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SEW SIMPLE 
with Eunice Farmer 

The Kitchen Exchange 
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Assorted Suggestions Arrive 

A Simple Adjustment Gives 
More Ease In The Back! 

Dear Eunice Farmer, 
I don't have Vnany adjust­

ments to make on a pattern. 
However, I am wide across 
the back and if I get a larger 
size pattern so that the back 
doesn't pull, the neckliine, 
shoulders etc. are too large. 
Please tell me' what to do for 
more ease in the back? 

Mrs. H.S. 
Dear Mrs. H.S.: 
This is rather a simple ad-

* justment to make. Draw a 
straight line on your pattern 
from the shoulder to the 
waistline (if the dress doesn't 
have a waistline seam, contin 
ue the line well into the 
skirt). This line should be at 
the center of the width of the 
shoulder'but not through any 
dart if there is one. 

Cut your p a t t e r n and 
spread it slightly, depending 
on the ease you need, usually 
V4 to Vz inch is the most that 
would be needed. Since the 
front of the shoulder is the 
correct width, you will have 
to take a small fold out of the 
back of your pattern within 
the shoulder area, similar to 
a dart, about 3 inches long, 
tapering to nothing at the 
end. Now you will have the 
room you need across the 
back but the shoulder should 
be the original width and will 
then fit the front shoulder 
properly. The size of this 
small fold in your pattern 
would depend on the width 
you added to the back; they 
must be the same. 

Tailor Trix Winner 
Mrs. Joy Benson, Honolulu, 

Hawaii, is the Tailor Trix 
pressing board winner this 
week for her following sew­
ing -suggestion: 

One day when I was writ­
ing in the families appoint­
ments on the c a l e n d e r , I 
made a few for myself. Now 
the whole family knows when 
"My sewing day is here," and 
the cooperation is beautiful. I 
keep the. appointment with 
enthusiasm as never before. 
What a great way to accom­
plish all those outfits I want 
to make w i t h o u t feeling 
guilty about l e t t i n g other 
things go! 

Stripes. Which Way? 
Dear Eunice Farmer, 
My material has one inch 

stripes and the dress I have 
chosen will have a chevron 
effect in the front because 
the front seam is cut at an 
angle. Since all women are 
conscious of their size, please 
tell me w h i c h way these 
s t r i p e s should go. Should 

- they angle up like a "V" or 
come down like a triangle? 

'Mrs. B.A. 
Dear Mrs. B.A.: 
Whenever you are in doubt 

about a probjem concerning 
stripes or plaids, take a piece 

\ . 

of ruled paper, if it's plaid, 
add the vertical lines. Then 
place the small pieces of the 
pattern given in the cutting 
guide of your pattern, on the 
paper which in turn will re­
present your pattern. This is 
a very simple way to see just 
exactly how the stripes or 
plaids will look when the gar­
ment is complete. 

I tried this when I was 
working out your problem 
and it seemed to me that the 
dress would have slimmer 
lines if the stripes pointed up 
to. the shoulders,, in other 
words, forming a "V" at the 
center front. 

Return The Material 
Dear Eunice Farmer, 
I recently bought a piece of 

striped polyester knit and 
even though the salesgirl cut 
it exactly on the woven line 
of the knit, it simply won't lie 
smooth when I try to place it 
even on the fold. One end 
goes up hill and when I try to 
smooth the ends s t r a i g h t 
there is a large diagonal rip­
ple in the middle. This was 
an expensive piece of knit 
and the shop has only the fin­
est fabrics. Was there a de­
fect in the knit? I thought 
when stripes were woven in­
stead of printed, they would 
always end up, even. 

Mrs. G.H.W. 
Dear Mrs. G.H.W.: 
There is always a chance 

that a woven stripe will be 
more even than a printed 
one. However this is not the 
problem in your case. The po­
lyester knits are "heat-set" 
after they have been woven. 
A great deal of care is taken 
to be sure the fabric is per­
fectly even on grain, but in 
this case there was probably 
one end that fed into the roll­
ers faster than the other end. 
This piece of knit will proba­
bly never lie nice and smooth 
even if you washed it, be­
cause of the heat-set process. 
Return your merchandise to 
your shop and they in turn 
will send it back to. the manu­
facturer. I have recently gone 
through one of our finest knit 
mills in the East and was 
amazed about the operation. 
There is every possible pre­
caution taken in inspection, 
finishing, etc. to insure you a 
perfect piece of fabric. Natur­
ally, the price of the fabric is 
some indication of the fin­
ished product', but no one 
would knowingly sell a piece 
of fabric they knew wasn't 
perfect. 

If you would like a copy of 
Eunice F a r m e r ' s booklet, 
"Twenty Questions,"' simply 
send 25 cents and a stamped, 
self-addressed long envelope 
along, with your request for it 
to Eunice Farmer, in care of 
this newspaper. 

Copy., \97\, Register and Tribune Syn. 
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NO NEED TO WEAR A TRUSS 
That B inds, Cut* , Gouge* , S l i p * and Doe* Not Hold 

I f you m u t t wear a Tru»a for R u p t u r e , don't miss this. A Port Card 
w i t h name and address, w i l l gat you F R E E , and without obl igat ion, 
the- complete, modernized Rico P lan of Reducible Ruptura C o n t r o l . 
Now In da l l y U M by - thousand* who t a y thay navar d r e a m e d possible 
such aecure, dependable and comfortable ruptura protect ion. Safely 
blocks ruptura opening, prevents escape, w i t h o u t need for bu lky , 
cumbersome Trusses, torment ing spr ing* or harsh gouging pad pres­
sure. Regardless of how long ruptured, size, occupation, or trussas 
you have- w o r n . T R Y T H I S , and sand your Post Card today to 
W . S. Rica, Inc . , Adams, N . Y . 13*05, Dept. 132T 
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A few more Italian-style re­
cipes, have arrived and they 
lead off this week's column 
of assorted food suggestions. 
(We still would like to get a 
good recipe for Italian la­
sagne to present here in answ­
er to numerous requests.) 

Here are more inquiries: 
A Chaumont reader would 

like r e c i p e s for-"making 
bread the old-fashioned way 
of -setting the dough over 
night.'1 

A Watertown reader re­
quests recipes for pastries. 

Anyone having recipes in 
answer to these requests is 
asked to mail torKitchen Ex­
change, The Times, Water-
town, N.Y. 

Parmesan Round Steab 
A Cape Vincent reader: 

\Yi pounds beef round steak, 
cut * i inch thick 
1 egg, beaten 

One-third a*p mi lk 
Yx cup commercial bread crumbs 
1 teaspoon salt • 

Hi teaspoon pepper 
3 tablespoons lard or drippings 

Vi cup water 
V* teaspoon leaf oregano 
V* cup grated Parmesan cheese 
V* teaspoon salt 
V* teaspoon paprika 
6 small onions 

Cut steak into 6 servings. 
Pound to V -̂inch thickness. 
Combine egg and milk. Mix 
bread crumbs, salt and pep* 
per. Dip steaks in egg mix­
ture. Dredge with seasoned 
crumbs. Brown meat in lard 
or d r i p p i n g s . Add water. 
Sprinkle oregano on steaks. 
Place 2 teaspoons Parmesan 
cheese on each steak. Com­
bine salt and paprika. Sprin­
kle onions with salt mixture 
and add to meat. Cover tight­
ly and cook in a slow oven 
(325 degrees F.). 1V4 to .1% 

hours or until meat is tender. 
Six servings. 

* Italian Bread 
Mrs. E.H.M., Gouverneur: 

1% cups warm water 
2 packages active dry yeast 
1 tablespoon salt 
1 tablespoon butter or margarine 

5V4 to 6t t cups unsifted reg­
ular flour 

Corn meal 
Salad (not olive) oil 
I egg white mixed with 1 tablespoon wa­

ter 

In a large warm bowl dis­
solve the yeast in the water. 
Add salt, butter and 2 cups 
flour. Beat with rotary beater 
until smooth — about 1 min­
ute. Add 1 cup flour. Beat vi­
gorously with wooden spoon 
until smooth — about 150 
strokes. Work in enough ad­
ditional flour to make a soft 
dough. Turn out on lightly 
floured surface and knead 
until smooth and elastic —8 
to 10 minutes. Cover with 
plastic wrap, then a towel; let 
rest for 20 minutes. Divide 
dough in half. Roll each half 
into a 15 by 10 inch oblong. 
Beginning at 15-inch side, roll 
up tightly; pinch edges to 
seal. Taper ends by rolling 
gently back and forth. Place 
on g r e a s e d cookie sheet 
s p r i n k l e d with cornmeal. 
Brush loaves with oil. Cover 
loosely with wax paper 
brushed with oil; top with 
plastic wrap. Refrigerate 2 to 
24 hours. When ready to 
bake, remove from refrigera­
tor; uncover. Let stand un­
covered for 10 minutes at 
room temperature. With an 
oiled toothpick puncture any 
gas bubbles on top of loaves. 
With a razor, make 4 light di­
agonal cuts on top of each 

Keeping Up on Market 
By JACKIE NICHOLS 

Extension H o m e E c o n o m i s t 

Cookware 
Construction 

Quality cookware can in­
deed enhance your kitchen 
decor, but it is important to 
check for certain construc­
tion features before you pur 
chase a pot or pan. 

- Metal utensils, particularly 
aluminum, are made in a var­
iety of thicknesses. The thick­
er the metal, the more dura 
ble the pan. The thickness or 
gauge of the metal is desig 
nated by a number — the 
higher the number, the thin­
ner the metal. For example, a 
22 gauge pan is thinner than 
a 12 gauge pan. Very thin 
pans warp and dent easily. 
Generally, they are only satis­
factory for cooking foods in 
water. 

You probably won't see the 
gauge number on a pan, but 
you might find this informa­
tion on packing boxes, in ad­
vertisements, or in manuafac 
hirers' l i t e r a t u r e which 
comes with pans. 

Look for saucepans that 
are well balanced. Some pans 
tip over when they contain a 
small amount of food. In the 
sotre you can check the bal-' 

. ance of a saucepan by placing 
the saucepan on a flat sur­
face. Then leave the cover off 
the empty utensil and push 
down on the handle lightly. 

The pan will tip, but if it is 
wellbalanced, it will return to^ 
its original position. 

Consider the weight of the 
pan and cover. Cast iron pots 
are heavy and much of the 
gourmet line is made from 
this m a t e r i a l . Be sure to 

think about how much a pan 
must be moved around and 
how heavy it will be when 
filled with food. 

J>onsider the size of the 
pans. In order to make the 
most efficient use of cooking 
fuel, whether gas or electrici­
ty, saucepans and frypans 
should be the same diameter » 
as the cooking burners. 

Check the handles to see 
that they are firmly attached 
and won't slip in your hands. 
The handle should feel se­
cure when you turn the pot 
over and shake it. Removable 
handles make pans useful for 
both c o o k i n g and serving. 
However, for safety's sake, 
check that these handles grip 
the pan firmly. 

All handles of pans and the 
knobs on c o v e r s of pans 
should be made of a material 
that stays cool to the touch. 
Metal handles and knobs be­
come hot. 

Covers should be close-fit­
ting but not tight. Transpar­
ent glass covers enable cooks 
to see into pans during cook­
ing; however, glass covers are 
breakable. A saucepan with a 
cover is usually better than a 
pan without one*. Many manu­
facturers design pans to that 
one lid fits more than one 
piece within the same line. 

Consider the ease of clean- . 
ing. Check for c r e v i c e s , 
seams, and protruding rivets 
that hold handles onto the 
pan. These places could be 
difficult to c l e a n . . . . . . . . . . . 

loaf. Bake at 425 degrees for 
20 m i Hrti t e s. Remove from 
oven and brush with egg 
white mixed with cold water. 
Continue baking 10 minutes 
longer or until loaves sound 
h o l l o w when tapped with, 
knuckles. 

Veal Italiano 
6 veal cutlets, cut Vi Inch thick 
6 slices "boiled." ham 

Vi teaspoon sage 
2 tablespoons lard or drippings 
Y* cup Ital ian salad dressing 
V* cup water 

Flour for gravy 
6 lemon slices/ If desired 
2 tablespoons chopped parsley 

Pound veal cutlets to V< 
inch thickness. Place 1 slice 
"boiled" ham on each veal cu­
tlet. Sprinkle sage over ham. 
Roll meat as a jelly roll and 
. f as ten with wooden picks. 
Brown in lard or drippings. 
Pour off drippings. Add Ital­
ian salad dressing and water. 
Cover tightly and cook slowly 
45 minutes to 1 hour or until 
meat is done. Remove veal 
rolls to heated serving plat­
ter. Remove wooden picks. 
Thicken cooking liquid with 
flour for gravy. Serve meat 
topped with lemon slices, if 
desired. Sprinkle with par­
sley. Six servings. 

Rigatoni With Meat Sauce 
1 tablespoon butter 
1 tablespoon olive oil 
1 cup f inely chopped onion 

1 cup finely grated carrot, loosely 
packed 

Two-thirds cup chopped celery 
2 large cloves garl ic, crushed . I 
2 pounds ground lean beef chuck 

or round 
1 cup dry red wine 
I can (2 pounds, 3 ounces) plum 

tomatoes, sieved 
2 cans (each 6 ounces) tomato paste 
2 teaspoons salt 

Freshly ground pepper to taste ' 
54 teaspoon nutmeg 
Rigatoni, see below 
Grated Parmesan cheese 

In a Dutch oven heat but­
ter and olive oil; add onion, 
carrot, celery and garlic; cook 
gently, stirring a few times, 
for about 5 minutes. 

Add meat, b r e a k i n g up 
with the flat tines of* a fork, 
and cook until meat loses its 
red color. 

Add wine, tomatoes, toma­
to paste, salt, pepper and nut­
meg. Simmer, covered, until 
sauce is quite thick — about 
2 hours; stir occasionally. 
Skim off any e x c e s s fat. 
Makes about 9 cups. 

We find half the sauce 
(about 4% cups) is plenty for 
1 pound of rigatoni. Extra 
sauce may be served sep­
arately; the remaining sauce 
may be refrigerated or frozen 
for later use. 

To serve: Turn the cooked 
rigatoni onto a large hot plat­
ter; ladle the sauce over the 
center of it; mix at table; 
pass grated Parmesan cheese 
so e a t e r s can help' them­
selves. 

A pound of rigatoni.and 
hahMhe sauce make 4 to 6 
servings. 

To cook rigatoni: 
For 1 pound of rigatoni 

(large pasta tubes) bring 4 to 
6 quarts water to a full boil. 
Add 2 tablespoons salt. Grad­
ually add rigatoni so that wa­
ter continues to boil. Cook 
uncovered, stirring occasion­
ally, until pasta is as tender 
as you like. Turn into a colan­
der to drain; serve at once as 
directed in recipe for Rigato­
ni with Meat Sauce. 

Food Good Buy 
Despite rising costs, food 

still remains a good buy for 
consumers. Modern farming 
practices make this possible. 

• ' » 

Farm Income 
Farmers have a disposable 

personal income only 76 per 
cent that of average nonfarm 
workers. X r « • * ~ 

Untitled Document

 

file:///C|/Documents%20and%20Settings/Administrator/Desktop/hello.html2/18/2007 1:13:06 PM

Thomas M. Tryniski 
309 South 4th Street 
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