Attractive Foods Make
Meals More Enjoyable

By Jenny Reed
HMome Economics Editor \

HERE is nothing like a cool

drink to set you vp il you are
fatigued. Something cold and re-
freshing yot st the sume time col-
orful—full of eye appeal, s8 Jt
ware, Wo setuilly o ont with our
eyes, aml 1 ought to auld with our
noses as well, If the foud that we
see- ls plensing to our eyves, and
If the odar of the food set hefore
ug s mgereonbde to our sonse of
small, so much the batte

Someone may sav, “hut ment is
ment, nnd drink is drin the phe
will appease aur hunger and the
other will suenely our thirst.

What mntter (if it 'please our
sonses ! That is wl wldd
he all wroar. It s
Imporiunt that our
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chance to ex
tion, o reven
Any woman wi
gonuity enn make it

making what n

thing of

beauty.
Thoy fock delightfully refresh-
Ing and AT twin

thirst-qu
liave eann
ple juica as ¥
easy to propare, too, which mpkes
them still more approprinate for
serving to your pguests on hot
summar aftornoons,

Pineapple-Loganberry Punch
| eup pinespple juice

5 cup tugar

| eup logarbarry julen

| pint cerboneted water

Cruthed lea

Fresh or cannad barriny

PISSUI..\'E the st
i f

Truit

jce. Garnlsh with a few
- eanned berries, Serves 8.

Mint Cocktail

2 {ablespoons sugar

11y testgoons chopped mint loaves
191 cups pinnepple juica

114 cups sarbenated watpe

& iprigs fresh mind

Add sugar add chopped mint
Jeaves to M4 cup pincapple julee
ond boll &minutes; Strain through
cheeneeloth or very fine sleve,
Add ather ingredionts, shake well
teo cold with one aprig

o make an oxeel-

lent hevers for the childmn's
party, and they are sure to enjoy
it Tuet a5 muth as their elders
will.

Pincapple Fizz
13 eups pineapple Julce
2 taklsspoom lemon julce
| mgg white
3 drops Worcestershira sauce
Cruthed (e
2 bottles ginger ale

LACE all ingredients oxeopt
wor ale in shaker, leaving
enough room for a thorough shak-

ing. Add chilled ginger ale and
serve in tall, thin plusses,

Spanish Rice
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Menu of the Week

By Joan Andrews

AVE you a geranium rr

H ng on Your winsiow |
S AP,

anlium? 1f y
time to rovive the oh
olid-Tashionad pustian « vrifal
Inge with small, young | o
thi= Juncheon menu you will fiml
in opportunity for using those
leaves to decorate a fruit plate.

Eggr and carn au gratin
Melded Yegetabla saled
Toeslod English mufine Plum jam
Chillad frult plate

For the fruit plate, put a half
a pear (fresh or cannetd) in the
center of each d 1 plate, Over

it pour erushed raspberries and
surround with alternnte eections
of orange and grapofruit, Garnish
with small geranium loaves.
The eetes and corn dish is pro-
paked by adding % pound of
Americun ehoese and 2 cups of
medivm white suiee and cooking
inn double boiler until the chomse
Is melted. Add 1 tablespoon chop-
perd, green peppar and 2 cups of
canned  ea Hent thoroughly.
Cut B hird-cooked eggs in half
lengthwise and place in n carser-
ole. Pour the corn and choose
mixture over the ezgs, snrinkle
with buttered erumbs and bake
half boor in m moderate oven

“The Word Shelt”

HEATHEN WORDS

NGLISH Is the language of
E clvilized and Christinn  peo-
ples, yet it fa with
worids that ori ¢ out
af the waors s of
the heathen™.

A notable instance is that of
our common Wwords MONEY and
MINT. An ancient temnle of early
Raman was buflt to' the
glory Moneta, “the

FIVE STAR
FOOD FILE

S A FITTING tribute to
A the many inexperienced
brides who are going forth
this month, Jenny Reed han
ecollécted twenty-four of her
fuvorite recipes. These she
Kas had printed on  strong
white rendy  to o glip
gonvenlen inta your recipe
file. Twenty-four of these
redipes will be malled vo you
on the receipt of twonty-five
centn in siampe or coin

While we say these recipes
nre for the young eouk, don't
lot that seare awily you more
experioncod womes—you will
find that Jenny Boeth haw in-
eluded some recipon that ar
new ta you, ton, You will find

bristles

dnye
of Junn

o Yot ppji Wi i

Mail your roquests to Five
Swar Food Filo, Fis
Waekly, £20 Fal
San Frunvisen, Ca

Warning  One™  iLatin  monere,
“to warn™), In this tampie. later
on, the Romans fiest coined MON-

5Y., word for that use-
ful m was there-
fore 1 " the t
plea  nar
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modern 1 from the
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Attractive Table

It is vitally important that our food and drinks should be atteactive in appearance, as well as gratify-

ing to the sense of taste.

other mixture, Pluace rice In a
buking dish and bake In o moder-
ata oven for one-half to three
guarters of an hour.

Checte may be grated over the
top to add faver or left-over meat
may be added to the

Ripe Apricot Jam
3% cups prapared fruit
7 cupt suger
14 beitle poctin

To propare fruit, pit about 2
pounds fully vipe apricots, cut in-
to small pieces, and crush thor-
oughly or nd, Do nel peel.
(With western Truit, odd julde of
1 lemon.)

Mensure

sugar and propared
friit into’ Inrge kottle, mix well,
and b to 0 FULL ROLLING
BOIL over hottest fire. Stir con-
stantly before and while boiling,
Boil hard 1 minute. Remove from
pectin, Skim; pour

¥
anee, Muk nbout 10 pinasos.
Ripe Fig Jam
4 cups proparcd frult
B oeups sugar
|| bettle pectin
Juics of 2 lemans

To prepare fruit, remove stom
ends from about 2 pounds fully
ripe figs. Crush thoroughly or
grind. Add Juice of 2 lomons.

Monsure sugur amd prepare
fruit into large keitle, mix well,
antl hring ta a FULL ROLLING
BOIL over hottest fire. Stir con-
stantly before and whila boiling.
Boil hard 1 minute. Romove from
fire and stir in pectin, Skim; pour
yulckly, Paraffin and cover at
ance, Makes about 12 glasses,

Ripe Pear Jam
4 cups prepared fruil
Ty cips sugar
I baotile pectin

To prepare fruit, peel, core, and
erish completoly or grind about §
pounds fully ripe pears I de-
wired, about 3 teaspioons spice may
be addded.

Measure sugar, and prepared

fruit into large keitle, mix well,

nall", A CARBUNCLE was lit-
crally “a little ¢ The Ger-
It K

lents, us natural,
namex oy things from
siw around them
y named by theso
had lived befors them,
he very first “nor
le of a choel
t mun, Wedring clothes,
must put things for safe kesping
hin mouth, A pocket i “a
POK which Iatter word
; 1 ak wa new wee its
v itr modern POCKET,

wae

And TQRE = thought to be eon-
nentod

with: the Latin bucca, ''a

v eomos fram the Greok
a hifde", The correspond-
1 word 1= hourse, “a
| BOURSE is also tha
Ich the Fronch steck

e im known, Qur English
shtirse fa the same an “dis-
BUDGET comus from the Latin
holga, “n  bup™ The ginal
Yost Wil i full af

o ar Ingeenss
U DGET
1

15 n

R
Ii

.

fur higsn)
lie affairs. But the “hag
longer indispennable.
The word CASH har changed
iderably in its meaning. Orig.

x7 are no

inally n Cash was & care or hos
to hold menmey, fram the old

wix™, Tt
in now used to de 1o the cor

tents of the case.

tnd bring to & FULL ROLLING
DOIL ovor hottest fivo, Stir con-
stantly before and while boiling.
Bail hard 1 minute. Remove from
fire andd stir in pectin. Then stir
and sKim by tumns for fust 5 min-
utes to eoal alightly, te prevent
flonting fruit. Pour quickly. Par-
affin and cover ot once. Makes
about 11 glasses,

Apple-Kaisin Taris

I eup: raiime chopped fine
| large applo choppod fine
Juice and grated rind of | lamon

3% cup wgar
! egg

Put all in o a small sauce pan
and cook slowly 15 minuter Lot
eool; moll out cireular pieces of
rich pastry 4 Ine In diameter;
put 1 e poon of mix-
ture on Side amd Told other s
over, pinch edgen together, mnke
small  incisigas in top, and balke
in qultk oven,

e

Aloiond. Metingue Tartlels

Previeusly baked fartiet shells

3 egg whiles

Y4 cup powdarsd sugar

23 eup finaly choppod Blasched
almondy

Raipberry or apricot praverves

Beat exgs until very wtilf, add-
ing sugnr gradually. Fold in nut-
nieats, and put spronful of mix-
ture into anch shell, first having
coversd bottom with apoonful of
prezerve, Hake 10 minutes in mod-
erata oven to set and delicately
color meringue. Serves six o
eight,

Jelly Sauce
| small glass graps ar currant jally

Vi cup water
2 teaspbom com jtarch
Juige Uy letmon

Combine jelly and ) water, sim-
mar antil jelly is dissolved. Thick-
en with com  starch  rubbed
amiosthly with 1 tablespoon water
(oedilitionaly, simmer thres min-

ndd lomon Juice, Serves four,

Fruit Hard Sauce

Aidd to butter while creaming 1
to 2 tablespoons crushed rasphor-
ries, strowberries, npricot or peach
pulp.

Apricot or Peach Sauee

1/3 cup apricet et prach pressrves

1 tablospoan lemon juice

I cup boiling  water

2 tablespoensy sugar

115 teblewpoon: esrn slarch

1 tablespoors cold water

| fablespoon butter

Simmwr proserves, lemon Juice,
r and sugnr for five minutes
Thicken with earn stiareh mized
with vald water, Add butter, conk
three minutles.

To sorve on snlmon loaf: Moke
a white sauce uxing 2 tablospoony
euch of butter and flour, ' eup
Mquid from enn of poeas, ' cup
undiluted svaporated milk. When
thickened add % cup chopped pi-
manto and % cup or more of the
drained eanned peas,

* * * &k &

All strong-flavored vegotables
and fraits should be wrapped in
parchment or waxed paper, as
their odor {onions and cantaloupe
for Instance) will be abaorhed by
butter ami othor dellcately fla-
vared foods in the fee box.

There Is Definite Knack
To Wearing Of Jewels

By Deborah Ames

OT long ngo | was a guest at
a luncheon honoring several

young girls whe had Just  been
graduated from one of our bost
fininhing nchools, They were all
nice kids, botween the ages of
about  seventeen and nineteen,
woll behaved and nice to look at,

One of them, an excoptionally
pretty  child; and  almost  the
youngest one there, was exhibit-
ing her graduation present—an
onormous dinmond ring. 1t was
ton big for good tnste—even on
an older woman, hut on her it
leoked stmply horeible. 1 wae o
bit sutprised to henr that  her
family had given it to her,

Perhaps: 1 am being s bit old-
fashioned, but 1 ean not feel that
dinmands  are appropriate  for
voungaters—nnil  exnocinlly  big
ones in very ornate settings. Dia-
monds are a hard and brillinnt
stone, and they almost demand
the Same sort of surroundings,

A lovely pearl, or even =ome of
the beautiful somisprecious stones
woulil hiave looked so much hetter
on the girl, Leave Dinmonds until
A wamian ean  provide enough
sparkle and wit in her copverni-
tion to match the store. This
child couldn't — and shouldin't be
expected Lo,

HERE iz a great knack to the
T wearing of jewels, 1L % botter
to wear none at all than to wear
ton many or the wrong kin:l. My
nmother-in-lnw and 1 uked to have
jront discussions over the fact
that T did not wear my engage-
ment ring at all times, It was &
very hedutifal ring—two big dia-
monds and a sapphire, nnd T
really thoueght n great deal of it

For the first three or four years
of my marriage my hushand and
1 ware very poor, and could af
ford no maid, conacquently 1 did
all the work about the house. |
simply did not see mysolf plung-
ing those lovely stoncs into dish.
water and furniture  polish  and
the babies launtdry, 1 think there
are few things uglier than dirty
dinmonids

I nover did like jewelry on men,
but that is merely a praisonal
prejudice, T think It arisss Drom
very nasty person that | know in
my youth who wore a larme vele
low clamoend on his puday yellow
hands. 1 think n seal Fliyg—or one
with the family crest, in perfoetly
all right. The “erash tog™ that
#0 many men affect now are per-
fectly proper, too, ns long o8 the
wonrer {8 entitled to one, Renlly,
only avintors are suppoced to
wanr them, and the general the-
oty in giving them s bass1 on
the ol army practice of giving
them when o flyer first solos
Rather n grussome reminder in
the neme, bnt they have grown
intn almost n part of the uniform
now, | remamber how proud 1
wea when T fentened the shiny

one arcund  my  huaband's
t. 1t's still there, batterad and
se=tehad, hut he soldom tnkes it
off,

Of cotiren, it goaes withput say-
inr that Jeweley of any sort s
vary out of place on young ehil-
dren, 1 am glad that the practice
of giving rings ond  lockets to
babies is almost forgotien, Hables
shauld be so sweet and cloan thit
they need no jewel to eall atten-
tinn to thenu

“Twin

By Inecz

[Ar Told Te Five
NCE there were two little
hrown bears named Johnny
anid Jimmy, They looked so mueh
allke that you ¢ouldn't tell which
wak Johnny and which was Jim-
my. They were twin benrs, Even
thelr awn mother conldn’t el
them apart. They lved in a eave
nt the edge of the forest; and

their mother niwnys sald:

“Man't mo inte the forest be-
entive you're too little.”

So Johuny and Jimmy played
all doy long noar the eave, and
nover woent into the forest, until
ane day Johnny stood on his hind
legs and said:

“'m bigger than von"

“Oh no you're not' amid Jim-
my, and he stosd on We hind legs
oo,

“Wa'te both big now" sald
Johnny. "Big enough to go into
the forest.”

8o they did go Into the forest,
walking on their hind lege, The
first animnal they met was a
squirrel,

“We're higger than he is,' said
Jehnny.

Mystery Of Rising Cards Revealed

By Wizardo
DAY 1 am going to teach you
“The Mystery of ‘the Rising
Card."
There are many ways of doing
the famoun rising card trick, but
most of them are very diffieult

from the pack. -Now, take a BER
URX HARWP a PISO through
the WORGODF of these two
cards, GPDOUX o BEOWOD of
DAVVOD VURX GPDA  these
PISOF, leaving about one and a
half inchis of it VOGIOOR GPO
GJI WUDXF, (Ses Fig. 1)

Fig. 1,

and suiled only for the »
The method 1 will show you
be porformed any place nnd with

out fear of detection.

Card Rives From Pack

the pack. After
magicinn hos i
put back Intoe . Hulding
the carda outsbytched in his Teft
hand, the

mal 1 dakn tho nu-
“How would you like to
have the card appear, fast or
slow?™ If thay ai e “ant,"
ho turns to the person who e
lected the cart and anka him %o
“name the card” Say the answer
I “Jack of INamunds," With his
nrmns atill extended and holding
tha iteek, the maglelan commands,
“Jack of Diamonds, rise!™ To the
amarament of ohiw, the
leoted edrd fumpn fut of the deck
Into the alr, If the anawer I»
“alow,™ the card rides slowly and
myiterioualy from the pack until
it iz in plain vlew of everyune.

wir

PYRT

SECHET: In evnry new park
vou will find toy qe theen
extea cards, Take thesn two corgds

Fig, 2.
Fasten the ORXF af tha DAY-
VoD VURX by FGEWNERZ a
BER GPDA the DAVVOD, (Ses
Fig. 1.)

) PERFORM the trick, we-

vretly place GPOFO GIT WL
DXF in the TEXXSO of the
NOWN, Have someone draw n
cird, bt hold the deck so that
they will choose one either UVI-
HO or VOSII the GJI BDOBL.
DOX WUDXF.

Ark your nudietice to romem-
ber the selected eard, then have
it replaced in the deck, but as
you do mo, hold the deck cut open
ro that the selected eand will be
pliced VOGJOOR GIPPO GJ1 BDO.
RUDOX WUDXF. BAFP the
WUDX ER FI GPUG EG YID-
WOF the DAYVOD VURX down
(wee Fig, 25 and hold the deck
firmly so the eard will not
FGEWN 1AG.

Now, to make the eard Jump
from the deck, let ths VURX
FRURBR AR CAFKWNSL. Tn make
the cued risp  slowly, gradually
SHFOIt LIADZADER on the deck,

Aftor a few practica trinls, you
will lie able to perform this stunt
emnothly and whan ro done, it
will eompletely baffle your #u-
diance.
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LEARN THE AGE-OLD SECRETS OF MAGIC—
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Bears”

Hogan
Star Staryteller)

“Oh, much bigger,” sald Jim-
my.

"Gr-rer," growled Johnny, und
the squirrel ran away.

Next, they met a potouning,
.but, although they tried to feinht.
en him, the poreupine 4l nst run
away. Jolinny poked him with his
front paw,

SOw-o " derepmied Johnny, “He
hans sharp oquitls, They are stuek
In 'my paw, Ow-o.0-0"""

IMMY hind to help pull the

sharp neodles out with  his
tenth.
“T think we hnd better go

home.” sald Johnny, They began
to run, but they hadn't gone far
bafore they met a big wolf, They
were so frightened they both
climbed the first tree they could
find, and just in time, Tha wolf
szt under tha tres for a long time
and watchad them. Thon at lnat
he gave up and went awny. John-
ny and Jimmy atill trembling
climbed down.

“Tha wolf can't elimb n tres"
said Johnny.

“Hut he's bigger than we are”
sald Jimmy. “Lat's run" Thay he.
gan to run townrd home, but had-
n't gone far whan they met a big
mountain lion,

“Oh-0-0-0-0!" woreamed the
twins, and agnin they seurried up
a tree. HBut the mountain lion
elimbed right up after them. They
climbed higher and  higher, but
the motttain Hon followed,

What do you think happenad to
the little twin bears? Their fate
and other exelting experiences
which will faseinate littla folks
are told in Inez Hogan's book,
“Rear Twing", published by E. P,
Dutton & Co., Ine, New York.
Inex Hogan is the same story tel-
ler who gave the “Nicodemus"

sories to the kiddies,
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