


NEW TECHNIQUES IN A NEW MATERIAL

Bright new vinyl yard goods will tempt many
home sewersto whip up Christmas gifts that are
sure to be welcomed by the younger set. Because
vinyl-coated fabric is new, even those familiar
with sewing principles may need a few pointers.

First of all, choose the article--whether it
is a garment or an accessory that is suitable for
using vinyl-coated fabric. A few suggestions are:

Coats, vests, jerkins, ponchos.

Tote bags and head scarves with tape or
ribbon ties.

Vinyl is excellent for placemats. It needs
no hemming; just cut and use.

Don't try blouses or dresses because the
sleeve seams are impossible to manipulate and
would be scratchy and uncomfortable.

Don't expect to ""ease!' fullness into seams
with vinyl.

Button holes usually are not recommended
unless they are machine made (not bound). In-
stead use snaps, hooks, or spots of nylon contact
tape (Velcro).

Select a simple pattern with few seams.

Avoid short darts as they give a puffed ef-
fect.

Lapped or welt seams top stitched from the
right side give a smooth flat finish.

To hold pieces together for stitching seams,
use tape or paper clips. Pinholes will show unless

pins are inserted outside of the seam line.

Marking pencil or chalk should be used to
mark stitching lines instead of the marking wheel.

Hems are machine stitched or held in place
with fabric glue.

SHORT SHORTS

The purple ink used to make the circular
USDA inspection mark on carcasses and fresh
cuts of meat is made from harmless vegetable
dye. USDA requires that all components of such
inks must be safe for human consumption. No
need to be concerned about cutting off the purple
mark; it usually disappears during cooking.
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If you have a waste disposer be sure to run
the cold water tap while operating the grinder.
The water carries away the waste. The cold
water solidifies fats so that they may be chopped
up and flushed away. If you use hot water, melted
fat goes down the drain where it congeals to coat
and clog the pipes.
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In the United States soap and detergent pro-
ducts are used at the rate of about 30 pounds per
person per year. The average housewife spends
about $26 annually on soaps and detergents for
bathing, laundering, dishwashing, and other per-
sonal and housekeeping purposes.

While cleanliness standards and practices
continue to improve, figures show that the cost of
keeping clean has been declining relative to other
family expenses. One reason is that increasingly
efficient products do more for the money.
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If you are on a low-salt diet try cooking meat
and vegetables with herbs. A few sprinkles of
sweet basil on pork or beef brings out the meat
flavor and you'll never miss the salt. Sweet basil
is excellent in tomato dishes too. Marjoram is
another one to try on pork, veal, beef, fish, and
eggs--but use it sparingly. Rosemary seems to
be a favorite for lamb, and also is used for poul-
try, veal, and beef.

Herbs can be added to the liquid when cook-
ing vegetables, and a dash of lemon juice just be-
fore serving is a good substitute for salt.

Don't be afraid of new seasonings. They
give that special, individual touch to meals.

Try Turkish towels for bathroom curtains.
Clip brass rings (about 69 cents for 14 rings) to
pretty new bath towels in your favorite color and
hang them from an ordinary curtain rod. The
clips need no sewing and can be unclipped for laun-
dering. When you decide to change colors, the
towel-curtains can go into the linen closet for
family use.
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If fixing the Thanksgiving turkey has satis-
fied your desire to stuff and tie up a big bird, try
a boneless turkey roll for Christmas dinner.

Since there is no waste, an allowance of 1/3 pound
per person will satisfy even the huskiest appetites.

As there is no cavity to stuff, the dressing
will have to be baked separately.

Gravy-making pan drippings may be in short
supply, so it might be a good idea to pick up some
wings and necks or giblets to add to the gravy.

Roasting time and directions will be found
on the wrappers.
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On stormy days after Christmas when child-
ren may be underfoot in the house, let them have fun
with Christmas cards. Cut the colorful picturcs from
greeting cards, paste them to trays with wallpaper
paste, let dry, and add a coat of clear shellac to pre-
serve the surface and make it washable. No special
pattern to follow--just be sure the tray is scrubbed
clean or the cards may not stick. This project might
even be interesting for adults. If you're sentimental
about names, leave them on.







EOMEMAKERB LIMITED

Published by the University of Minnesota Agriculivio!
Extensron Service in cooperation with The Arthritis Foun.
dation—Minnesota Chapter, Minnesota Department of
Health, Minnesota Heart Associatian, The National Multi-
‘ ple Sclerosis Society. ond The National Foundation—

March of Dimes,

PROCESSED POTATOES SAVE TIME AND MONEY

Homemakers who value their time at 50 cents
per hour will be money ahead preparing potato rec-
ipes with processed potatoes rather than fresh ones.
Also they save time and energy when hand limita-
tions make peeling difficult. When cooking for one
or two people, the saving can even be greater since
there is no waste from spoilage and little concern
about using leftovers. The contents of dehydrated
potato packages are loose and dry so that fairly ac-
curate servings can be prepared. Most frozen
packages can be broken apart and only the desired
amount used; the rest can be put back into the
freezer.

New ways of processing potatoes have caused
a gain in popularity, added variety to meals, and
given the homemaker help in planning menus.

Whether using canned, frozen, or dehydrated
potatoes, all recipes take less time to prepare
than using the fresh product. For example, au
gratin potatoes take only 1 minute of the homemak-
er's time when the frozen variety is used compared
with at least 30 minutes for fresh potatoes. About
the same time difference will be found using the
dehydrated type.

Frozen whole potatoes are more satisfactory
oven browned with roast than boiled or mashed.
Browning also works well with the canned variety.
There are no problems with methods of prepara-
tion as directions are printed on all packages.

Families may like some forms of processed
potatoes better than others. Some may prefer
certain brands over others. A slight change in
ingredients such as adding additional milk or but-
ter, onions, or other seasonings can provide in-
teresting changes. Changes in food standards
are occasionally hard to accept, but without some
trial and error and a bit of creativity our three
meals a day could become pretty dull.

YOU'LL BE SEEING

Flame-repellent or possibly flame-proof
children's clothing--The Federal Trade Commis-
sion has been asked to study fabric flammability
especially in children's garments. Findings from
the study may also spread benefits to upholstery,
draperies, bedding, and other textiles.

Stay-up hosiery--Manufacturers say that the
hidden staying power is built right into the stock-
ing top. Made of soft imported elastic, the top
clings to the thigh but does not bind. Short skirts
have been taken into account too by narrowing the
welt at the top of the stocking, These new hose
will probably be of more interest to slim teenagers
who wear girdles mostly to hold up their stockings.
Women with heavy thighs may not find them as satis-
factory as those who have thin legs with less taper.

Fantastic improvements in household appli-
ances--The knowledge and technology for making \
Tabor-saving dreams come true already exist.

It's just a matter of time--within the next 10 or
20 years.

Perhaps one of the first dreams to be real-
ized may be a washer-drycr-folder-hamper which
will perform every laundering and post-laundering
function--except actually storing clean clothes in
drawers and closets. Just when this multiple-
service washday device will appear on the market
depends in part on the full development of durable
press by the textile industry.

Automatic dishwashers are also in for dra-
matic changes--perhaps within a decade. Scien-
tists anticipate a machine with two separate com-
partments, each with its own soap or detergent
dispenser and hot water supply, but all operating
at once to wash everything from fine crystal to
heavy pots. They even foresee a ''silver sanctu-
ary' which will not only wash and clean, but will
also polish silverware.

New cereal snack foods from soybeans--
Tempeh, a traditional Indonesian food made by
fermenting soybeans, can now be made with
cereal grains and cereal-soybean combinations.
USDA scientists developed the process to make
tempeh from wheat, oats, rye, barley, rice,
and cereal-soybean mixtures. The mixture
forms a cake that can be sliced and fried, baked,
or used in soups or other foods. Onion or garlic
flavorings may be added during processing.

Atomic radiation that improves cotton--You
may some day be wearing cotton clothing with de-
sirable new properties put in them by atomic ra-
diation, plus chemicals.

Scientists of USDA's Agricultural Research
Service are experimenting with these treatments,
and have found that cotton treated with certain
chemicals and then irradiated can be made ex -
tremely soft and able to stretch almost 25 per-
cent before breaking.

The softness could be important in clothing
where a drape is involved, and the ability to ''give"
rather than break could be important in the durabil-
ity of a garment. Some chemicals plus radiation
help increase abrasion resistance of the fabrics, too.

The scientists are looking for ways to add
other desirable properties to the fabrics--such as
wash-wear, permanent press, flame resistance,
and oil and water repellency. l,500--12-66

Trade names or names of suppliers are sometimes listed in
thig newsletter as a matter of convenience to readers. In-
clusion of such names does not constitute endorgement and
exclusion does not constitute discrimination by the Minn-
sota Agricultural Extension Service.

Issued in furtherance of cooperative Extension work in
agriculture and home economics, acts of May 8 and June 30,
1914, in cooperation with the U. S. Department of Agricul-
ture. Luther J. Pickrel, Director of Agricultural Ezten-
ston Service, University of Minnesota, St. Paul, Minne-
gota 55101. 1,300--9-66
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