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A New Spirit o Greet the Bright Calendar
"is Approved by Economic Expert

By VIRGINIA ROSS

Home Economics Editor

FF on a New Year—new

hopes, new resolutions and
a new spirit! With a nlce new
calendar sheel before us, It spems
such a shume to mor it with all
the little worries and troubles of
tho year that's gone

To me, it's so grand that at
lenst onue & year we can start
out afresh. Maybe it's planning
to remove some of our excess
uphiolstery, or adding new things
to our culinary collection, Seelng
our friends a bit more, having
them in for little informal sup-
pers and such.

- Whatever It
S44 I8, & mow year
S| serves as o
starting pont,
and somchow
its a a ot
ecasier to run
the race with
i definite goal
in sight, And
i & fresh begin-

ning.

. Bo — how's

for starting off

wilth a mnew

o . zest to our
tables, & little

Virginia Ross of the joy of
living injected into the dread
three -a-day? After all —there's
no reason for following the
manotonous beefsteak, gravy and
mushed potato path that many
people have worn into a rut,

Not with nii the recipes that
are turned loose on this food
loving continent by aspiring home
economista and their ilk. All the
exchange of methods over the
backyard fence, the card table
and the teacups, And the many
new things that are constantly
appearing on our grocer’'a sholves,

A most worthwhile resolution
thnt every good homemdker
might have would ba that each
day her table might carry some
new litle touch, a different
recipe, an unusunl flavor, a strik-
ing garnish, & new way of Berv-
ing.

For, more than mny other one
thing ecan do, does this little
teick add to homemaking that
spark thal taltes away the curse
of the profesnlon—Monotlony—
and provides the so often buried-
with-our-youth Adventure!

To that end I humbly aspire to
tuke you along adventurous food
trails, showing you new little
tricks, unusunl recipes, mouth-
watering dishes, tablées sel with
allure,

That's the way wyou'll ind me
saying it—thal same old wish,

yot ever now—Happy, Happy
New Year, the whole year
through!

* ok ok ok ok

Here's Adventure for You:
Prune Stuffed Meat Patties

'3 teaspoon pepper
1 eiip soft bread ormbs
(do not pack)

Legy, slightly beaten

12 thin atrips bacon

12 slices tomata, broiled mashed

potatoes

Remove pits from prunes, leav-
ing prunes as whole as possible
and refill cavities with apple
wodges, Combine meats, salt, pep-+
per, bread crumbs, and alightly
beaten egg ana mix thoroughly.
Form into 12 patties, make a hole
in center of each and insert a
filled prune..Wrap bacon around
patties and pin together with
toothpicks. Place in A greased
biaking pan and bake in a moder-
ate slow oven, 328 dogrees F., 1
to 1% hours, Serve on brolled
tomato &lces, garnished with
mashed potatoes forced through
& pastry gun. If tomatoes are not
available, they may be omitted,
usihg toast rounds instead and
also omitting the potatoes. Serves
6, or 12, depending upon the ap-
petites,

ok ok ok

Italian Vaal

Brown in
4 tablespoons olive oil
2 pounds veal shoulder or
veal stew meat
Remove from pan, add:
1 finely chopped onion
1 clove garlic, mashed
1 teaspoon rosemary,
teaspoon poult
ing may be wsed)
Cook about 5 minutes, Add
venl, V4 can solid pack tomatoes,
about 4 cup dried mushrooms,
sonked about 16 minutes in cold
water, Cook wvery slowly about
1% hours, Tiny artichoke hearts
may be added. Chicken may be
used — young broller chickens
requiring about 1 hour.
* * K
, Let this describe your resolu-
tion to your friends:

Lemon Filling
Cook together until thiak,
Yo cup sugar
3 tablespoons flour
1 eqqg yoik
Grated rind 1 lemon
14 cup lemon fuice

(4o

season-

14 cup water
Use chilled
* * &

From Paris comes this fashion
of shoulder, arm and neck which
Mischa declares |s equally becom-
ing on mald or matron, giving
charm to each alike.

War s Echoed In Styles

for Western Women

CHOES of the Ethlopian war
E are belng heard in the smort
shops and department stores of
Western cities now sinte Ameri-
can women have decided to adopt
the styles of native footwear

The Abyssinian sandal Is be-
goming much In demand, espe-
alally with evening gowns, since it
lends (taelf to lavish design and
much jewel trimming.

One style has a thong attached
to the sole similiar to the style
worn by primitive natives, This
atrip of leather s passed between
the big toe and the second, ends
in & decorntive buckle which is
fastenod to n broad strip of dec-
ornted leather or satin, extending
to both sides of the sole al A point
forward of the heel. The offect of
this |8 to give a high arch despite
the fiat heel,

Another style, more comfort-
able has a band of leather or
metal fastoned to the sole at a
point toward the front soas to
pass over the jolnts of the toes

REC'PE OF THE WEEK Then there Is a broader band at-

Clip and paste on card to in-
elude in your recipe file. This will
be n feature cach week, contrib-
uted from Virginia Ross' collec-
tion of “treasured recipes.”

Lemon Pie
Mix together
I ehp sigar
& tablegpoons flour, level
Wt salt

fGrand enough for
dinner.)
i2 cooked prunes
12 amall wedges of pecled apple
2 poundas ground beef
1 pound ground pork
1% teaspoons aall

ew Skin!

Read This \S
IN 3

DAY

Powr on 1Y cupy boiling waler,
atirring well
Cook in top of double boiler
until thickened. Add
1 tablespoon butter
2opn yolks
Grated rind of I lemon
| 1 eup lemon jules
Cook two minutes only, for if
It's cooked too long It will get
thin. When cold, put in cold baked
shell. Top with meringue made
from the agg whites, and a round-
&l tablespoun of sugar to each
white, I get extravagnnt and use
four; the extra egg yolks mny
go into mayonnalse. Bake at 300
degrees for 20 minutes.
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tached near the heel of the sole,
which holds It to the foot.

Thess bands may be of almost
any material and lend themsslvens
to excessive decorntion and oven
to belng jeweled, lending a de-
gldedly primitive touch of beauty
to the woman of taday

Hot Pineapple Juice
Makes Pleasing Drink

Since pineapple julce has
passed from the luxury stage to
a staple product we do many
more things with It than wo used
to think posaible. For Instance
there in mulled pinespple julce;
have you ever had any 7 Of course
mulling over anything means
thinking It over, amd with this
delightful beverage it moans that
Sclected spices have mulled thelr
flavor with that of the pineapple
until a mellow whole is mode
ready to be served

This hot mulled bevernge (8 an
ncoent from the old world, for
Seandinnvinn  people were, and
atill ave, fond of thess hot spleed
drinks As a sugpestion to make
vour mulled pineapple drink, try
heating a can of pinespple juics
with & small ploce of stick ein-
namon, & whaole clove. dash of all.
Eplee and nutmeg, sand of course
n muspicion of salt, for salt has
the shility of rounding out the

like nusal drops, Koodon's dossn'y | TAVOr8 and developing o pleasing
" | evaporste quickly, stays st work for bours,
N6 | Clears postrile, mikes breathing free. Over

whole. Hent the splees with the
Julce until botling and simmer
Just a minute strain and serve
hot

VIRGINIA RO//
HOME ECONOMIG / INII

This Seal of Approval

When attached 1o Food Prod-
ucts or Household Appliances
means that they have been
Tested and Approved by the
West’s highest authority

FASHION
***TIPS***

By MISCHA

Pacific Coast Fashlon Designer
FASHION is n reflection of the

contemporary lifo--n sensitive
barometer of ever changing phase
and influence. We must change
clothes as we change our minds
and moods.  Different seasons
bring different fashions, not sim-
ply due to elimatie changes, but
rather because o seanon ls as long
us uny woman can afford to pre-
sont the sune pleture. You must
be in fashion to be intensively
alive. With each change of fash-
fon comes & new personality
a new woman

With the New Yoar are opaned
new pages of history. From
these, Paris takes its inspiration,
Clurves are in—soft, simple, flow-
ing curves that hum sublle so-
phistication and give rhythm to
the frock.

The French eapltol I8 shoulder,
arm,and neck conscious thin year,
and especially complimentary are
the new necklines with jabots,
bibs, bows, drapery, fichus, col-
Inrs and ruffles leading the way.

Drens body lines are almost
universally simplo, and molded ot
the waistline. BSkirts are also
plain, having some fullness below
the knees

Of outstanding Importance in
the chic early Spring styles s
color. They are rich or bright,
according to the color of Milady's
coat. A tawny yellow frock goes
well with a smoky gray coat
Other combinations are a dark
red frock with & taupe or gray
coat; a dark blue coat or o plum
colored cont with 8 chartreuse
frock, or a Lrown coal over a
dresa of warm almond green.

A clever idea now in vogue
among #mart women s that of
making thé hat and bag of the
same materinl ns the dress.

CARAMEL CUSTARD

The Caramel Custard Recipo

1 enwvelopn of gelatine,

L eup cold water—I8% cup milk.

W% cup sugar (white, brown or
maple ).

2 ogy yolka alightiy beaten.

% feaspoon of salt-=1 teaapoon
vanilla.

2 ogp whites booten stiff and
dry.

Carmellze the sugar by cooking
It In a shallow pan until dark
brown and then add scalded milk,
Add to slightiy¥beaten egg volks
and salt. Cook over bolling water
until of custard consistency. Pour
oold water in the bowl and
sprinkle golatine on top of water.
Add to the custard and stir thor-
oughly. Cool, and when mixture
begins to dongenl fold in egwg
whites, beaten stiff and dry, and
vaniila. Pour into molds that have
boen rinked in cold water,

“ Between

A vory practical, Inexpengive
and satisfying  hot  entree  fos
luncheon puests is  oreamed
Asparagua on the avoeads half
Ahell. Cream the asparagus by

than
tahle

preparing & little heavier

standard white sauce 13

“Curves are In" declares Mischa,
who has sketohed here an exalu-
sive dinner frock showing wsoft
graceful lines, "but,” he warns,
“Milady must still be slender.”

Sport and Evening
Clothes Needed by
Travelers Abroad

The womnn travelor will find
sport elothes popular in all parts
of the world for morning and
afternoon wear, both ashore and
on board ship,

It a trip aboard In planned,
sport and evening clothom might
well make up the entire ward-
robe. Moving about from onoe fors
elgn countiy and city to another,
sport clothes are comfortable and
practical. Bvening clothes are pass
sentinl to every travelor abroad
and must be a part of the ward-
robe.

Exclusive fashlops, in  both
sport and evening wear, are de-
slgned by Mischa, famous Europs
ean designer, who will tell Five
Star readors ench week what in
being worn.

Ll flour and three table-
spoons  butter to one cup of
milk). Heat the cooked agparagus
cut in short lengihs, with strips
of plments, in the white sauce
Fill the wseed caviliea of the
nalved, unpesiod avooados, cover
with a slice of brolled bacon and
plce in a shallow pan for four
minutes in & quich oven 400
degroes. It Ia not intended Lo bake
the avoondo, merely (o warm
alightly. Serve Immedintely.
L

Sweol polatoes may nlso be
French fried and are very good
with chopa. Pare and slice pota-
toes, parboll for two minutes in
bolling walér and then fry In
deep fat hented to 400 degroes F.

ok ok o W

Choppad freah mint on glazed
carrats s supposed to lend thaem
a new flavor, To glaze corrots,

cook them wilh com syrup and
butter in o camserole
* ok ok ok ok

Use your leftover coffee ns &
basa for coffee jelly, coffee wpan-
Inh eream or mocha sponge

* &k ok

Sandwiches are Lo eat
when out arosswise (nto quarters,
or diagonally into halves,

*okk oA

I ginger snaps nesd to be
orisped, place in moderate oven,
four minutes. Cool and roll at
onoe,

ok ok ok ok

Think of choeesn, ospocinlly
oreim oheese whoen you think of
aftornoon tea sandwiches, Goes
so Woll with jam for the sweot
ones too,

* ok k &

To make cinnamon-honey toast,
for sach allce mix 4 tenspoon
ginnamon with one tablespoon
atralned honey. Spread on buts
terod toant.

LB R

When the flilng of a pie Ia
very juloy, set the crust briefly
in a hot oven for ten minutes
and it will do the’ trick. Thin
pre-baking prevents the crumbs
from tdng up the julee,

* ok oh oW

When not used for eooking,
allow bananan to ripen In averijge
room temperature—not too hot
nor too cold.

L

Instead of adding chocolate
direct to the milk, stir chocolate
In a oup with an equal amount of
warm mill; into a paste, and adi
the paste to the mili.

by
Virginia Ross

ljs Girls

Homemakers haye learned to
buy  bananss by the “hand" or
clhustor and jet them ripen right
at home at comfortable room
tempernture, 65 to 76 degrosa B,

* ok k k&

When baking apples, try gra-
ting a littie lemon peel into the
ayrup which you use for busting
the apples while baking,

ok ok ok

An ecasy wuy to crunible gra-
ham omakors for use in making
erumb pastry, is to put them into
A large papor bag and roll with
rolling pin

LI ]

A allce of dried beef stuffed
with hot mashed potatoos, hoims
iny, rice or leftover cerenl just
Hits the apol. Sensoned with mun-

tard and brodled to a perfedt
donenoss, it mnken a Wuccosafyl
debut to an equally siecesstul
ciroor.

* Wk Wy

Soup an & buso for sances and
gravies s an idea that will be
found practicn

Rk koA

Nover ndd water Lo chocolate
when melting It 8have or shrod
the chodolate into mmall pleces
and put in the top of a double
bollor over hot water. Do hot
mlluw water ta boll while choco-
late Is melting, ns high empera-
ture destrove Havor of chocolnte.

* ok ok ok &

Take Lhe lasl helping of any
dish if it is passed to you and
you desire It To refunse it is to
doubt the supply. Accept a second
helping of o dish If it is offered
at an Informal meal, If you like
Al a formal menl a second help-
Ing is never offored or asked for.

o T

A choeso oustard baked ke o
plain tened bread pudding
with Inyers of grited cheess and
bread cubes (s n fine supplement
to u meatlean diah,

A ok kW

The success of dris! vogetable
coolery dopands on  gensrous
nensoning—fat In some form—
and the long slow hoat of & small
gas flame.

* ko ok &

Place finh to hake on stices af
Balt pork in shallow pan. Cover
With chopped onion, green pepper

and tomnto, season woll and
baste while baking.
L A
Bour or buttermilk In quick

brondi produce o texture and ten-
derneas  difforent from sweeb
milk; they are preferable for pan-
cikes wnid cornbrend.
* ok ok ok
Roll thick alloes of pork tender-
10in In messoned flour and brown
nlowly In little fat. When done,
make n millk gravy In the pan
and pour around the moat.
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ETE carton and twenty-five cents for each on-

ai
PA
largamant.

BOST TOOTH PASTE CORPORATION
Dept. A 1801 Mills Tower —San Francisco, Calif,

Name

City & State

man

BOS:F ‘FOO'I’:-I'

ran s g b e

PAOE BEVEN



