
Use V egetables, 
Cheese to Serve

For M eat Dishes

Certain combinations of vege­
tables and cheese taste as i f  there 
were meat in  them. Serve foods 
like  th is often i f  you tind meat
is scarce.

Meat Savers

When the meat supply is lean, 
every homem aker is confronted 
w ith  the very acute problem  of 
what to serve as a m ain  dish. This 
becomes an acute problem  when the 

. men fo lk  of the fa m ily  require 
heavy foods that are both tissue 
bu ild ing and satisfy ing.

Fortunate ly  th e re  a re  many 
dishes tha t m ay be made w ith  lit t le  
m eat that satisfy
th e s e  r e q u i r e ­
ments. Then too, 
i f  you have a 
dish w ith  plenty 
of cheese, poul­
try . eggs or fish, 
th is m ay be sub­
stitu ted  fo r the
m ain  dish w ithout any qualms as to 
whether it 's  rea lly  good fo r the fa m ­
ily.

When you do have meat, make 
the most of it. F irs t, do not shrink 
it  by cooking at too high a tem per­
a ture ; and second, cu t off every 
edible piece and use it  wisely.

When you make anything that 
contains cheese, use a moderate 
tem perature  i f  you want the dish 
to be palatable, as a high tem ­
perature  makes cheese s tringy and 
tough.

Baked Cheese and Hominy,
1 tablespoon butter or substitute 
1 tablespoon flour
1 cup m ilk  
4  cup grated cheese 
'« teaspoon paprika
1 teaspoon salt
2 < ups cooked hominy
4  cup buttered bread crum bs

M elt butter, blend in flour, then 
add m ilk  slow ly, cooking un til th ick ­
ened. Add cheese, paprika  and 
salt. Place hom iny in buttered bak­
ing dish and pour sauce over it. 
Cover w ith  crumbs. Bake in a mod­
erate <850 degree) oven fo r 20 m in ­
utes.

One-Dish Meal.
(Serves 6)

pound raw , smoked ham or 
cooked le ftover meat 

’4 pound cheese 
1 green pepper, chopped 
6 ounces line noodles 
14  cups water 
1 teaspoon salt 
1 can mushroom soup

Put ham, cheese and green pep­
per through a food chopper. Add

__— s, n o o d le s , w a te r
i  and  s a lt  w ith

I  — S.V SOUP to meat and
I i f  cheese m ixture.
>*/ 7 y c  p our ¿„to a well 

greased casser

in 4  cup of m ilk
Meat loa f made w ith vegetables 

offers tasty fa re  fo r meat-saving 
. days I f  a ll o f the meat loa f la not 

ole and bake in a | used fo r dinner, it  m ay be chilled 
~ moderate 1350 de- and used fo r luncheon sandwiches

__ gree) oven fo r 1
hour. Keep casserole covered.

(Note: 1 cup of m edium  white 
sauce may be used in place of the 
soupi)

LYN N  SAYS:

Cooking T ips: To cook tough 
cuts o f meat, add 1 tablespoon 
o f v inegar or lemon ju ice  to meat 
before baking.

Render fa t from  chicken and 
use fo r fry in g  Bacon drippings 
m ay also be used Keep the 
fats w ell ch illed so they do not 
become rancid.

In  m aking  custard that calls 
fo r m ore eggs than you have on 
hand, one or jn o re  eggs may be 
om itted if  4  tablespoon of corn­
starch is added fo r each one 
om itted.

In  m aking  fru it  or be rry  pies, 
i f  the berries are too ju icy , beat 
in one egg w ith  the sugar and 
prevent ju ice  from  runn ing too 
free ly

Heat lemons and oranges by 
dipping in hot water, and they 
w ill y ie ld  juicea m ore freely.

Add a few grains of salt to 
coffee w hile  m aking it  to im ­
prove flavor.

When m aking applesauce cake, 
use ground apples instead of ap­
plesauce

LYN N  CHAM BERS’ MENUS

•B ro iled  Eggplant and 
Stuffed Tomatoes

Creamed Potatoes 
Sliced Cold Meat 

Je llied  F ru it  Salad 
B iscuits w ith  Honey 

Caram el Pudding Beverage
•Recipe given.
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Leftove r m eat can be stretched sp ira tion  to  work, and  it  ce rta in ly  
in any num ber o f ways, but one of im proves m orale. Any job  is much 
the best methods is to cream  it  and easier i f  the surroundings are color- 
add vegetables. Le ftover meat fu l and gay instead of drab, 
tends to d ry  read ily  even though Clean walls, fresh ly  painted or 
it  is wrapped when re frigera ted , washed are not to be m in im ized , 
and any sauce, tomatoes or other and i t  should be the duty o f every 
liqu id  that is added w ill make it  sav- hom em aker to see tha t her kitchen

er on a well ,
- d b a k in g  
s t, u s in g  a

ory and ju icy .
Creamed Veal.

(Serves 6 I
< medium-sized potatoes
4  cup m ilk
1 egg, w ell beaten
4  teaspoon salt
1 tablespoon butter
2 cups cooked, diced veal
1 cup medium  w hile  sauce
Paprika
Parsley
12 sm all, cooked carrots
Peel and boil potatoes un til ten 

der. D ra in  and mash. Add m ilk . egg. 
sa lt and butter.
W hip un til smooth 
and fluffy. Form  
mashed potatoes 
in to  a c ircu la r 
border on a well 
o i 1 e
s h e e t, u s in g  ___
pastry  tube o r a cookie press. Brown 
in a hot oven (450 degrees). T rans­
fe r to a large p la tter. F i l l  the cen­
te r w ith  the veal which has been 
m ixed w ith  well-seasoned white 
sauce, thoroughly heated. Garnish 
w ith  paprika , parsley and carrots 

L iv e r Fricassee,
(Serves 8)

1 pound liv e r, sliced
!« traspoon salt
4  teaspoon pepper
4  cup flour 
4  cup bacon fa t
1 cup canned tomatoes
3 m edium  green peppers, chopped 
6 sm all white onions, chopped
2 cups boiling water
*4 teaspoon celery salt 
'« teaspoon pou ltry  seasoning
3 cups cooked noodles
Pour bo iling  water over l iv e r  Le tO aivv-a. kjvi - -----  — liu isvw  lU ill l l lg

stand 5 minutes. D ra in  and wipe around them? Just visualize before 
d ry . Dredge liv e r  w ith  salt, pepper you sta rt, and go to work. A ll sew- 
and flour. Brown qu ick ly  in hot 1 inK- s titch ing  and cu tting  fo r deco­
bacon fat. Add vegetables and wa- ra tive  effects of th is type are quite 
ter. Add celery salt and pou ltry  ' simple.
seasoning. Cover and sim m er very
slow ly fo r 45 minutes. Serve w ith 
hot, buttered, seasoned noodles.

A dish tha t is lovely to serve for 
luncheon is th is one, using two fa ­
vo rite  vegetables. I t  s m ighty  f i l l ­
ing too!

•B roiled Eggplant and 
Stuffed Tomatoes.

(Serves 6)
Choose 8 firm , ripe  tomatoes. Cut 

a slice from  the top of each tomato 
and rem ove pa rt o f the centers. M ix 
chopped tom ato pulp w ith  4  cup | 
chopped, ripe  olives. 14  cup soft ! 
bread crum bs, 1 teaspoon grated I 
onion, 1 beaten egg and seasonings 
F i l l  tom ato shells w ith  this m ix- i 
ture. Bake in  a moderate (350 de­
gree) oven fo r 20 minutes.

Make Several Sets 
of K itchen Curta ins

I f  you have your own sewing ma- 
| chine, i t  w ill be ve ry  easy to run 
up several sets of cu rta ins fo r k itc h ­
en windows. S im ply measure care­
fu lly , cu t to size and sew. C ur­
tains fo r the kitchen m ay be 
ta ilo red  or ruffled as you r taste 
dictates.

I f  you are ta ilo rin g  curta ins, use 
s tu rdy cottons o r a com bination of 
cotton and linen, and see tha t pleats 
or soft gathers hang well. A good 
idea fo r m aking ta ilo red  curta ins 
is to  use flour o r sugar sacks. 
Bleach and dye them  to m atch your 
color scheme. This m a te r ia l w ill 
wear w’e ll on w indows and lends 
itse lf

Make your kitchen colorlul.

How much ru fflin g  is necessary 
fo r this type o f curta in?  Uaually 
the ru ffle  is made two and one- 
ha lf tim es longer than the edge 
to be ruffled, and the ru fflin g  may 
be done w ith  th is type o f attach- i 
m ent on the sewing m achine I f  you 
are doing the ru fflin g  by hand, see f 
that It  is evenly spaced

C hair covers fo r the kitchen may 
be something o f a new idea but ’

In  the m eantim e, saute breaded I ga thering ° r  ■o,t
eggplant slices in butter Serve "

I f  you are a fra id  the fabricbaked tomatoes on top of eggplant y° U 8Fe a ,ra id  the fabric
Slices, lopped w ith  cheese sauce f ° “  Pu» extra
made as fo llows: m elt 6 ounces of i f  h.’ J at ,he ,OP' and 
a cream y processed Am erican ,he"  ,ake ° u t ‘ he a fte r
cheese in top of double bo ile r S tir .wash,ng and y ° ur curta ins w ill be 
in 4  cun of m ilk  lon*  enough.

Salad plates of fish and eggs 
are another m eal saver. Prepare 
them a ttra c tive ly  and the fa m ily  
w ill never th ink of m issing the 
meat.

Vegetable Meat Loaf, 
(Serve» C)

1 4  pounds hamburger 
1 onion, sliced
4  cup bread or cra< kcr r i « 
4  teaspoon salt 
4  teaspoon pepper 
1 egg
4  cap m ilk
I cup finely shredded carrots 
1 cup mashed potatoes 
1 cop finely shredded cabbage
M ix all Ingredients together

Dressm aker coats are ve ry  popu­
la r  fo r both the young and m ore 
m ature figures They come in neat 
looking dark shades as w ell as the 
b righ te r, gayer colors.

Scarves are gam ing in  popular-
-----  - .........,u»vuier in especially as neckline tr im m in g

order given Bake in a loa f pan In ,o r dresses and suits A c leverly  
a m oderate (350 degree) oven for cut neckline i t  easily augmented 
1 hour o r filled  in w ith  c leve rly  draped or

av W e s te rn  M f * t p . p . r  V n io e  | placed scarf.

Woman's World
Brighten Kitchen with Color 

For Happier W orking Honrs

&Ua JM,
‘ I '- IE  C U RRENT emphasis on col- 
*  or extends to every room o f the 

house, even the kitchen. I t  used to 
be the fashion to keep th is im por­
tan t w ork ing center as white and 
barren-looking as possible. F or­
tunate ly fo r the lit t le  woman who 
spends a goodly portion  of the day 
in her kitchen, th is  room  can now 
be as b righ t and a ttra c tive  as the 
rest o f the home.

A cheerful kitchen is a rea l in

SEWING CIRCLE PATTERNS

ÄrZoZ U L J .  J ,, .  f„ r J L  ^ o f t
W e fi-O ittio c , J!urn lerjach O u t f i t

w alls are kept clean, whether 
she does them herse lf or not Walls 
gather grease easily, and they m ust 

J be washed and painted at least 
once a year, and sometimes wash­
ing several tim es a year is p re ­
scribed, depending upon location, 
etc.

I t ’s rea lly  easy to make the most 
of the kitchen, and anyone who 
takes the tim e to look fo r ways to 
im prove this room w ill find the task 

I an easy one. What about several 
sets of fresh curta ins so they w ill 

, always look crisp  and neat?
A re your shelves kept im m acu ­

late w ith  o ilc lo th  o r paper and 
m atching edging? This is easy to 
do. i f  you ju s t take a spare m orn ­
ing and put them  in order. L ine 
-he draw ers and other shelves at 
'he same tim e, and see how much 

i tim e i t  saves to have eve ry th ing  
i in apple pie o lde r.
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T h e  F a l l  a n d  W in te r  l * * u e  o f F A S H IO N  
ha» a u r a l t h  o f Id r a »  fo r  e v e r y  w o m a n  
w h o  *e w o — fa R h io n »  hy to p f lig h t d e s ig n ­
e r» , » p rc tu l page  o f f a r m  fro c k « , f r e e  e ro -  
r h r t in g  In s tru c t io n « , fr e e  p r in te d  p a t te r n  
In  th e  book I ’ r lc o  tf t  cen ts

/ /  you want Io enjoy cooking . . ,

Now take a look at your chairs 
W ouldn't they be ju s t a b it m ore 
a ttra c tive  w ith  o ilc lo th  cush­
ions and a lit t le  na rrow  ru fflin g

Tills black fa ille  su it fro m  Gun­
ther shows D irec to ire  influence in 
its black waistcoat effect jacke t 
and high throated g ile t o f soft white  
poplin. A fo rw a rd  tilt in g  postillion  
of red m ilan  s traw  is tr im m e d  w ith  
a chou of b lack taffeta.

you’d be surprised at how much 
they dress up the room. I f  you don’ t 
want to cover the chairs fo r the 
dinette set in the kitchen or b reak­
fast nook, then do be sure to  cover 
the high work cha ir tha t you use. 
A lit t le  cushion on top of the cha ir 
w ill also make fo r a g rea t deal 
of com fort during  w ork ing  hours,

i Covers Should M atch
Kitchen Color Scheme

Gay chintz m ay be used, and 
it  should m atch the curta ins  or 
some of the co lor scheme of the 
kitchen. I t  m ay be of a solid o r 
prin t.

Another good choice is o ilc lo th , 
and an old tab lecloth m ig h t be u t i­
lized fo r  th is purpose. Cut i t  as you 
would any fa b ric  and s titch  on the 
machine. Cotton ba tting  makes a 
nice padding fo r a ch a ir o f this 
type.

Select tablecloths and linens w ith  
as much care as you would fu rn ish ­
ings fo r yo u r.o th e r rooms. In  fact, 
one of the easiest ways o f g iv ing 
the kitchen a much needed l i f t  
would be some a ttra c tive  tab le­
cloths. place m ats and dish towels. 
There are m ate ria ls  now ava il­
able in  orchard prin ts , fiesta prin ts  
and others that are just w a iting  for 
the opportun ity  to help you deco­
rate  the kitchen.

Care or Rayons
Rayons are washable o r d ry  

cleanable depending upon the ir 
construction and finish. See the 
labels tha t come w ith  them  to 
determ ine the kind  o f trea tm ent 
which should be given.

I f  the rayon is washable, use 
the fo llow ing  tips fo r its care:

1. Remove any tr im m in g s  or 
buttons which cannot stand wash­
ing They m ay spot or stain the 
garm ent.

2 Use a pure m ild  soap and 
le t i t  dissolve thoroughly before 
d ipp ing the fa b ric  in  Ihe solu­
tion Use lukew arm  w ater, nev­
er hot.

3. Avoid rough handling, nev­
er rubb ing  the fa b ric  or pu lling  
it  o r tw is ting  it. G ently  squeeze 
the garm ent in and out o f the 
suds.

4. Rinse garm ent thoroughly 
in c lear, lukew arm  w ater w ith ­
out w rin g in g  o r tw is ting .

5. R o ll garm ent in  a heavy 
towel to rem ove excess w ater 
D ry  In shade ra the r than in the 
sun.

6. I f  the garm ent Is o f a k n it­
ted rayon, lay i t  fla t to  d ry

7. Use a w arm , never a hot 
iron, when pressing rayons. Use 
smooth, even pressure on the 
wrong side. Most rayons press 
m ore easily when thorough ly d ry  
ra the r than when s lig h tly  damp

8 M ix tures of rayon and o th­
er fibers, however, press m ore 
read ily  when s lig h tly  damp- 
eoed. Use a cloth over the m ate­
r ia l when pressing. In the la tte r 
case.

Fall Fashion Notes
The harem  drape on side. 

and fro n t i t  featured in  both day­
tim e  and evening clothes, while 
some sk irts  show the s lit.

The accent thia season is on s lim  : 
nest whether i t  be suits o r evening ' 
gowns. Slender suits and gowns ex- i 
press the gracefulness of body 
lines, and only the g ir lis h  w ill go 
in fo r  fu ll sk irts  and other such ex- j 
travaganza

back

C hristm as G ift
\ \ r H A T  could be n ice r fo r her 

favo rite  do ll than a set o f ex­
qu is ite  b rida l clothes? Y our young 
daughter w i l l  never t ire  of p lay ing
‘b r id e ’ w ith  th is  com ple te w a rd ­
robe. I t  includes a gown, ve il, s lip  
and panties, n igh td ress, and neg li­
gee. Now ’s the tim e  to plan on 
m aking  i t  fo r a C hris tm as sur­
prise.

•  •  •
P a tte rn  No 8948 com es fo r do lls 12. 14 

16, 18 and 20 inches. F o r exact \a rd -  
ages, see patte rn

A  GOOD looking lu m be r jacke t
outfit fur w 1111< i b.11 u wear.

The w e ll f ittin g  ja c k e t has deep 
com fortab le  arm holes, snugly tied 
be lt— the pleated s k ir t  fa lls  smooth 
and s tra ig h t. T ry  a soft grey flan ­
nel, o r a gay p la id .

H a

I  I IIHTS
A spray bath refreshes indoor 

p lan ts such ns iv y , free ing them  ' 
fro m  dust and p reven ting  a ttacks 
of “ red sp ide r’ ’ w h ich  spots the 
leaves.

To rem ove chewing gum from  
clo th ing, rub  the spot w ith  ice un­
t i l  the gum  ro lls  in to  a ba ll, then 
scrape it  off.

I l  is w ell to have a fu ll length 
i m ir ro r  in the sewing room. You 
can then see you r whole figure nt 

I once when fit t in g  a dress A la rge 
hand m ir ro r  is also a help.

Leather or skin gloves should be 
mended w ith  cotton th rea d ; never | 
w ith  s ilk .

To prevent brown or powdered 
sugar fro m  lum p ing , place each ‘ 
in an a ir- t ig h t con ta iner once th e ir j 
packages are opened. An o rd in a ry  
f r u it  ja r  w il l serve the purpose, i f  
lum ping does occur, place a dam p 
clo th in the ja r  w ith  the sugar fo r I 
a tim e.

f&mptrhf, /tot
PA R KER  HOUSE RO LLS

m  your g ro c e r  s.

5fOyS freSh on your pantry shelf

s i f ^ *

n t "  “ .Va«

•  Ta tty , tender Parker House Rolle 
anytime—with Fleischmanns Fast K it­
ing D ry  Yeast. IF  Y O U  B A K E  A T  
H O M E -y o u ’ll cheer this baking dit- 
rrwery that stays fresh for weeks ow 
your pantry shelf-ready to help vow 
make delicious bread, rolls, buns at a 
momant’s notice Dissolve according 
to diractions—then use as fresh yeast. 
A t your grocer’s.

SEW ING  C IR C L E  P A T T E R N  I>FPT. 
TOM M ission St., San F rancisco , C a lif.

Enclose 23 cents in coins fo r  each 
p a tte rn  desired.
P a tte rn  No. — -------------- -Sue
Nam e—  

Address -

Grand Relief
H O M  SNIFFIY. STUFFY DISTRESS OF

HeadCofdsl

Instantly  relief from  head cold dis­
tress starts to come when you put a 
litt le  Va-tro-nol In  each nostril. Also 
- I t  helps prevent many colds from 
developing i f  used In timet T ry  l t l  
Follow directions In package

VICKS VA-TRO-MOl

change to CflLOX
for the ta ttic  e ffect 

on >our smile
hfficient F.alox f r r & o  hen tretti:
1 Helps remove film . . .  bring out 

■II the natural lustre of your 
smile.
A special ingredient in Caloi 
encourages rrfMAw massage . .  . 
which has a tonic effect on gums 
. .  . helps make them firm and 
rosy, lone up your smile. ..w ith  
CaJox!

<« femeui MiKnim leheretortei, 
l l i  of hntuhtw


