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A Sunday Guest

TOMORROW'’S DINNER

Based on Australian Recipes)

(P8 Grapetruit Cocktail

Baked Shrimp-Stuffed Peppers
Broiled Tomatoes

Summer Squash

Macaroni-Vegetable Salad
Prune Nut Pudding

Hot or Iced Coffee or Tea Milk

‘Baked Shrimp-Stuffed Peppers:

;- Remove the tops from 6 good-sized
green peppers. Scoop out the seeds.
Boil the peppers 10 min. in salted
water containing 2 sections garlic;
ain.

m;r;x(:,r combine 1}z c. cooked rice
with 2 (7-0z.) cans shrimp, cut in
bits, 1 tsp. minced parsley, the juice
14 lemon, % tsp. black pepper, 2
tbsp. melted butter and 1 c. con-
densed mushroom soup. ‘
Stuff the peppers with this al-
Jnost do the top;then pack in grated
mild cheese until they are filled,
-using 1 c. cheese In all. Top each
/with % tsp. butter, Place in a bak-
ing dish. Pour in water to the depth
of 14 in. Bake in a moderate oven,
7350 degrees F. about 30 min.,, or
- imtil the cheese melts and browns.
Garnish with parsley sprigs.

Macaroni-Vegetable Salad: Cook
8 oz. high-protein macaroni elbows
in 4 ¢ .boiling salted water until
tender. Drain if water is not ab-
sorbed. Cool, and add !; c. thin-
sliced celery, % ec. drained cooked
cut string beans, 1 minced small
onion and !4 c. French dressing.

Chill 30 min.; stir in % ¢. may-
onnaise mixed with 1 thsp. grated
horse-radish. Chill and serve on
lettuce.

Prune Nut Pudding: Remove the
pits from 1 1b. cooked prunes. To
1 e. prune juice, add 1 c. sugar, %
tsp. cinnamon, and % *sp. clove,
bring to bolling point. Stir 1In 1
thsp. cornstarch blended with % c.
orange juice. Simmer-boil 5 min.
Add the prunes, Stir in % e¢. fine-
chopped alm pecan nutmeats.

Then pour mixture into 2
egg whites bea stiff. Transfer to
a serving bowl/and chill. Serve with
a garnish  of whipped cream and
whole nutmeats, or with custard
satce.

TRICK OF THE CHEF

Before broiling tomatoes, slice as
usual and dust with salt, pepper,
monosodium glutamate, and a little
onlon salt. Then brush with oil, and
dust lightly with eornmeal.
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Contract Bridge
By Josephine Culbertson
PARTNERSHIP UNBER-

STANDING

One might think that a bidding
convention such as the Blackwood
is “standard” all over the world,
but this, alas, is not so. Many
versions are current, aside from
the pure form originally laid down
by the inyentor, Easley Blackwood.
Consequently, it is a very good idea,
when sitting, down op a new

By ELEANOR ROSS

ANALYZE an attractive room,
and you’ll generally discover that
an important part of its appeal ‘s
easy upkeep. Any room has to be
well groomed to be truly attractive,
and the easier it is to keep in good
condition, the more truly smart and

partner, to have a thorough under-
tsanding on the particular version
of Blackwood to be played—else,
you are apt to duplicate South’s
unhappy experience in the follow-
ing hand.

North dealer.
Both_sides vulnerable.

North and South had never play-
ed together- before this rubber, and
their only conversation had been
when North asked ‘“Blackwood?”
and South answered “Yes.” They
were soon to regret their laconic
exchange, because this was the bid-
ding on this hand:

8-26 B
North  East South West
X3 Pass 2e Pass
2 NT Pass 4 NT Pass
Pass (!) Pass

Needless to stay, South took in
13 cold tricks, and it was not pleas-
ant for him or his partner to think
about the 1500-point bonus that
had been missed.
In the discussion that followed,
South inevitably asked why North
had passed out the four-notrump
call, and North replied that in his
version that particular four no-
trump had not been a Blackwood
bid because notrump had been
mentioned previously, by himself
According to North's idea, that
erased the conventionality of four
notrump and turned it into noth-
ing more than a notrump raise,
mildly suggesting a slam. “Since
North's opening bid had been a
minimum, he had no option but
to pass.” B

Unfortunately for the South
player in this affair, North’s posl-
tion was valid, ie., a great many
experts take the same view. But
without going into the very dub-
ious merits of this view, the per-
tinent point is that the partners
should have known each other's
versions before they started—and
then South could have protected
himaself very easily. Allowing for
North's interpretation, South then
could have jumped straight to four
notrump over one diamond in a
clear, unmistakable use of Black-
wood, and, finding two aces in
North's hand then jumped all the
way to seven hearts,

GET YOUR FREE DIGEST of
the Culbertson Point-Count Method.
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Dorothy Dix’s Column—
olution has
tirat atep should be to see a law.
yer and find out just what, if any-
thing, you can do to regain pos-
session of the bonds, etc., that you
handed over. Then, steel yourself
to face whatever violence you have
learned to expect when you differ
with your mate. Tell him that
either he contributes a fair share
to living expenses, or you quit your
job and contribute nothing, Since
he worships money, hitting him in
that vulnerable spot should get re-
sults. Apparently he has no other
emotion to which you can appeal.

all your income, he will probably
be willing to compromise. You're
given in on every point so easily
9 (that it's

respect for you. The peculiar thing
about domestic tyrants is that the
more their victims give in, the less
respect the tyrants have for them.
By assuming your husband’s debts,
taking
sibility for the home, and letting
him go his merry way as he wishes,
you have indeed forfeited much of
his respect.

longer will put you both on a
more equal basis
bably bring about your husband's
realization that you gre a person,
not just a dollar sign.

mahy articles about organizations

far neither my wife nor I has been
appoached by one.

our
wife
funning to’ her mother with the
smallest problem.
ago, after a bitter quarrel, she
left me and has been with her
)| mother since, Now she is hinting

ANSWER: Such agencies as the
Family Service Association, for. in-

dressed envelope to the J. C. Wins.
ton Co., 1010 Arch St., Philadelphia
Pa.

-
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indeed come. Your

Faced with the possible loss of

no wonder he has lost

on full financial respon-

Your refusal to carry
e full household burden any

and will pro-

DEAR MISS DIX: I've read

at help prevent divorce, but so
Yet divorce in
oase seems inevitable, My
has always had the habit of

Eight months

eye. ling and comfortable it is
apt to be.

Easy to Look After

Fortunately, easy upkeep can be
& foregone conclusion these days,
and without benefit of outside dome
estic aid, either. Relatively little
shopping around reveals a good as-
sortment of amartly styled draper-
les, slipcovers, upholstery, wall paint
and wallpaper that need nothing
more than soap and water care to
keep them at their sparkling best.
And of late, more and more of
those chairs, tables, chests and ac-
cessories that used to require con-
siderable cleaning and polishing,
have capitulated to the soap and
water trend.

Smart Trend

Good-looking Blastic laminates

salt
peaches, water, and lemon juice.
Pour into greased 12 x 7 inch bak-
ing dish. Combine biscuit mix and
1 tablespoon sugar. Add cream and
stir until soft dough is formed.
Turn onto lightly floured board and
knead 10 times. Pat
into a 6 inch square,

sprinkle with 2 tablespoons sugar
and %
as for jelly roll. Moisten edge and
press against roll to seal. Cut into
8 three quarter inch slices. Place,
cut side up, on peach mixtures.
Bake in hot, 425 degrees, oven for
25 minutes.
cream. Make 8 servings.

Peach
Pinwheels

4 cups sliced fresh peaches

2 tablespoons quick  cooking
tapioca

% teaspoo- cinnamon

1 tablespoon lemon juice

1 tablespoon sugar

1 or 2 tablespoons softened but-
ter

% teaspoon cinnamon

1 cup sugar

% teaspoon salt

1 cup water

1 cup biscuit mix

1-3 cup light cream

2 tablespoons sugar

Combine tapioca, 1

cup sugar,
and  cinnamoén,

with  the

or roll lightly
Spread with softened butter and

teaspoon cinnamon. Roll

Serve warm with

|Decorating Materials
Styled for Easy Upkeep

used to top off occasional

ditionally used for garden walks.
Used in this fresh, new way, both

note of difference to any room,
whether modern or traditional. Both
have been waxed to a soft luster
for their new role. They are being
combined with traditionally fine
woods — walnut, mahogany, cherry
—and have a decided look of quality
about them.

How to Clean

It"s a look that is easily main-
tained. Slate and flagstone are
both exceptionally hard — imper-
vious to scralches, scrapes and the
general wear and tear that table
and chest surfaces usually receive.
They need only frequent sudsings,
followed by waxings, to retain their
full lustrous smartness and good
looks. S
To wash a slate or flagstone table
top, scoop thick soapsuds from the
top of a pail or bowl and rub firm-
ly over the surface. Rinse with a
cloth or sponge wrung out of clear
water, and dry with a soft, clean
cloth,

Dry Thoroughly

Allow the surface to air-dry thor-
oughly, then apply wax sparingly
and polish it to a soft luster.

The same treatment sparks the
fine wood base also, which should
be washed frequently with the same
thick soapsuds, working in overlap-
ping sections; rinse with a damp
cloth and dry. This removes all the
old layers of polish or wax along
with the dirt that invariably clings
to it, and leaves the wood with a
new, satiny sheen.

When thoroughly dry, apply a
thin coat of’ polish or wax accord-
ing to container directions.

Nose Bleeds

By Herman N. Bundesen, M. D.
A BLOODY nose can damage
more than dignity, for, in an aduit,
it may become severe enough to en-
danger life.

About 40 per cent of adult nose
bleeds, omitting those due to in-
jury or fights, have high blood

pressure or hardening of the arter-
fes as their cause. Irritation of the

these materials can add a subtle

and such materials as marble and
wrought iron have already made
this trend a smart one to follow.
And now two more old friends have
made it even smarter: slate is being
pieces
such as buffets, coffee tables and
the like, and so is the flagstone tra-

The originator of the
“swift line"—clothes created to
march the tempo of modern life—
says of French designer Christian
Dior's new flat look:

“The ‘H' for haricot bean line
Sprung on women by Christian
Dior this year shows his clever
sense of timing .. . he swings the
pendulum, but he knows it will
eventually stop swinging some-
where between the balloon and the
haricot bean.”

The marchese, a handsome
former ftighter pilot and holder of
four awards for bravery during
the Second World War, was inter-
viewed in his family palace.

Fixst he showed & wool skirt
that looks like ermine, then a
series of asilk blouses, skirts, slacks
and off-the-shoulder dreésses
printed with precious stones, mink
fur patterns, and a Byzantine
mosaic.

“All these come in 15 different
colors,” he said.

Color range has been one of the
factors in Pucci's rise to fame in
the fashion world in the last 5%
years.

After 14 years in the Italian Air
Force, he began dabbling in fash.
lons as an amateur, He designed
a ski outfit, which he perfected
into his first creation.

One day, st a Winfer messd
1948, the editor of an
fashion magazine asked him
design & whole collection of
clothes to be reproduced and
in the United States.
This collection, in the name ol
Emilio, was an immediate succeas,
Then he started the “Capri fashe
lon” in summer sports wear.

Pucci says he keeps four idealy
in mind when designing: simplisity
of line, following and not d|
the natural contours and practie.
abllity, colors, and the prineiple
that the clothes should be moulded
to the wearer rather tham she
wearer to the elothes.

IDesigns Clothes
Moulded To
The Wearer

FLORENCE, Italy (Reuters)
Marchese Emilio Pucci says he re-
signs clothes for “the women who
looks like a woman, who is neither
a balloon nor a French bean.”

some abnormal blood
also be at fault,

Other Causes

A blood disease such as leukemia,
some vitamin deficiency, or violent
exertion, especially at high alti-
tudes, can also bring on bleeding
from the nose.

vessel may

Self Treaitment

Most people with nosebleeds tr,
at first to treat themselves without
finding out the cause. Mild bleed-
ing may be checked by an ice pack
to the nose or by compressing the
opening of the nose at the tip.
If these measures fall, however,
the patient should be seen imaned-
jately by his physician, who may
have to take more drastic measures
to control the hemorrhage. He may
pack the nose. If he can find the
bleeding point, he may cauterize or
burn the bleeder in order to stop
the bleeding.

Exireme Cases

Certain cases do not respond, and
these noses must be packed both in
front and in back. If the bleeding
does not stop, it may even be nec-
essary to hospitalize the patient.
It is very rarely that a person w:i!
bleed to death from a hose hemor-
rhage if he consults his physician
in ample time to control the bleed-
ing.

QUESTION AND ANSWER

A reader: Whenever I have a
scratch or someone touches me it
leaves an imprint almost as if they
are writing on me. What could this
be due to?

Answer: The disorder you men-
tion is known as dermographism
which is probably due to an allergy
The use of the antihistamine drugs
is sometimes of help.

Household Hint

Before driving picture hooks into
a plaster wall, soak the nails in hot
water for five minutes. This often
prevents them from cracking the
plaster.

THIS FAST-ACTING YEAST KEEPS WITHOUT REFRIGERATION!

Thousands of Maritime women have found the perfect answer to
yeast problems in hot weather. It’'s the new Fleischmann’s Active
Dry Yeast! This modern form of famous Fleischmann’s Yeast
keeps full-strength and fast-acting in your cupboard! No refri ger-
ation! If you bake at home—get a month's supply of Fleischmann’s
Active Dry Yeast. Always on hand for speedy baking and grand
BRITISH COMMONS results
The House of Commons in Great

nose, inflammation, infection, or

Britain has 625 members.

a divorce. How can I induce her
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them,
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A representative of F. S. A,
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Hostels Association today threw

membership because of South Af.
rica’s racial segregation policy.
The hostels executive committee,
meeting at Blies-Kastel, near here,

s South African application for

itted Israel and Japan to mem-
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BIGGEST DESSERT
- NEWS IN YEARS!

definitely different,
Light ’n fluffy

JolkO s @ registered trade-merk owned In Canodd by General Foods, Limited
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JELL-O . . . the most famous name in desserts. . ,
brings you JELL-O Instant Pudding!

And what delicious, light 'n fluffy pudding it is! A new and
different kind of dessert!

JELL-O Instant Pudding is ready to serve in only about fiveminutes ... ,
faster than any other pudding, instant or regular! ‘

Add JELL-O Instant to your supply of other Jell-O Puddings!

4to5 No Cooking - No Chilling
./ Just Mix With Cold Milk and Serve

VANILLA « CHOCOLATE « BUTTERSCOTCH CARAMEL
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