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{the night before you plan to
{start. It is important that)
{you do your studying in the|
levening and begin  your|
[work in the morning. Study |
(at night will permit your|
[ subconscious to rechew the|
}infm'nmlion while you sleep.
{ You will awaken rested and
{more ready than you might
|have been to begin your
| project,
| You will find that some
{of the fine tailoring begins
before you make so much as
la single seam, On a jacket,|
{you'll put in slash pockets
fand apply flaps the very|
first thing. There are twol
“msn-.apprmclw.\‘ to apply-|
img’ linings. The one most|
often used requires that you
stitch the lining in all
around the neck and front|
If;u'ing. But either, way, it
{will cover both built in and
sewed-on pockets,

You may think it strange
[that in some places, the lin-

[t has been my experi-
ence that the sleeves of suit
jackets are always too large.
My arms are slim, but not
unusually so, and also, I
find that I have trouble set-
ting these sleeves into the
armholes.

On a sleeve which has one
wide piece, and a narrower
piece that goes under the
arm, it is best to decrease
the size of each piece by
running a tuck from should-
er to wrist, or underarm to
wrist.

Of course, you will want
to pin your pattern together
and slip it on, first, to see
whether it is to large at all.
Any problems which you
discoverin the making of a
suit should be worked out in
muzlin for a permanent pat-
tern. After all, a suit takes
many hours of work, and is
not inexpensive as many
sewn items are.

The arm in aything that
is lined is put in by this
method: the bodice is fin-
ished, and a piece of tape
sewn around the armhole
on the lined side, This tape
goes only inside the seam
allowance, because when the
sleeve is sewn on, it must
cover it and still have only
the proper allowance.

When the outside material
of the sleeve is set into the
armhole, the lining of the
sleeve must be joined to the
armhole by hand.

N\l do this by draping the
| jacket over my knee in such

1ir_1,: is larger than the out-|a wav as to hold the arm-
side piece. A pleat or fuck|hole open and simulate the

will appear in it that doesn’t|
exist on the outside. Don’t
| worry about the lining
bunching up. The material
is thinner than the outside
kind, and is probably doesn’t|
have the stretch. Lining ma-|
terial is made not to giwn
8o much, in order to hold the|
shape of the garment. So it|
has to have built-sin relief|
that the wool or other, .\*oft,il

Peanut Butter

fullness of a shoulder.

After pinning the lining
on, in six places; 1 leave it
over my knee while sewing.
This takes good eves, and is

{a little uncomfortable. A bet-

terr way is to use a tailor's
ham, But since I don’t have
one, — and you probably
don’t either, — this is my
solution. I'd love to hear
yours.

Takes to Cookery

l‘v;mnl\ butter tops the list
{of staples on the shelf of
1!110.\‘1 mothers of small girls|
:.‘m«l active boys as between-
| meal snack offering. But the
lslun(lh_\' of the sandwich set
{is good for more than mere
{bread-spreading. Teamed
with apples it makes mun-
chy muffins; and used in
cookies it will rate A on the
refort card of any gastrofo-
mical authority.

Recipes for apple peanut
butter muffins and peanut
butter cookies follow:
APPLE PEANUT BUTTER

MUFFINS
cups sifted flour
tablespoons sugar
tablespoon baking pow-
der
teaspoon salt

2 cup chopped apples

2 eggs
Y4 cup margarine

Y4 cup chunk style peanut|

butter |

1 cup milk ﬁ

Sift flour, sugar, baking|
powder and salt together
into mixing bowl; add chop-
ped apples. Make well in
center. Beat eggs until
foamy., Melt margarine and
peanut butter in smal
saucepan; add to eggs; stir
in milk.

Pour into well in dry in-
gredients; stir, lightly and
quickly, just until flour mix-
ture is moistened. (Batter
should be lumpy).

Pour into greased muffin
S T N ¢ P,

pans, filling cups 2/3 full.
Bake in 425 deg. K. (hot)
aven, 25 minutes. Serve
warm, Makes 10 to 12 me-

2
9
1

dium-size muffins,

PEANUT BUTTER

I 2/3 cups sifted flour
112 teaspoons baking pow-

der

Dash salt
12 cup margarine
2 cup firmly packed

brown sugar

12 cup creamy or chunk

style peanut butter
1/3 cup dagk corn syrup

1 egg, well beaten

12 teaspoon vanilla

Y2 cup creamy or chunk

style peanut butter
(abou)t

Sift flour, baking powder
and salt together. Cream
margarine, then gradually
add sugar, creaming until
light and fluffy. Beat in %
cup peanut butter and corn
syrup until smooth and well
blended.

Add beaten egg and vanil-
la, then sifted dry ingredi-
ents, a little at a time, mix-
ing well after each addition.
Shape dough into 1 inch
balls. Place on ungreased
cooky sheet; flatten with
fork.

Place about 2 teaspoon
peanut butter on top of
each. Bake in 350 degree K\
(moderate) oven until done,
12 to 15 minutes. Makes
about 3% cookies.

CRUNCHY PEANUT

BUTTER DROPS

Coarsely crush 2 cups dry
cereal flakes. Prepare dough
as directed for Peanut But-
ter Cookies. Drop by tea-
spoonfuls onto 'cereal flakes,
one spoonful at a time, and
toss with fork until well
coated. Place on ungreased
cook sheet. Bake as directed

for Peanut Butter Cookies.
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