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DOES LENT CHALLENGE
(See Recip

SPEAKING OF LENTEN
VEGETABLES

Yes, speaking of Lenten vege
bles reminds us that the Lenten sea-
son has again returned—that season
when Lent challenges us as good
cooks to produce something new and
different—something which will en-
tice the appetite of the family
something that will perchance be-
come so great a family favorite that
it will remain a *‘must’’ on our rec-
ipe list all through the year

Such is the list of new ideas for
cooking vegetables as contained

Ideas for serving then

canned peas as shown

graph above, Look g

any company dish, do they not, y«
all that was d

done to dri the
was simply to surround the with

onions and carrots and the carrot
were garnished with tiny sprigs of

Thus it is that evervday foods
foods full of nourishment and of
food value become new favorites
Please from time to time, try each
one of these recipes—you'll like all
of them, I know

If you've strange guests coming
for dinner and don't know what
vegetables they like, cover your

confusion by letting them choose
their own from this attractive ar-
rangement of canned peas, onions
and carrots

French Fried Onions,
Use Spamish or large Bermuda

onions Peel and cut in slices 4
inch thick Separate slices nto
rings, soak In milk for a few min-

utes. Drain and roll in flour. Fry
in deep fat, which has been heated

to 360 degrees F. hot enough to |

brown a cube of bread in 1 minute,
When onions are golden brown, re.
I‘ WE rr m ‘ll. .!“.l! ‘1'. iin on .I‘.'
sorbent paper. Serve very hot witl
broiled steal
Vegetable Rice Ring
l L | | r CE
r 4 Vs peas
1, tomate uree
1 teaspoon celery salt
e 1 poon Curry p
12 teaspoon paprika
Y4 cup butts
Co he rice in boiiing salted wa
ter tender and drair Place in

ring mold and dry slightly ia oven

Heat peas. Remove rice ring from |

mold and heap peas in the center

h sauce made of the to-
mato puree, seasonings and melted
butter serve very hot

Orange Sweet Potato Baskels,

Cut rge nave ’ in half
and t e Cube the
p and fold
L hed ot
tatod I f} e |
I shi Al m‘-
' *'i' 4 u
1 3 1e .'il- i _ i
X ile l':
I'nen top each half orange
i r i w and continue
| marshmallow is puff)
ien brown Remove f{rom
1 sérve at once
Baked Tomatoes and Shrimp,
fresh mediun ited tomatoes
2 tablespoons butter
2 tablespoons diced green pepper
2 tablespoons mind ed onion
N 1 can shrimp—diced
Hollow it tomatoes Melt but-
r in frying pan and add diced
green pepper, onion, and shrim;

e very lightly and fill
wells Sprinkle with but
tered cracker crumbs and bake un-
til tomatoes are tender
Stuffed Baked Onions.

3 large onions

1 cup soft bread erumbs

L4 teaspoon salt

Dash pepper

4 slices bacon, minced and cooked
Buttered bread erumbs

Remove the outer skin of the on-
jons and cut in half horizontally
Cook in bailing salted water, uncov-
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Cover bottorn {f the
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onions are tender and bread erumb
have browned, approximately 1
h
Cauliffower a la Parmesan,
1 head cauliflower, cooked
T poons grated cheese
1 cug hite iuce
% cup bultered bread erumbs
Place cauliflower in greased cas
serole. Pour white sauce over cauli
flower nd sprinkle with cheese ar
bread crumbs Bake in moderat

oven (375 degrees F.) 30 minute

or until crumbs are delicately
browned Serves 6
Spinach Nut Ring.
(Serves 6)
3 cups cooked spinach
} eggs (beaten)
¢ cup bread crumbs
4% cup nut meats (cut fine)
14 cup bacon fat
12 teaspoon salt
Y& teaspoon pepper
Chop the spinach and add the
beaten eggs and other ingredients
in the order giv
en Turn into

a Ercased ring
mold and bake

a moderately hot

about 30 min- G e~
utes, or until it is
firm. Turn out on a hot
platier
savory Glazed Carrols.
Cook until onions are tender
2 tablespoons onion, chopped
2 tablespoons butter

Flour carrots and saute with
jons and butter for 10 minutes
® or 10 whole carrots, scraped (5 to
6 inches long)
_} | II .r' | fl ir
£ teaspoon salt

Then pour on
1 can consomme, diluted with
% cup water
Cover tightly and cook until
rots are tender Sprinkle t!
chopped parsley Just before serving
Corn SoufMe,
4 tablespoons butter

6 tablesj ns
1 teasj r alt
2 cups r
2 cups canned corn
1 tablespoon chopped § entos
1 ta 1 n finely ¢} ped onion
2 tablesp« 5 ( od celery
4 egg yolks
4 egg whites, beaten
Melt butter and add fiour, salt
and milk Cook until very thick
sauce form: Stir constantls Add
rn, seas« ngs and egeg yolk and
beat three minutes. Fold In egg
white Pour into buttered baking
dish, set in pan of hot water and

bake 40 minutes in moderate oven
(350 degrees F
Brussels Sprouts
Select light green, compact heads
One quart will serve six. Remove

| wilted leaves and soak for 15 minutes

in cold water. Drain and cook un-
covered for 20 minutes in bolling
water. Add salt the last 10 min-
utes.: Drain and serve with Hol
landaise sauce

| (Released by Western Newspaper Union.)
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i \ ms point to a lovely and
ha - colorful array of sweetly fem-
e fashions for Easter This is
definitely a year when emphasis
| n “pretty lady" trends
'here is big news, in color, es-
n the pastels for suits,
coat and ensembles The whole
f on world is expressing enthusi-
for the new monotone wools in
ht beiges, misted greens, the very |
new violet and mauve tones, muted
: and pale grayish blues. Seen
n fashion-first Easter costumes,
ey are ideal, especially for the
long-coat costumes as shown in the
tration |
Fresh flowers add chic to these |
ittractive Easter outfits Beaux
ase take notice! The lady of
ir heart will be queen of the Eas-
r parade if you send a corsage of
esh white freesias to match the
uquet on her hat (note the model
the center of the picture)
If she sophisticated, any beau
1y win her heart with a modern-
( ige of fresh gardenias If
ri iway she will appreciate |
r wiring her local florist to in-
le an extra gardenia or two to
: her wrist bracelet fashion as
strated to the right
The newest idea of American de- |
y ners is that fragrant Aowers
d match the motif of gay print
with which they are worn.
I
ook to fashions for a new yield
! vitamins! Fruit has become an
tanding inspiration for design in
apparel fleld Many of the
irtest new prints are patterned |
1 colorful fruit motifs: hats are
med with realigtic looking
1it: lapel gadgets are replicas of
t, and buttons that fasten our
es and blouses, coatd ar .(I jhck-
are copies of fruits. The beige
sport jacket here pictured Is |
amized'' with fruit buttons, new
1 spring! A miniature dish of
polished wood gives the button
form, There's good news for tired |
iothes at your nearest Dbutton |
inter! |
' These novelty buttons are durable, |
e ns well as attractive. Vieing for

nors with the fruits are vegetls-
bles—carrots, onions, lettuce, ete.

This \mr 3 E:tslm’ Fashions
To Be Dainty. Very Feminine

By CHERIE NICHOLAS

ley will vie with orchids,
Aaming hibiscus and camellias
vered and gilded leaves are a new
aster fashion with
appeal to those seeking the out-of-
the-ordinary.

Speaking of flowers

and distinctive E

milliners ev-

flattering little flower hats are
ing in unprecedented numbers

lorable little flowery confections is

s-up costumes
» old idea which ex-

acted a tailored hat with a tallored

feminine and flattering ac-
This applies not only to
and colorful whimsical

are of the pretty-prettly
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in the illustration)
“endearing young charms'
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* flower you may
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s and wide green rib- |
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Had Hen but Been Long on
Legs and Short on Neck!

The landlady glanced round the
table at her twelve hungry board-
ers before Hl.'!'l.{llll.:' to carve the
rather sad-looking chicken.

In rapid succession she asked
each which part of the fowl he
preferred. Ten of them decided
on legs,

The carver dropped her knife
with a clatter on the dish.

“What do you imagine this is?"
she said, sarcastically, pointing to
the chicken. ““A centipede, or
what?"

“Oh, no,” replied the boarder
who had been served, ""Judging
by the piece of neck I've got, I
should imagine it was a giraffe.”

R al Nltt'h‘*llll“ﬁ

Necessity hath no I.;w Feigned
necessities, Imaginary necessities,
are the greatest cozenage men can
put upon the Providence of God,
and make pretences (o break
known rules by.—Cromwell,

FEMALE PAINy

WITH WEAK, CRANKY
NERVOUS FEELINGS —

You women who suffer pain of trreg-
ular periods and are nervous, ecranky
due to monthly funotional disturb-
ances should find Lydia E, Pink-
bam's Vegetable Compound stmply
marvelous to relleve such annoying
symptoms

Pinkham's Compound is made
especially for women to help relleve
such distressing feelings and thus
help them go smiling thru such
“difficult days, " Over 1,000, 000 women
have reported remarkable benefia,

hw‘l“'l'“ TRYING! Any [f|‘u|{|l4;ty

rn Newspaper Union, )

Fads and Fancies

Believing 1N
Men are much more prone (the

greater the pity) both to speak and
believe ill of their neighbors than
to spe ak or believe well of them ,—
Thomas a Kempis,

is exciting much

so flattering,

h minimum care

yields pleasingly to

YOUR EYES TELL
how you &~ >

N
feel inside @

Look In your mirtor. See il temporary constls
pation s telllng on your fa In your uyes,
Then try Garfield Ten, mild. pleasant,
thorough way to cleanse Internally . withous
drastic drugs. Feel better, LOOK BETTER,
work better. 100 — 25 at drugstores

GARFIELD TEA

For Prompt Reliel
fram b ‘il.n!pod nd-

dressed rntul:;p
L Ty brings liberal

opiates or

GARFIELD

HEADACHE POWDER
10¢ - 25¢
See doclor it headaches persist

fabriclike fur

te ermine tails a

look up bead

1911 Jeweled Gadgets
Romantic, Whimsical

must wear a jeweled *
me sort on your lapel.
be as romantic and sentimental

norous and delightfully whim-
every event,
masterpiece of good work-
p, for even the novelly types
iisitely wrought
amusing sort that is extremely pro-
vocative is a huge question mark
all set in brilliants,
solitaire rhinestone suspended from

with a dazzling

You might wear a glittering gold
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ADVERTISING

¢ ADVERTISING
represents the leadership of

a nation. It points the way.
We merely follow—follow to
‘new heights of comfort, of
convenience, of happiness.

As time goes on advertis-
ing is used more and more,
and as it is used more we
all profit more. It's the way
advertising has —

of bringing a profit to
everybody concerned,
the consumer included

worked out In elaborately set stones
| or a bright patriotic emblem,




