Try New Spring Dishes
For That Jaded Appetite—
They're Guaranteed Cure

Mothing Like Something New to Perk You Up When
Spring-Fever Time Arrives
By VIRGINIA ROSS

Home Economics Editor

DON'T know how you feel
I nbout it but It nlwayn seemin
to ma thot anlong about this time
of year our tables need & tonic as
badly as we do. Not af the sul-
phur-und-molisncs type. All of us
hnve outgrown that. New hats, &
IMias g perky print
:ﬁ frock, even a
halrcut—all of
| the#e hnve
proved to be
tonice far more
valuable Lo us
than ever that
which came
™ from & brown
. bottle.
And mo for
L our tables. It
isn't enough to
iay awny the
nhining dam-
ask of winter,
replacing It
with lncey doilles, Nor yet will n
chinge of plisswiare or n new
dinner aet mlone do the triek—
though oven a different plekle
ish does & lot toward adding In-
terent. We must look Lo the food!

Roaats and dressing, rich
gravies, heavy puddings, are all
right on the winter table — but
with Lthe conming of spring ah,
“thereby hangs the tale!” These
dishes nre o gunrantesd cure for
tirgd dinner toables. They're re-
plete with spring thrills from the
minute one's eye lights on them
until the last spoonful is gone.

FISH DAY PRESCRIPTION

Filet of 8Sole, Thermidor: Scleot
an-many Alets of snle na there nre
persona to serve, Wipe carefully
and trim the filets to a nice shape,
Have rendy the meat from a large
lobater, or one Inrge can of loh-
ster. Cook the filets alowly in two
cups of eream or ln undiluted
evaporated milk, seasoned with
salt and pepper. Add one-fourth
cup sherry.

When done, remove the filets
to n glhsn baking platter. Add the
lobater Lo the spuce, and heat
Cover the filets with the lobater.
Cook down the cream alowly to
the consintency of a sauce, Cover
the fish with this. Run the plat-
ter under the broller to brown.
Browned crumbs may be afded
ns n garnish, or white grapes
cooked up once in sherry.

Berve with buttersd asparagus
Lips, sliced tomatoes, stonmed new
potntoes  with  parsley, butter,
groham rollaand rhuburb taploca,

JELLIED FRUIT SALAD
Preacription for jaded appe-
titen—
1 can grapefrult juice
1 No. 214 can pears
2 tableapoony unflavored
golatin
Ly euep oold water
1 cup yreem grapes
1 pint cottage cheean
Y cup maraachino cherrios
Lottuen and magonnnise
Combine grpefralt julee and
wyrup drained from pears. Heat
to Holling, Add gelntin softened
in cold water. Arrange frulla in
n ring mold, Add golatin earefully
and allow to set. Unmold on let-
tuce. ¥l conter with cheese mixed
with chopped maraschino cherries
Sorve with mayonnalse snd hot
arange hiscnits, Serves olght
FRUIT GELATIN WITH WINE
Preseription for the “What shall
1 perve" hostess-at-bridge—
1pkp, fruit-flavared gelatin
{atrawberry, raspberry or
a¢horry)
1 eup botling water
1 cup domeatio sherry wine
Add the bolling water to the
gelatin. Stir until gelatin in dis-
solyed, Add the cup of wine, Pour
Into molds and chill. Sliced fruits
such ns pinenpple, banunns
aranges or chorvles may be added
to the gelntin when It bécomes
cold, nnd has not yvet sot
Sarve with whipped.cream gar-
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nish and wafers or angel cake
Sauterne, port. clarel or tokny

may be uaed, but sherry gives the

most Intriguing flavor, © think

UNUSUAL HORS D'OEUVRES
Prescription for a lively cock
tull hour—
Swirls:
% potind cream choese
4 teaspoana harseradish
2 tableapoons miceet velish
1 Genz. jur dricd beef
Mix cheese, horserndish and
sweal rellsh. Spread on allces of
dried beef. Roll like jelly roll and
chill Slice and serve with cock-
tails. Makes 24 swirls,

Olive Odas:
Large Pimlento-Bluffed Olives
Pecans Bacon

Remove pimiento from olives
and stulf with pecans. Roll in half
hacon slices and broll. Serve hot
with cooktulls,

Red Caps:

Remove stema from large mush-
roomg. Dot with butter and place
under broiler fame (hot) for one
minute. Remove from heat and
Ml with & mixture of buttered
dry erumbs, minced onion and
crumbied rogueforl cheese.
Sprinkle heavily with paprika and
return to oven to melt chesse
Serve ul once.

Prencription for food-weary
meal-planner:

Sausages-in-Celery-Bauce
Between Shortcake:
13 pownds sausage
2 tableapoonfuls flour
1 medium car cream of colery
Maup
B largo biscuita
Muake sausage in 12 small flat
cakes, and fry until golden brown
on both aides. Pour off all but twe
tablespaonfuls fat, Sprinkle with
flour over snusasge cakes and stle
untll Aour browns. Add soup and
atir until it thickens, Place two
sausnges with anuce between each
himcult. Garnish with parsley and
aerve very hot with fresh but-
tered spinach and fried apples.

Worth While

Recipes

By Ella Lehr——

TOMATO SALAD
SANDWICHES

Combine
2 cupa of conned tonuators or
tomato fulce
1 tableapoon horseradish
1 teaapoon sall
1 tablespoon minced cuton
Pour cold water In bowl and
sprinkle plain gelatin on top of
wator, using
! tablespoons plain gelatin
Y eupeold r
Diggnlve softensd gelatin over
bolling witer. Adid to tomite mix-
ture. Strain if Lomntoes nre boing
usad, inatend of the juice, Fill
shallow pan with half of the to-
mato felly. Place In n cool plnee
Lo got firm, Pour into n bowl
I tableapoon ploin gelatin
2 tablespoons cold wafor

Diasolve over hot water and
aded 1y eup ench of mayonnalse
and of cottage cheese. Uhives or
green pepper may be addeid

Spread this over the firm layer
of tomato jelly In the pan, and
let it sot, Then wdd the rest of
the tomato jally. Chill, SHees thin,
hnd merve on lettuee or chlcory
with cheess, or minced mont satul-
wichen

LA IR

ORANGE CAKE

Cream togethor Hghtly

Ly eup of bulter, or shorfening
15 Gupe ouda

St togothor
2l omps fowr

Lo Ivaaponom anit

Y teaxpoions baktig pocder
Add altern v with

L eup of mitk, When wavd, aded
anid

Y CMp OraRge plice
! tdaapoon tanillo

Fold in stifly beaten whites of

vgps Wend only. Bake in two
lnyers at 375 dogr a bt more
- | than a moderate 1, for nbout
22 miputes. When baked and

cooled, spread with omnge flling
betwean Iavetrs, and frost over
with A white powidered sugar
frosting. Sprinkle top with coco.
nut, If deaired, or decornte with
red cinnamor  eandies,  or med-
tinted frosting

For the orange Alling combine
= cup sugar. 4 thhlespions Aoy
ltthe mall, % PN 1 T
Cook over low hont until thick
ened. Pour mixture oer
beaten, ook

"
1
L
five minites  fle
Adid 1 babléspoan
butter. Cool before uming

Here's a real treat! Cheese cake made In the refrigerator Is a
tasty, nutritious and appetizing dessert for the whole family. Men

are especially fond of this dessert.

REFRIGERATOR CHEESE CAKE

15 cup butter, softened

YW eup migar
2 cups fine sweathack crumbs or
2 pupa finely orushed cornflakes
2 tablespoons gelatin

14 cup cold water
B aggn

15 cup sugar
L eup waler or milk

b pkaa. cream cheeae

1 lemaon, peice and rind
13 teaspoon xalt
15 cup whipping oream

Cream the butter with the !4 cup of sugar, hlend It thoroughly
into the zwelbach or cornflake crumba and elnnamon. Press half of
the mixture on the bottom of a B-inch spring-form mold, Soften gela-
Un in % eup cold water. Combine alightly beaten egg yolks with the
' cup sugar and 3% cup waler or milk. Cook In a double boller for
3 minutes, stirring conatantly. Add the softened gelatin, and stir until
it in dissolved. Then add this mixture gradually to the cream cheese,
Add lemon julce and grated rind, and the salt. Fold in the whipped
cream. Fold In stiffly beaten egg whites. Pour mixture upon erumbs
in pan, 8prinkle remuining crumbs over the top. Chill in the refrig-

wrator untll the mixture is firm.

If desired, 1 pound cottage cheese, sieved or mashed, Bnd 1 cup
crenm, whipped, may be used instead of the cream cheese and 1§ cup

eranm.

(Clip and pasts on o 8 x 5 card for your recipe file or in your scrap

book of favorites.)

Some szs On Food

0 YOU aver serve gingerbread
D with o meul in plice of regu-
lar brend? The mmurtest Len
ronms are dolng LD Hot molasses
gingerbrend with lots of butter
waus just made for thiu..

* k k& &

If you want something unusual,
mike marshmallow feas. Cut a
small slash in the top of n marsh-
mallow, ingert a tiny hit of butter,
then set iU on a saltine, moisten-
ing the bottom lo make It stick
Aftor baking five minutes inp hot
wven, put strawberry felly in the
Lttle hollows formed in the centers
af the murshmallows.

* ok ok ok ok

Hot muoyonnalse puffs are an
unusunl salad accompaniment and
flso mnke delightful appetizers
Falil one cup of mayonnalse gently
but thoronghly Into one stiffly
bouten egg white. Pile on craok-
ors, anid tonat under the broller
ihout a mintite or until delieately
hrowned and purfed

L

1% ensy Lo apremd Lhe Lops of
Hitle cup odkes with raspherry
Jam  and mprinkie them  with

chopped nut meuats or coconut
It's quicker than regular frosting,
Lo,

k k ok ok

Sometime for the ninin course
pour creamod chicken over Lhe
Inyers of individunl shorteakes,
Or use creamed mushrooms or
some other crenmed vegetable

LR 2 8 3 3

Garnish roast beef, mutton or
fowl with halves of peaches that
have been heated through wand
the hollows flled with the jelly.

LA A A

I often adil bits of leftover jelly
when 1 baste my roasts. You've
no jden how (L improves their fla-
vor, Some pepple like lo add a
spoanful of currant jelly to lamb
or nutton gravy to give ita won-
derful tang.'

* x ok kok

When | make chicken cro-
fuettes, T often make a little de-
pression in the top of each one
Thennfter they're friod, 1 1l each
Hetle hollow with a0 bit of hright
tart Jelly

GUIDE of
the STARS

By Laurie Pratt

UNDAY: Peaceful domestic

Influences. Definitaly unfavor-
able for beginning unything new
and for letters
and contracts,
You will hear |
more exagger-
ations than
truth today.

Monday: In-
itiative and
COUrAge are’
prominent.
Sturt new en-
terprises today
and tomorrow
morning. You
are open to
new ldeas.

B

Tueaday: A
ploneering and
adventurous day. Daring financial
deals are favored. The late after-
noon and evening bring upsets
and unexpected obatacles,

Wednesday: A solld, substantinl
day of accomplishment. Your in-
apirations reach fulfillment
through hard work. Deal with
elders and authorities

Thursday: Stilka good day, in
& conservative, ‘businesslike way,
but adverse for impulalve actlona.
Guard nguinst quarrels and domi-
neering tendencies,

Friday: Stick to routine. Avold
travel, and restl
Deception and erratic moods pre-
vall,

Saturday: Signing papers and
matters concerning correspond-
ence, finance and truvel are under
untrustworthy vibrations The af-
ternoon is very energetie. You can
accomplish mueh in a short time.

Laurie Pratt

CHILDREN'S PROSPECTS

HILDREN born the week of

Mnarch 22, 1036, have the
following life prospects, aocord-
Ing to astrology:

Sunday: A child born today will
be a strange combination of
dreamer and man of action. Men-
tal work which requires much
solitude {8 Indicated

Manday: A born ploneer and
leader, A military or militant en-
recr ia shown. Immense cournge,
energy and organizing powers.

Tuesday: A fortunate Hfe, with
ahility Lo nmass wealth through
boldness and seif-confidence. The
mind is capable of deep concen-
tention and powerful convietions,

Wednesday: Very favorable in-
dieations mnark this child as a
hard worker, who will muke his
highest ambltions conte Lrue, Fond
of plensure, too, particularly of
fond. Gain through elders

Thursday: A persistent, deter-
mined child, Interested in reforms
and social changes. An underly:
ing recklesaness phoutd be guided
into conatructive channels.

Friday: Literary Interests are
prominant. Much travel and va.
riety in life. A dunl personality,
great charm and o keen thirst for
!-mm\-le-\lr:e-'

Saturday: A dramatisl or movie
writer 18 indicated. Expensive
tastes; much money spent on
travel. Affnirs of relatives greatly
Influsnce the life

/7//5; I
;zuézfa/zd/

No. 118—There s nothing
smarter than this frock, with
shoulders bullt out In broad, pa-
goda fashion, Large buttons and
roomy pockets add a note of gaiety.
Adaptable materials: foullard,
novelty crepe, dull satin, May be
had in sizes 14 to 20 years and 32
te 40 bust, Size 36 requires 31y
yards of 39-inch material and |3
yard combinatien 39 inches wide.

No. 119—Just the frock for a
campus afternoon, In reversible
figured material with clever neck
treatment and simple but expres-
sive lines, this has a definite place
in the wardrobe, Adaptable ma-
terials: prints, foullard, crepe, dull
satin, combined with ruft crepe.
Size 36 requircs 2% yards of 39-
ingh material and 1y yards or
cambination 39 Inches wide

Mischa fashions are accurately
cut to sige and are made of strong
paper. A aimplified cutting chort
and a practionl step-by-gtep in-
struction gulde are Inclidsd

Mischa Fashions,

Five 8Tar WenkLY,

450 Mills Towor

San Franviseo, Calit -
Inilbse 30 conts for euch pat-

torn wanted

Pattern No, vanus

Rize

Name

Street
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FASHION TIPS

BY MISCHA

International Authority on Women's Attire

in his sincere desire to enable
women to be truly well dressed,
Mischa, the international fashion
authority, in these fashion hints,
treats the Individual problems of
women. This week he points out
a few devices which may be suc.
cessfully applied by the woman
who p large or r ded
shoulders.

OOR posture and structural

deformity are the two causes
from which round shoulders arise
It Is posaible, however, to mini-
mize the rounded appearance, Cor-
rect selection of clothes s the
answer to the problem. Thers are
some modes which definitely must
not be worn, because they only
aggravate and Intrease the round-
ed appearance, The kimono and
the raglan sleeve are good ox-
amplea of aleeve styles which
should be avolded by & person of
this bulld,

Great care should be exerted In
fitting the sleeve and cutting the
arm-eye. The round-shouldered
woman, to appear best, will always
select the set-In sleeve.

Placement of the shoulder seam
in one of the best devices for ap-
parently straightening round
ahoulders. Constructed slightly
back of the normal line, or alanted
back, It will cause the shoulders
to appear thrown back In an eroct
attitude,

AVOID DETAILS

It s important to avold any
massive delafls at the front of
the gnrment, since this only serves
to give the illusion of pulling the
ahoulders atill farther forwards.

In the evening gown especially,
the round-shouldered woman
should always choose the square
or pointed neck line,

Proper manipulation of collars
is another medium through which
it is possible to alleviate the effect
of round shouldera. The curve of
the shoulders may be corrected
by placement of the collar.

A soft, crushed collar, or one
which rolls up and away from the
back of the neck, is very flatter-
Ing. A straight-hanging waist will
ald  In eoncealing rounded or
stooped shoulders, Also effective
la a well-fitted, fairly long cape
posaessing pointed or slender
lines,

Employment of a definite waist-
line, thereby revealing the curve
of the figure, will make rotind
shoulders leas apparent

ACCESSORIES

In all of the different phiases of
a woman's dress there |5 hardly
a more important item than her
cholee of necessories. Nothing i
more disastrous to the costume
effect than to have & well-execute
drean completely rmined by 1
chosen accessories

Naturally, it s sometunes an
possible to have corresponding
nAccessories for every dress in th
wardrobe. When this is the cas:
the hat, purse, gloves, hose an
shoes should be selected with thy
iden that they will harmoni
with the various costumes nl
hand, For sxample: never chook:

Very smart for street wear this
spring Is this closely fitting dress
with contrasting Jacket. The treal-
ment of the front of the dress, its
vest effect, Is new and decided|y
smart. Fullness In the back of the
Jacket adds distinction.

a definlte color, such aa green, for
one hat to be usad for all-season
wear, It is wiser and in better
taste to choose black, which will
harmaonize with any color worn
Also, diserimination is needed
in the cholce of footwear, Sport
shoes with o sport dress, and
dainty shoes with the dainty
dress of afternoon and evening,

LIKE to vary my baking-pow-
der biscults in different waym.
Sometimes 1 spread the tops with
n mixture of orange juice and
sugar before I bake them. Agaln
1 sprend the lower halves of hot
baked bigcuits with bulter and
the upper halves with honey, and
put them together again, Hot bis-
cults wre dellelous, top, served
with muaple avrup.
* k kK

Whien you miles coconnut mica-
roons, make cooked salid dress-
ing at the same time, using the 3
ege whites for the first and the
yolks of the eges for the spcond
recipe

ok ox ko

1 yol don’t have enough oock-
tudl glosses for o lnrge number of
guests, serve your fruit or sen-
fond cocktalls in grapefrult shelly

* k & k *

It's 0 good idea to let crogquet
tes stand in A warm place for
About half an hour before frying,
They nbsorb less fat in conking
thin when ice cold

* oh ok koW

Left-over sweet plekle juice
may be used to advantage In
making boiled salnd dressing

TRk ok

It your family is addicted to
cnnamon toast, keep a large-
sized  salt shalier  handy  for
sprinkling cinnamon and BUEAT
an the hot bButtered toast.

* ok ok

Use food coloring sparingly, for
harsh colors In food are never
Attractive. 1 add color paste grad-
ually from the point of a small
knife or 4 toothpick, and drop in
Hguid color cautioualy with a
medicine dropper.

* ok ok ok

Use u little imagination and
tovoanut for a new oake decora-
tion. Try tiny nests of cocomnut
with a red cherry in the center
of each on a white cake, or white
spakes of cocoanut radiating in a
wheel design fram the center nf'
a chocolate eake, or tinted cocon-
nut in crisscross effect on o white
froating

Cooks’ Kitchen Tours

Conducted by
Virginia Ross

When & cake uses both beaten |
yolka and beaten whites, haat the |
yolks first; they don’t lose thoeir|
lightness o stunding as the whites
do. T've found that if 1 set my |
bowl an & pot holder ar folded |
towel it doesnt dance all over|
the tahle as | beat the yolis
LB BB 3N S

I'Ye found that Inrge loal vikes
bake best in tube pans, But if vou
want o put a center -Ioc'nr‘ilnn
on your cake, cover the hole with
a circle of white eardboard and

| eandition

then froat It along with the rest
of the cake.

Do you ever top vour freat ples
or casserole dishes with baking-
powder biscults? Twelve to 10
minutes hefore the dish is to con
fram the oven, I place Liny olreles
of biscuit dough on top and lel
them bake as the dish finishes
cooking

LI

Whenever you carmelize sugu
use @ heavy frying pan—ivon (s
best—a medium flame, and sl
all the while the sugar melts. It
gets very lumpy at frst, but the
lumps  will  disappenr. Let the
syrup boll and bubble until it
@ rich, deop b but not biack
Be wure to talte the pan off the
fire befare vou add the hpt wates
Add all the wilter ut sne thne
stir until every bit of sugny svrup
i dissolved

* & & & ®

Substitute a cheese tray, frult
and crackers for desserl ever
now and then. Split Indy tingors
apread one half with raspbern
jam, the other half with crear

cheeso blended with oream. Put
together, sandwich fashion. Serv
chilled, with coffee as a simple
deasert.

HEAD
COLDS

5 At the frst sign of &

3 cold, stop it where

V| it sarts —the wone’
e Kondon's 1Jells
brings smmpdnare rv-

1ief, locsens congestio K

Ui Srops Kondon s doenas srporate-
Ll 0] o}

b ot it «:ld:““' Fortr-six years of

KONDON'S NASAL JELLY

T0 LOSE FAT —
EAT SENSIBLY

Go light on fatty mieat butte:
cream and sugary swests —ont frosl
vegelables, fruits, fow! and fish (ex
ceﬁtﬂanlmun and mickerel),

sure to eliminate excoms wasl
necumilntions by taking a half tes
spoonful of Keuschen Salts with 1
juice of half o lemon in & glnas of hot
waterbeforehreakfasteverymorning
1 Nye of Lancaster, Pa. writes

T took off 14 Ibe —T enuld hardi
belleve my ayes”

Pay no attention to goniipers wh

.{haﬂ'n no safe way trwdur-'
Milllons the world over taks the litt)s
dally dose of Kruschen not only !«
help banlsh excess fal through proper
climination but to halp Konp ston
neh liver. gall bladder, bowale and
kidnevs In & mote hniu:y working

Neo drastic cathart| d
pation—but blisstl dally Bevesl ac.
tion «1}-.\“,” taks your litle daily

of Krusg
suggestions with rnm g:"éﬂ.;, A?jll:rr_




