellent

There’s a wealth of fine tailoring 
now appearing in clothes which not 
only adds to their beauty, but also 
makes the most of the fine, luscious 
materials used. Linens used are 
heavy and crisp, and are popular 
not only for suits but dresses as 
well.

Brown, black and copper are fa
vored materials in linen and alpaca 
suits, but all types of luscious pas
tels are featured in dresses, many 
of which have lace trimming, an in
teresting foil to the linen.

Fine woolens, some with soft 
weaves, others with interesting 
textured effects are seen in the 
cooler weather suits. Here again 
black and brown are popular, but 
you’ll also find that grey, beige and 
navy are often seen,

KATHLEEN NORRIS

Failing Marriages
Bell Syndicate—WNU Features 
B y K A T H L E E N  NO R R IS

K  MERICA comes first with me 
“  in everything. Ninety-nine 
times in a hundred she stands 
head and shoulders above the 
rest of the world. In the hun
dredth case I pass as lightly over 
her shortcomings as I can and 
hope—and know—that coming gen
erations will correct them.

So one evening some weeks ago 
I was made really unhappy by 
the quite innocent and unaffected 
talk of a certain French professor. 
We happened, as we sat about a 
friend’s fire, to get on the subject 
of European marriage and the en
tirely different attitude in which 
young persons overseas approach 
this tremendous subject. a

And as I listened, I had uncom
fortably to admit in my soul that 
theirs is a wiser attitude and a 
wholesomer plan than ours and 
one calculated to build better 
homes and children, better com
munities and better men and 
women.

Accept Marriage Naturally
“Marriage with our women,” he 

said, “is an accepted state. It is 
not an experiment. The girl be
comes a wife just as definitely as 
she is a French woman, blonde or 
dark, short or tall, hardworking, 
well-to-do or somewhere between. 
Married, she and her husband can 
afford so much or so little; he 
needs her help in the shop or res
taurant or farm, as a secretary or 
with the hospitality that maintains 
his position. They want and are 
expected to have children.

“They face the facts," he said. 
“They do not attempt to deny or 
elude them. They make the most 
of what they have. Our women 
like the quiet certainty of mar
riage, with its plans, protection and

. . .w e  feel that we gain more. ■., 
companionship. It is not with us a 
springboard; it is a deliberately 
chosen new way of life. We give 
up much—old ways, old freedom, 
old amusements. But we feel that 
we gain more.

“Alimony is low, among the 
great body of France’s sober and 
industrious people of the great mid
dle class—the people whose scheme 
includes villas, cars and country 
holidays and a couple of steady 
family servants, whose position is 
quite as definite and respectable 
as those of their employers.

No Need for Pretense
"Youngsters," she said, "ap

proach marriage with care and 
with the help of family interest and 
advice. Their parents know the 
young man, his background and 
his record. The girl knows what 
money she will have to spend and 
her mother and father advise her 
as to outlay. Everyone knows 
everything, so there is small need 
for display or pretense.

“Once married, she is^-married. 
Her house, her linen, her children 
and her hospitalities are all-impor
tant to her. Her husband comes 
first. He must be comfortable; he 
must be made to feel himself loved. 
He has faults; so has she. But 
tradition and training save them 
both from many pitfalls that your 
young married persons know and 
of which they become victims.

VThe families and friends do not 
drop in on them unexpectedly dur
ing the first year. They are not 
expected to take groups of young 
friends to expensive night clubs 
and foot the bill. Children are ex> 
pected, and with the coming of 
children the woman finds herself 
more important than before. She 
is wife, mistress, mother, house
keeper. That she remains balanced 
and self-controlled and equal to 
doing her duty means that every
thing else in the household goes 
well.”

He told me that psychologists do 
not do a good business in France, 
in the Scandinavias or among Bel
gian, Swiss and Polish wives. These 
are women with a job, a position 
and affectionate home ties to keep 
them balanced. .

Weigh these three elements and 
you will see what is lacking in the 
lives of so many thousands of our 
young married women. Our young 
wives don’t know where they stand. 
And too often the husband is as un
fit for partnership and as confused 
as the wife. She wants amusement; 
she wants her sitting room torn to 
pieces and done over; she wants a 
fur coat What she wants has no 
reference at all to what money she 
has to spare for it. She and her 

/husband go to cocktail parties and 
evening bars, quarrel, come home 
lalf-sick with a sense of frustration.
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Serve Baked Puddings for Dessert!
(See Recipes Below) ,

Oven Magic
THERE IS NOTHING more warm

ing, to cold spirits than to come 
from the chilly

\ f  j  out • of - doors in- 
•  to a kitchen fra 

grant with the 
baking of fruit 
desserts. These, 
served warm with 
cream; make a 
very special finish 

to the ending of a meal.
Homemakers will appreciate be

ing able to use the oven for more 
than just the main dish and vegeta 
bles. When you bake your dessert 
along with the meal, you save time 
and last-minute preparation.

• * •
THIS SPECIAL rice pudding has 

much to offer since it’s combined 
with tasty apples and a delicate 
butterscotch meringue as topping. 

Apple Rice Pudding 
(Serves 6 - 8 )

1 cup uncooked white rice 
6 medium apples, thinly sliced 
1 teaspoon salt 
1 cup sugar 
1 teaspoon cinnamon 
3 cups milk 
2 egg yolks 
2 egg whites, beaten 
4 tablespoons brown sugar 
1 teaspoon vanilla 
Wash rice and cook in saucepan 

with 1 quart boiling water and 1 
teaspoon salt for 10 minutes; drain. 
Place half the apple slices in a 
buttered 2-quart casserole. Blend to
gether salt, sugar and cinnamon and 
sprinkle Vs of the mixture over 
apples; add Vi, of the rice and the 
remainder of the apples and 
sprinkle with second % of the sugar 

m i x t u r e .  Top 
w i t h  remaining 
rice and sugar 
mixture. Pour in 
milk which has 
been blended with 
beaten egg yolks. 
Cover and bake in 
a s l o w  o v e n  

(300°f.) for about 2 hours, stirring 
occasionally, adding extra milk as 
needed. Uncover and cook 30 min
utes longer to brown. To make mer
ingue for pudding: beat egg whites 
until they peak; add brown sugar, 
a tablespoon at a time, beating be
tween each addition and continue 
beating until very stiff. Fold in 
vanilla. Spread on pudding and re
turn to oven for 20 minutes or uhtil 
lightly browned. Cool. Serve with a 
jug of cream.

» • •
LIKE THE ABOVE pudding, this 

next one uses apples, too, and has a 
buttery brown sugar topping with a 
hint of spice:

*Raisin Apple Pudding 
(Serves 10)

Batter: ,
Vi cup seeded raisins 

2‘A cups sifted all-purpose flour 
1 teaspoon salt 
4 teaspoons baking powder 

V* cup granulated sugar 
5 tablespoons shortening 

% cup milk 
2 eggs
2 cups thinly sliced cooking 

apples 
Topping:

Vs cup melted butter or substi
tute

Vs cup brown sugar (packed)
1 teaspoon cinnamon 
1 teaspoon nutmeg

To make batter part, rinse raisins 
and chop. Sift together flour, salt, 
baking powder and sugar. Work in 
shortening. Add milk and eggs, 
beaten together, and mix well. Stir 
in raisins and apples. Pour into n

LYNN SAYS:
Delightful Salads 
Please the Palate

Mix pistachio nuts with cream 
cheese and form into balls. Serve 
these on apricot halves and crisp 
salad greens.

Small whole leaves of spinach 
toassed with a garlic-flavored 
French dressing make a tangy 
green salad for heavy dinners.

Pineapple spears spread with 
cream cheese and garnished with 
whole fresh strawberries are a 
spring favorite.

LYNN CHAMBERS’ MENU

Roast Leg of Veal 
Baked Corn Pudding 

Perfection Salad 
Muffins Beverage 
‘Raisin Apple Pudding 

♦Recipe Given

well-greased baking pan (about 
10%x7x2 inches). To make topping, 
blend all ingredients together and 
spread mixture evenly over batter. 
Bake in a moderately hot (375° f.) 
oven 35 to 40 minutes. Serve warm 
with plain or whipped cream.

; . ‘ ‘ ‘
PLAN TO SERVE your family 

prunes frequently as they are eco
nomical, delicious 
¡and nutritious. A 
'good source ol 
ron which builds 
ed blood, as well 
s an excellent 

supply for thia* 
in, vitamin A 
n d riboflavin 
hlch help safe- 

' g u a r d  health, 
prunes should find a welcome place 
in menus.

Prune Bread Pudding 
(Serves 6)

4 slices bread, buttered if de
sired

1 cup sliced, stewed prunes
2 eggs

*A cup sugar
1% cup (1 can) evaporated milk

1 cup boiling water
V* teaspoon salt

Dash of nutmeg or allspice
Lay bread in a shallow baking 

dish. Cover with prunes. Beat eggs 
until foamy. Add Vt cup of the 
sugar, milk, water salt and spice. 
Pour custard over prunes. It should 
be rather foamy to brown nicely. 
Bake' in a slow (325° f.) oven until 
set, about 1 hour. Remove from 
oven. Sprinkle with remaining Vi 
cup sugar and set in a hot oven or 
under broiler just long enough to 
brown. Serve warm or cold.

• * »

Peach Cheese Pie 
(Serves 6 - 8 )

Crumb Shell:
1 cup finely-rolled corn flake 

crumbs
2 tablespoons granulated sugar

Vi cup melted butter or sub
stitute

Filling:
1 tablespoon plain gelatin

Vi cup cold water
cups sliced canned cling 
peaches
cup syrup from peaches 
cup granulated sugar 
eggs
cup lemon juice 
teaspoon grated lemon rind 
cup cottage cheese 
teaspoon salt

Crumb Shell: Blend corn flake 
crumbs and sugar. Add melted but
ter and mix well. Pack firmly into 
bottom and sides of 8-inch pie pan. 
Chill thoroughly.

Filling: Soften gelatin in cold
water. Heat peaches, syrup and Vi 
cup sugar. Beat egg yolks slightly 
and add gradually to heated mix
ture without stirring. Continue to 
cook and stir until slightly thick
ened. Dissolve softened gelatin in 
hot peach mixture. Blend in lemon 
juice and rind. Cool. Force cottage 
cheese through- sieve and add to 
peach-gelatin mixture. Beat egg 
whites until foamy, add salt and 
beat stiff. Gradually add remaining 
Vi cup sugar, beating after each ad
dition. Fold into peach-gelatin mix
ture. Pour into crumb shell and 
chill 3 to 4 hours before serving.

Chicken salad looks elegant when 
garnished with apricots rolled in 
toasted coconut, topped with whip
ped cream and a cherry.

Raw cauliflowerets tossed with 
shredded raw carrots, blanched al
monds and lettuce hearts in mayon
naise are crisp and delicious.

Garnish individual salmon salads 
with notched cucumber slices, mari
nated green beans, tomato wedges.

Luncheon meat rolled with a fill
ing of finely shredded carrot mixed 
with mayonnaise may bo used with 
any vegetable salad.

lVi

X
x
2

Vi
1
l

V*

Ginger and Mustard
She— Why don't these troops show 

more gingeri
He—Well, you see. they were lust 

recently mustered.

Shady Deal
M ary—My cousin is engaged in 

some pre tty  shady undertakings.
H arry —Really?
M ary—Yeah, he hangs awnings.

Case Study
F irs t Doctor—I had an unusual 

case today.
Second Doctor—What was it? 
F irst Doctor—I attended a grass 

widow with hay fever.
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LOOK IOR T H I ¿ “»7 'ON IH! PACKAGI

Easily applied lo rooit», 
wilhCap-Bruih. Fume», 
kill lice While chicken»' 

?  parch. lo i .  treat» 
*  90 chicken».

From Common Colds 
That HANG ON

Creomulsion relieves promptly because 
it goes right to the seat o f the trouble 
to help loosen and expel germ laden 
phlegm and aid nature to soothe and 
heal raw, tender, inflamed bronchial 
mucous membranes. Tell your druggist 
to sell you a bottle of Creomulsion 
with the understanding you must like 
the way it quickly allays the cough 
or you are to have your money back.

CREOMULSION
for Coughs,Chest Colds, Bronchitis 

BUY U.‘ S. SAV INGS BONDS

Get Well

QUICKER
From YovrCougk 

Du* to a Cohr
c a i c v ’C Ho"*y*Tar
I  Utah I 9  Cough Compound

Constipated? So 
Was This Woman
“I would go from one Sunday to the 
next, then take a harsh purgative. 
That’s over now that I eat Ke l lo g g ’s  
a ll- b r a n  daily.”—Mrs. Katherine 
Turner, Indianapolis. IruL 

If your d ie t 
lacks bulk for nor
mal elimination, 
eat an ounce of 
KELLOGG’S ALL
BRAN every day 
in  m i l k —a n a  
drink plenty of 
water. If not sat
isfied a f te r  10
days, send empty _________
carton to Kellogg Co., Battle Creek, 
Mich., and get d o u b l e  y o u r  h o n e y
BACK. Get KELLOGG’S ALL-BRAN n o w l

S O R E T O N E  L in im e n t '»  
H e a t i n g  P a d  A c t i o n  
G i v e »  Q u i c k  I t e l i e f !

When fatigue, exposure put miseiy in musdes, ten. 
dons and back, relieve tuch symptoms quickly 
with the liniment specially made for this purpose.

Soretone Liniment contains effective rubefa
cient ingredients that act like glowing warmth 
from a heating pad. Helps attract fresh surface 
blood supply.

Soretone Is in e class by itself. Fast, gentle, 
satisfying relief assured or price refunded. 30c. 
Economy she $1.00.

Try Soretone for Athlete's Fool. Kills eD 9 
types of common fungi—on contact!

40 STOP SM0KIN6?
Change to SAN O -nange

the S u e r C igarette w ith

51.6% l e s s

N I C O T I N E
A S - «  _  to 1  - . 1 . - . .  A S - «  A 1 - - M  A -  - *  Vnor o MBfvvnNV̂ NQf jumpqowci v

Sano’s  scientific process cuts nico
tine content to half that o f  ordinary 
cigarettes. Yet skillful blending 
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