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Dutch Meu Stars
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“Rode Kool,” as it is known {o the Dulch, is a spicy blend of apples
and cabbage, a dish which, like the tulips shown here, is definitely
in season. The recipe comes from The Netherlands.
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FOLLOW THE FIRST
SPRING BUTTERFLY TO

Florence’s

BEAUTY NOOK

Complete heads and toes
Beauty Services

OPENING

TOMORROW!

FRIDAY, MARCH 22
1655 WILLAMETTE
BLINKHORN BUILDING

Permenent Waves
Hair Cuts

Shampaos and Sets

Sealp Treatments

(high trequency condit oring)
Hair Conditioners
Tints -

- Rinses

Bleaching

Lash and Brow
Tints

L ]

~rches

Facials

Manicures—
Padicures

Florence Smith, Owner, and
Kathy Longeoy Fannie Bostick
Cortney Clemens Nadine Williams

Are Ready to Serve You!

Make Your Appointment Early at Florence's Beauty Nook
Dial DI 3-6021 Today. OPEN ""Warking Girls'
Hours’” 8 AM. to 8 P.M. Daily. Closed Sundays,

Spice _ed Cabbage

Although tulips and red cab-

bage

typicaily Dutoh.

cludes “Rode Kool," Spiced Red
Cahbage,

The recipe comes [rom a de-
lightful cookbook (“The Nether-
lands Cookbook,” by Helen A.
M. Halverhout; Amslerdam/De
Driehoek/1857).

DUTCH MENU
Vegelable Soup
Pickled Beel
Spiced Red Cabbage
Baoiled Potatoes
Chocolate Custard

Rode Kool
(Spiced Red Cabbage)

3 cooking apples

cup chopped onion
clp margarine
1 medium red cabhage,

finely shredded

1 tablespoon sugar
1 tahlespoon salt
2 whole cloves
2 hay leaves
Dash of cinnamon
eup vinegar
cup waler
Peel, core and slice apples,
Saute onion and apple in marg-
arine in a large saucepan until
oniong are lightly browned, Add
cabbage and stir unlil cabbuge
looks wilted, Combine remain.
Ing ingredients and add to cab-
bage. Blend well. Cover and
simmer 1% (o 2 hours or until
cabbage is tender. Stir oceasion-
ally.
Miakes 1 to 1% quarls,

represent different sea-
sons of the year, they both are
From The
Netherlands here's a menu of &
typical Dutch meal, which in.

If you're building up a file of
mealless main courses for

Biscuits Get
Date Filling

Good Breakfast Month
(March, 1863) is very good in-
deed when ‘“Date-Filled Bis-
cuits™ are on the menu. Pack-
aged biscuits are deepried,
filled with a tangy mixture of
sliced fresh California dates and
orange juice, rolled in sugar
and einnamon and served warm
for this morning treat.

When packing lunch boxes
in the morning, slip in a few
whole fresh California dates.
The fruit's natural sugar is
nuickly converted into the food
energy so essential for active
persons,

Date-Filled Biscults
8% cup fresh California dales
15 cup orange juice
Y4 leaspoon grated orange
rind

1 pavkage refrigerated
hiscuits
Fat for deep frying
Sugar
Cinnamon

Slice dates. Combine with
nrznge juice and simmer 3 or
4 minutes, until mixture is
thickened, Stir in rind and cool.
Separate biscuils and pat out
to reshape, making them slight-
Iy thinner, Heal fat in heavy
saucepan or electric skillet to
375 degrees F,

Fry biscuits until deep golden
brown, lurning once, Drain on
ahsorbent paper. SHt open and
fill with date mixture. Combine
sugar with cinnamon to tlaste,
and roll hiscuits In mixture.
Serve warm

Makes 10 biscuits.

| Lenten fast days, we recommend
you inelude wheat germ stuffed
fish fillels with tomato-herb
sauce, for iwo reasons: First,
they are easy lo prepare, and
second, everyone will like them,

Fish, of course, is a good
meat substitule any time he-
cause it, like meat, is a rich
protein food; and like wheat
germ, which adds its pleasing
nut-like flavor lo the dressing,
fish contributes good allotments
of the B vitamins, phosphorus
and iron.

We' like the easy-lo-prepare
aspect of this recipe, because
fish, more than any other f{ood
perhaps, can be impaired by
inept cooking. Here, we just
put the fillets in the oven and
bake an directed for good re-
sults, always.

Fish Fillets With Wheat Germ
- Btuffing

cup chopped celery

cup chopped onion

cup buller or margarine

cup soft bread cubes

cup wheatl germ

s
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Stuffed Fish Fillets Score Hit

2 teaspoon salt

Dash while pepper :

1 tablespoon lemon juice
1 tablespoon chopped

parsley
1 pound fish fillets (4 to B)
Saute celery and onion in but
ter or margarine, Stir in re-
maining ingredients, except '3
teaspoon salt and fish fillels;

toss lightly. Sprinkle fish fillels | =

with % teaspoon sait,

Place equal amounts of stuff.
ing on fillets; roll up and se-
cure with wooden picks. Place
in shallow 1% quart casserole;
spoon hall the Tomato Herb
Sauce over fillets, Bake in mod-
erate oven (350°F.) until fish
flakes, about 25 minutes. Serve
with remalning heated sauce,

Tomato Herb Sauce
1 can (8 ounce) tomalo
sauce
cup chill sauce
tablespoons lemon juice
teaspoon garlie salt
drops Tahasco sauce
teaspoon salad herbs
Combine ingredients;
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heat.

SIPINACH
GIRIK!

NEW WAY TO BE
SUDDENLY SLIM

Are you & woman whose Bgure
ix on the good side but might look
perfect? You'll be thrilled by the
new easy way sclence has disoove
erad for you o become Suddenly
§lim. 1f you're more than 15
pounds overweight, then this ides
isnot for you, 1f your weight prob-
lem falls within this range, then
you can realize a new, smoother
flgurs today, without diet or
exercise.

Suddenly Slim ir an all-new kind
of 4-or. girdle constructed of sele
ence fibers, A startling innovation
is the sheer front panel. This is per-
manently stiffened by a sciencd
process andl cannot give or sag, It's
sur lad b i i action
border. A featherstitched panel
down each side of this girdle will
contour your hips {f they ars a
problem, The girdle itself is of
“wonder” Lycra spandex fiber, It
[enls like nothing on but has such
slimming strength it gives your
figure sverything that's possible
with n foundation,

“Suddenly Slim” is the peak
achievement of the designer.
geniug, Olga,

Ba “Suddenly Slim™ today in
slther girdle or panty version. Call

The Broadway DI 3.8811
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New Kotams. from Kotex, has a placement stem as
| slender as a flower stem. It guides the tampan gently,
smoothly, quickly. And places it exactly where neaded for

maximum ab

A tampon applicator does not need to be bulky or hard
or slick. All that is needed is this slim and gentle guide,
You'll sea how easy to use, how comfortable a tampon
can be. Try new Kotams in Regular or Super absorbency:
Attractively wrapped, individually, for discrest carrying in

your purse

(... until KOTAMS tampons croated this new placement stem )

sorbency.
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No one ever thought én_ouqh e
about this part of a tampon
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