Try New Spring

Dishes

For That Jaded Appetite—
They're Guaranteed Cure

Nothing Like Something New to Perk You Up When
Spring-Fever Time Arrives
By VIRGINIA ROSS

Heme Ecenomics Editor

DON'T know how you feel

I about it but it always seemn
to mo that along about this time
of year our tables need a tonic as
badly aa we do, Not of the sul-
phur-and-molasees type. All of ua
have outgrown that, New hats, a
3 perky print

frock, even &
haircut—all of
| those have
proved to be
tonica far more
valuable to us
than ever that
which came
from a hrown

bottle,

| And so for
our tables, It
isn't gh to

nish and wafers or angel cake.
Bauterne, port, claret or tokay

may be used, but sherry gives the

most Intriguing flavor, 1 think.

UNUSUAL HORS D'OEUVREE
Prescription for n lively cock
tall hour—
Swirls:
1y pound craam cheesn
4 tesapoona horsoradish
2 tableapoans moeet relish
15-0x. jur dricd heef
Mix cheese, horseradish and
aweel rellah. Spread on alices of
dried boaf. Roll lke jelly roll and
chill, Slice and serve with cook-
taila, Makes 24 swirly,
Olive Odes:
Large Pimdento-Btiffed Olives
Pecana Racon

Iny away the
shining dam-
aak of winter,
replacing It
with lncey dollles. Nor yet will &
chonge of glnssware or & new
dinner #et alone do the trick—
though even n different plekle

[ S
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¥ o from ollves
nnd stuff with pecans. Roll In halt
bacon slices and broil. Berve hot
with cocktalls,

Red Caps:

Remove atams from Inrge muah-
rooms. Dot with butter and place
under broiler flame (hol) for one

E e

dish doen o lot ding In-
terest. We must look to the food!
Roaats and dressing, rich
gravies, heavy puddings, are all
right on the winter table— but
with the coming of spring — ah,
“thereby hangs the tale!” Thosa
dishes are o guaranteed cure for
tired dinner tables. They're re-
plete with spring thrills from the
minute one's eye lights on them
untll the last spoonful Is gone.

FISH DAY PRESCRIPTION

Fllet of Bole, Thermidor: Select
as many flets of sole as there are
persons to serve. Wipe carefully
and trim the fileta to a nice shape.
Have ready the meat from & large
lobater, or one large can of lob-
nter. Cook the filets slowly in two
cupa of cream or In undiiuted

porated milk, 1 with
salt and pepper. Add one-fourth
cup sherry.

When done, remove the fileta
to & ginss baking platter. Add the
lobster to the sauce, and heat.
Cover the fllets with the lobater.
Cook down the ocream slowly to
the consistency of a sauce. Cover
the fish with thia. Run the plat-
ter under the broller to brown.
Brownod criimbs may be agded
an a garninh, or white grapes
eooked up once In aherry.

Boarve with buttersd asparagus

e from heat and
fill with & mixture of buttered
dry crumbs, minced onion and
crumbled roquefort cheeae.
Bprinkle heavily with paprika and
return to oven to melt cheese
Herve at once.

Prenscription for food-weary
meal-planner:

Sausages-in-Celery-Sauce
Between Shortcake:
1Y pounds sawsage
2 tablaspoonfuls flour
1 madium can cream of colory
nowp
6 larye blacuits
Make sausuge In 12 amall flat
cakes, and fry until golden brown
on both sides, Pour off all but two
tablespoonfuls fat. Sprinkle with
flour over sausinge cakes and stir
until flour browns. Add soup and
stlr until it thickens. Place two
saunages with sauce between each
biscult. Garnish with parsley and
serve very hot with fresh but-
tered apinach and fried apples.

Worth While
Recipes

tips, aliced | t new
potatocs with parsley, butter,
grahnm rolla nnd rhubarb taploea.

JELLIED FRUIT SALAD
Prescription for jaded appe-
tites—
1 can grapefruit fuice
1 No. 2% can peara
2 tablespoons unflavored
gelatin
4 oup oold water
1 eup green grapes
1 pint cotlage cheone
45 cnp maraachino cherriea
Laottuen and mayonnaise
"Combine grapefruit juice and
syrup drained from pears, Heat
to holling. Add gelatin softensd
In vold water. Arrange fruita in
o ring mold. Add gelatin carefully
and allow to set. Unmold on let-
tuce. Fill center with cheene mixed
with chopped maraschinoe cherries,
Berve with mayonnalme and hot
orange blscults. Serven elght.
FRUIT GELATIN WITH WINE
Prescription for the "What shall
I marve" hostess-at-bridge——
1 pkg, frult-favored gelatin
(atrawbearry, raspberry or
cherry)
1 enp boiling water
1 eup domestic shorry wine
Add the bolling water to the
golatin, Btir until gelatin is dis-
solved. Add the cup of wine. Pour
Into molds and ehill, 8lload frults
auch an plneapple, hunanae,
oranges or cherriea may ba ndded
to the gelatin when L becomen
cold, nnd has not yet wel.
Serve with whipped-cream gar-
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A Baby For You?
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By Ella Leh——

TOMATO SALAD
SANDWICHES

Combine
2 oups of cannad tomatoes or
tomato julce
1 tableapoon horseradish
1 teaspoan anit
1 tableapoon minced onion
Pour cold water In bow! and
sprinkle plain gelatin on top of
water, using
2 tableapoons plain gelatin
iy eup ocold water
Dissolve noftened gelatin over
botling water, Add to t

Five Star Dish Of The Week

Here's a real treat! Cheese cake made In the refrigerator s a
tasty, nutritious and appetizing dessert for the whole famlily. Men
are’especially fond of this dessert,

REFRIGERATOR CHEESE CAKE

13 cup buttor, aoftened
Iy oup sugar
2 cupa fine sweibach crumbs or
2 cups finely crushod cornflakes
2 tabloapoona golatin
145 cup cold water
dogun
Cream the bulter with the 4 cup of sugur: blend it thoroughly
into the zwelbach or cornflake crumbs and cinnamon. Press half of
the mixture on the bottom of a §-Inch spring-form mold, Soften geln-
tin in % cup cold water. Combine slightly benten egg yolka with the
1 cup sugar and % cup water or milk. Cook in & double boiler for
3 minutes, stirring tantly. Add the soft 1 gelatin, and stir until
It Is dissolved. Then add this mixture gradually to the eream cheese.
Add lemon juice and grated rind, and the salt. Fold in the whipped
eream. Fold in stiffly beaten egg whitea. Pour mixture upon crumbs
In pan. Sprinkle remaining crumba over the top. Chill In the refrig-
erator until the mixture is frm.
If desired, 1 pound cottage ch

L oup augar
14 eup water or milk

5 pkas. cream choose
1 lemon, julce and rind
iy feaxpoon sall

i3 cup whipping cream

nleved or

and 1 cup

cream, whipped, may be used instead of the cream cheese and % cup

aream,

(Clip and paste on & 3 x5 card for your recipe file or In your scrap

book of favorites)

Some Tips On Food

0 YOU ever serve gingerbrend
D with & meal In place of regu-
lar bread? The smartest ten
rooms are doing it! Hot molassesa
gingerbread with lots of butter
was just made for this,

* kW ok ok

If you want something unusual,
make marshmallow tens. Cut a
amall sinsh In the top of a marsh-
mallow, Intert a tiny bit of hutter,
then set It on & saltine, moisten-
ing the bottom te mnke il stick.
After baking five minutes in a hot
sven, pul strawberry jelly In the
Fittls hollows formed in the centers
of the marshmallows.

L A
Hol mayonnaise puffs are an
1 snlsd ace | L and

nino make delightful appotizers,
Fold one cup of mayonnaise gently
but thoroughly Inte one stiffly
benlen egy white. Pile on crack-
ors, and toast under the broiler
about a minute or until delicately
hrowned and puffed.
* ok ok ok oW

It's casy to spromd the tops of

little cup eakes with mapborry

chopped nut meats or coconut,
It's quicker than regular frosting,
too.

L

Sometlme for the maln course
pour creamed chicken over the
layers of individunl shortoales.
Or use creamed mushrooms or
some other creamed vegetahle

ok ok ok

Garninh roast beef, mutton or
fowl with hulves of peaches that
have been hented through and
the hollows flled with the jelly.

ok ok ok

| often wdd bhits of leftover jolly
when 1 baste my roasts, You've
no ldea how |t improves their fla-
vor. Bome people like to add a
spoonful ofscurrant jelly to lamb
or mutton gravy Lo give It & won-
derful tang.

ok koW ok

.

When [ mnke chicken cro-
guettes, I often make a little de-
pression In the top of esch one.
Then after they're fried, T 111 each
little holliow with a bit of bright

GUIDE of
the STARS

By Laurie Pratt

UNDAY: Peaceful domestic

influences. Definitely unfavor-
able for beginning anything new
and for letters \.,
and contracts. .
more exagger-
ations than
truth today.

Menday: In-
itintive and
courage are
prominent.
Start new en-
terprises today
and tomorrow
morning. You §
areopen to
now ideas.

Laurie Pratt

Tuesday: A
ploneering and
adventurous day. Daring financial
denln are favored. The late after-
noon and evening bring upaels
nnd unexpected obstacles.

Wednesday: A solld, substantial
day of accomplishment. Your in-
aspirations reach fulfillment
through hard work. Deal with
elderas and nuthorities.

Thursday: Still a good day, in
A conservative, husinesalike way,
but adverse for impulsive actions.
Guard sgainst guarrels and domi-
neering tendencies,

Friday: Btick to routine. Avoid
travel, change and restlessness.
Deception and erratic moods pre-
vall.

Saturday: Signing papers and
matters concerning correspond-
ence, finance and travel are under
untrustworthy vibrations The af-
ternoon ls very energetle, You can
accomplish much In a short time.

CHILDREN'S PROSPECTS

HILDREN born the wesk of
March 22, 1636, have the
13 d.

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 fashlon hints,
treats the Individual problems of
women. This week he polnts out
a few devices which may be sue-
cessfully applied by the woeman
who possesses large or rounded
shoulders.

OOR  posture and atructurnl

deformity are the Lwo causes
from which round shoulders arise.
It is posaible, however, to mini-
mizo the rounded appearance. Cor-
reot selectlon of clothea in the
anawer Lo the problem, There are
some moden which definitely must
not be worn, becsuse they only
aggravate and Increase the round-
ed app The ki and
the raglan sleeve ara good ex-
amples of sleeve styles which
ahouldl be avolded by r person of
this bulld,

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

Pl af the sh seam
Is one of the best devices for ap-
parently stralghtening round
shoulders. Constructed slightly
back of the normal line, or alanted
back, it will cause the shoulders
Lo appear thrown back in an erect
attitude.

AVOID DETAILS

It ian important to avoid any
maasive detalls at the fromt of
the garment, since this only sarves
to give the lllusion of pulling the
shouldern atill farther forwarda,

In the evening gown eapecially,
tha round-shouldered woman
should always chooss the sguare
or pointed neck line.

Proper manipulation of collwrs
is another medium through which
it ia possible to alleviate the effect
of round shoulders, The curve of

i

following life proayg
ing to astrology:

Sunday: A child born today will
be & strange combination of
dreamer and man of actign. Men-
tal work which requires much
solitude is indicated

Monday: A born ploneer and
londer. A military or militant ca-
reer |8 shown, Immenne cournge,
energy and organizing powern,

Tuesday: A fortunate lfe, with
ability to amnss wealth through
holdness and self-vonfidence. The
mind is capable of deep concen-
tration and powerful convittions,

Wednesday: Very favorable in-
dications mark thia child as a
hard worker, who will muke hin
highest ambitions come true. Fond
of pleasure, too, particulnrly of
food. Gain through elders

Thursday: A persistent, deter-
mined child, interestod in reforms
and social changes. An underly-
ing recklessness should be guided
into constructive channels.

Friday: Literury Intercsls are
prominant. Much travel and va-
riety In life. A dual personality,
great charm and o keen thirst for
knowledge

Saturday: A drumatist or movie
writer 8 Indieated. Expenalve
tnstes: much money spent on
travel. Affairs of relatives greatly

the 4 may be corrected
by plncement of the collar,

A soft, crushed collar, or one
which rolls up and away from the
hack of the neck, in very fAatter-
ing. A straight-hanging walst will
ald In concealing rounded or
atooped shoulders. Also effective
is a well-fitted, falrly long cape
rouualng pointed or slender
{nes.

Bmployment of a definite waist-
Hine, thereby revealing the curve
of the figure. will make round
shoulders loss apparent

ACCESSORIES

In all of the differont phuses of
& woman's dress there s hordly
& more important tem than her
cholce of acvessories. Notling in
more disnstrous to the costume
effect than to have 4 well-executed
dresn completaly rulnsd  hy i
chosen agcessories

Naturally, IU I8 somelines -
posaible to have corresponding
neceanories for every dress In the
wardrobe. When this is the veso
the hat, purse, gloves, hose wnd
shoes ghould be seleclod with the
fdea thut they will harmonize
with the wvarlous costumens ul
hand, For exumple: never choose

Very smart for strest wear this
spring is this closely fitting dress
with contrasting Jacket. The treal.
ment of the front of the drecs, its
vest effect, (s new and decidedly
smart. Fullness In the back of the
jacket adds distinction.

n definite color, such as green, for
one hat o be used for. all-season
wear. It s wiser and In better
taste to choose binck, which will
harmonize with any color worn,
Alro, diserimination Is needed
in the cholee of foolwedr, SBport
shoes with n sport dresn, and
dainty shoes with the dainty
drean of afterncon and evening.

LIKE to vary my baking-pow:
' der bisouits in differant wayn
Sometimes I spread the tops with
a mixture of orange julce and
sugar before 1 bake them. Aguin
I spread the lower halves of hot
baked blscuits with butter and
the upper halves with honay, and
put them together again, Hot bis-
cults are delicious, too, served
with maple ayrup.

* ok kA K

When you muko coconnut muci-
roons, make cooked salad dress-
Ing at the same time, using the 3
ege whites for the first and the
yolks of the eggs for the second
recipe

* oWk
i jam  and sprinkle them with tart jelly influenee Lhe life It you don't have enough cock-
wdl gl for a large of

ture. Strain If tomatoes are being
used, Instend of the juice. Fill
shallow pan with half of the to-
mato jelly, Place In a cool place
to get firm. Pour into n bowl

1 tableapoon plain golatin

£ tableapoons cold water

Dissolve over hot water and
add %% cup each of mayonnnise
and of cottage cheesc. Chives or
grean pepper may be added

Spread this over the firm layer
of tomato jelly in the pan, and
fot it set, Then ndd tho rest of
the tomato felly. Chill. Slice thin,
and serve on lettuce or chicory
with cheeso, or mincod ment sund-
wiches,

* ok ok ok ok

ORANGE CAKE

Croenm together lightly.
1 enp of butter, or shortening
T4 cups fugar
Bift together
vy cupa flovr
Ve toaspoon sall
A teaxpoons baking powder
Add nlternately with
| L cnp of mitk. When wsed, add
iy oup orange juleo, and
1 tdunpoon vanillo
Fald in stiMy beaten whitea of
| vgge. Blend only, Bake in two
lnyers at 37H degrees, o bit more
| than a moderate oven, for ibout
| 22 minutes. When baked and
cooleds spread with orange filling,
between layers, und frosl over
|with n white powdered msugar
|l'rul1.|.ng: Bprinkle top with coco-
nut, If desired, or decornte with
rod cinnamon candies. or red-
runt«l frosting.
For the ornnge Alling. combine
‘s eup mugar, 4 tnhlespoona four,
little smlt, % cup orange Julee
| Cook over low heat until thiek-
ened. Pour mixture owr 1 egg

| beaten, cook five minutes Re.

1muve from fire. Add 1 tableapoun

butter. Cool before using

7 // ;u:éd/
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Ne. 118—There |s nothing
smarter than this frock, with
shoulders bullt out In broad, pa-
goda fashlon. Large butlons and
roomy pockels add a note of galety.
Adaptable materials: foullard,
novelty crepe, dull satin, May be
had in sizes 14 to 20 years and 32
to 40 bust. Size 36 reguires 3y
yards of 39-inch material and !4
yard combination 32 inches wide,

No. 118—Just the frock for a
campus afternoon, In reversible
figured material with clever neck
treatment and simple but expres-
sive lines, this han a dafinite place
In the wardrobe. Adaptable ma-
terials: prints, foullard, crepe, dull
satin, combined with ruff crape.
Size 36 requires 23 yarda of 39-
inch material and 1'% yards or
combination 39 Inchies wide.

Minschn fashions are necurntely
cut to sige and are made of strong
paper. A simplitied cutting chart
and n practicnl step-by-step in-
struction guide are included

Mischa Fashions,
FIVE 8TAR WEEKLY,
AG0 Milln Tower,
8an Pruncisco, Callf
Enclose 25 cents for each pat-
tern wanted

Pattern No.
Sixe

No.119 &1)..\

guests, serve your frull or sea-
food cocktalln in grapefruit shells
L N
1It's o good ldea to Jet croquet
tes stand In & warm place for
about half an hour before frying.
They nbsorb less fat In cooking
than when lce cold.
* ok k kR
Left-over sweet pickie juice
may be used to advantage in
making bolled salad dreasing.
* ok ok ok ow
It your family is gddicted to
cinnamon toast, keep a large-
alzod  salt  sbaker handy for
sprinkling cinnamon and BUEAr
an the hot huttered tonst
* ok ok ok ok
Use food coloring sparingly, for
harah colors in food are never
attractive. I add color paste grad.
ually from the point of & small
knife or a Loothpick, and drop in
liquld coler cautiously with a
medicine dropper,
ok ok ok ok
Use o Wtle Imagination and
coconnul for & new cake decora-
tion, Try tiny nests of cocoanut
with n red cherry in the center
of each on a white cake, or white
spokes.of cocoanut radiating in n
wheel design from the center of
& chocolate cake, or tinted eocoa-
nut in crizsscroas effect on & white
froating.
* ok ok ow ok
Whan a calee uséa both besten
yolka and beaten whites, beat the
yolkn firat; they don't lose their
lightnesas on standing as the whites
do. I've found that If T set my
bowl on & pot holder or folded
townl, Il doean't dance all over

1 Cooks' Kitchen Tours

Conducted by
Virginia Ross

then frost it along with the rest
of the cake.

Do you ever top your meat ples
or casperole dishes with baldng-
powder bisouits? Twelve to 16
minutea before the dish Is to come
from the oven, [ place tny clreles
of blscult dough on top and lot
them bake as the dish finishes
cooking

kR

Whenever you carmelize sug
use a heavy frylng pan—iron I
best—u medium fame, amnd stie
all the while the sugnr melts. 1t

gets very lumpy at first, but the A

lumps will  disappesr. Lot the
syrup boll ‘and bubble until it is
a rich, deop brown, but not hlook
Be sure to take the pan off the
fire before you mdid the hot waler
Add all the water al one thme, and
stir until evary hit of sugar syrup
In diasolved.
* & &k ko

Substitute n cheone Lray, frun
and erackors for desmert overy
now and then. Split ndy Nngers
sproad one half with raspberry
jam, the other haif with croam
cheese blended with cream. Put
together, sandwich fashion, Serve
chilled, with coffee an o simple

desnert. .
HEAD
COLDS

At the ficst sign of »
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Baccais ting .
KONDON'S NASAL JELLY

T0 LOSE FAT—
EAT SENSIBLY

Go light on fatty meat, butter
cream and AUEArY Awoets—ent fresh
vegetables, frults, fowl and fish 1ex
cept anlmon and moackeral).

o sure to eliminate excons waste
necumuintions by taking o half tea
spoonful of Kruschen sﬁ‘n, with the
Julee of half a lemon in a glnem of hot
walarbeforebreakfaat everymorning.
. Betly Nyeof Lancaster, writes®

1 took off 14 lbp —T could hardly
helleve my l(lvyn.l"

no attention 1o gossipors whi

uﬁ( here's no safe way h; reduce.

Milllons the world over take the [t

dally dose of Kruschen not only to

the table an 1 beat the volks
LR R E

I've found that large loaf cakes |

bake beat In tube pana. But if you |

want to put a center decoration

on your cake, cover the hole with

n elrele of white eardboard and

Chrmination ot i S Ahroush proper
e, Skt vt o
“ﬁﬁ"!ﬁ‘:m cathartics— "
(o R Sy Lt L
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