Birthday of Washington
Ideal for Re-Discovery
of Traditional Dishes

Red, White, Blue Color Scheme Easily Carried
Out; Decorations Lend Holiday Note

By VIRGINIA ROSS

Home Economics Editor

™M ALWAYS at lodke ends to
know where to sturl and stop
when It

comes Lo calebrating
George Wash-
ington's birth-
day, It offers
80 many
chances Lo
chunge the pal-
tern of tha
“dally three"
and of our ta-
Hlen

The eplaode
of the cherry
tree may be
fantasy, yet
this Ided gives
us u lot of op-
Virginia Ross portunity to
dreas up our tables, T take thorny
branches, stand them in blue pots
filled with sand and stick cran-
berries, or red-tnted, presorved
grapes, on the thorns and use
these #s a4 part of the centerplece,
with paper hatchels as plac
eards und tall candles in throve
colors, red, white and hlue,
grouped about the table.

The food scheme is, of course,
red and white, with any hilue note
ohliging products will lend, There
are white and red fruils In abun-
dance, to be used In cockitail or
salnd. If used in & cocktail, neat
the glanas in & bed of biue-tinted
chipped fce. Bread stlchs, lttle
rolled sandwiches, stuffed celery
sticks—any of these are good by
way of accompanimant,

JELLIED SOUPS

Boups with n lomalo hise
chleken soup, clum broth, nny of
the white cream soupn, such os
asparagus, corn or clam, are in
good order, Always with a dash
of paprika or whipped cronm for
a gurnish, A fellled aoup In smart,
mo and; too bad more Western-
ers arén't converted to them.
Doesn't ront so heavily on thoe
digestive apparntus.

The main course? Chickon,
ham; pork, clums, lobater, cral—
even good old canned silmon and
tuna-—find themselves fitting Into
the pleture very nicely, depend-
Ing upon the tme of day and the
ocoiion.

Of the rod und white baok-
ground aforded by the vogetihle
kingdom, thare nre potitoes, cau-
liflower, asparagus, turnips and
paranips, cabhage and corn. Of
the red, lomatoos, paprik.ed
earrols, boets, plmento — thal's
onough. Buttered, In orening
saucen, or in salnds, any of these
adds o touch

And broads . . . I Hke to think
uf blsculta, Hght and Nufy, with
that prized tomato honey, or red
tomato pressrves, strawherry
jam, or erabapple jelly, Or corn-
broad, groat sguares of It Or
crispy corn allchs, Maybs spoon
bread or rice mufins. Old favor-
Iten of the good Goorge'n day, and
sl favorites!

Rellshes ? The women of Lhose
long-gone days hnd well-stocked
closets, full to the topmost ahelf
of  pleealilll  swest  cusumber
plokles, sweot reliwh, and so on

MANY DESSERTS
Dessert: hore you have n long
rope! Lady Baltimore onle in
always a good cholce, whether
your observiance of the day Is a
Ruy buffel, a smirt hridge tel, or
dessert and collee
It is, an you know, a good white
cilte; two or throe thiok luyers
pul together with n cooked frost
Ing (the old rellable seven-minulo
or tho bolled variely ), to which
has boon added chopped oilsing
HEgs and pecins, the whole frosted
over ‘with the plain bolled frost
ing
Coorge

Washington pie might
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well be wiother cholee—your fu-
vorite little plain, or quick butter
cake, baked in n desp pan, split
inte two layers when cool, then
given a filling of whipped cream,
thick custard, or raspberry jam,
slimes both the jam and the
crenm or custard. Sprinkle with
wifted, powdered sugar. Make
crisscrons markings with  the
handle of & table knife.

CHERRIES PROPER

Then, of course, there'a cherry
cobbler, which to my way of
thinking s only topped by cherry
plee. What a ple that Is! Rich,
rown crust with thick, scarlet
syrup oozing out through the siits
uf the treo pattern cut in the
counterpane of the ple. And when
i's cut, gay little cherrles come
tumbling oul In that samé lus-
clois juice, None of those quesnly
Royal Annes, but tart little red
fellows, called ple cherries, plcked
off the same gort of tree the smull
Cleorgle Washington Is s'posed to
have hacked!

Of course, our foods moay take
another turn, to the traditional
diahes of the South; ambrosin,
biked ham, besten bisoult, can-
died yiums, okra, ayllabub and the
Hke, Or a still different Nair when
we oalebritte February 22 with an
nternational dinner or luncheon.
Which, somehow, reminds me of
the progrossive dinners that used
to be so popular, and even now
are such n lot of fun.

When one starts thinking on
it, truly it'a regrettable that this
can't bo n season, just like Chriat-
mins, Instead of just another day!

Where Foods
Originated
By Ella Lehr

Tlih: origin of Lhe foodn we cat

I8 o fascinating story. Here is
the first goup of n sories of
“origina’:

Parsley was first used for a
decoration by Heroules, as n mark
of honor after wvanquishing the
Hon.

Onlons  were  discovered by
Alexander the Greal on  the
Banks of the Nile.

Dntes, grow first in the Garden
of Eden, the best datea still being
grown In what archaoologists bo-
Hleve to he the original site,

Garlie, of Egyptian origin, was
onee nogod!

Hananus rocord of earliost
known bananas is 327 B. C., in the
valley of the Indus, now known
everywhere,

CHEESE, DATES

It was an Arab who first in-
vented cheese, by Jogging a gont-
slin full of milk on his dromo-
dary's paek, wnd it was the sholks
of Arabia who firat learned they
could lHve and well on _ dntes
nlone. The two make n delicious
duel in any country. but Ameri-
oang ke them best combined in
anlndd, Golden dates are stuffed
with any safl, milld cheose, and
i on erisp lettuee leaves, or
used Lo garnish frult salnds, Tuck
i nut meat in the dite for an ex
Lra touish
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RAW SALAD

I you want n wholesome npud
deliolous . raw v table salnd
ahirodded  cubbage, pratsd  car
rob wnad A pples minke A good
vomibinat) Borve on chbbage or
lettuce lonves with o
mayomnise cream dressing

LB N O B

ONION CANAPES

L Retve an an appoetizer with to
mintbo Julce or other cooktailsi

Fronch or

Fomediur sieed onbons
T hoord wed egps
s Tespoon salt
g otend® oy caitar
Viabdeagnoma Iemom puiee
e Poasl vasheniils
Hlice onlons very thin and soak
n jee waler while proparing the

sproad. Chop ogges finely and mix
with mait, caviar and lemon julce.
Hpresd. on ol which
A towel Pt
nish with »

allves
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“Do come aover for cofiee and dessert,” this carrl trb'e setting
seems to say. All it lacks is the Lady Baltimore Cake this season
demands. This new form of entertaining Is one of the loveliest of

ways toward reviving the “art of gracious living."

RECIPE OF

(Clip this and paste on three-
hy-five-inch ¢ard, or in your serap
book of "treasured recipes”)

Eggnog Pie

Crust: Mix together
1 oups of gingersap orumba
1y oup meltod butter
1 tabloespoon swgar.

Line a lnrge pie dish with thia
mixture, pressing firmly againat
the sldes and bottom. Bake at
375 degroed nbout ten minutes.

When cool, fill with Eggnog
Filling :

Combine % ocup of thin eredam,
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or undiluted evapormted milk, and
1y eup eold water. Heal over very
low heatl. or in double holler. Beat
2 epg yolks with ': cup sugar
and ', teaspoon salt. Stir hot
milk into them. Return to double
boller and stir until thickened.
Remove from double boller

Add 2 tengpoons plain gelatin
sonked in 2 tablespoona cold
water. Cool. Beat with egg beater
ond fold in stiffly beaten whites
lg cup cream,
whipped. Pour in crust and let
stand in refrigerator 2 or 3 hours.

of two eggs and

FRUIT COCKTAIL

For one of the most deleclable
but inexpensive cocklalls, Lry
equal parts of avocados, celery
and grupefruit, diced. Pour over
this an & substitute cocktail
muce, & well-apasoned Thousand
Isiand dreasing. Any dinner which
thus starts its cureer may be ns-
sured of success,

* k& kR

CHOCOLATE
Milk-ahy children can be mnde
Lo take their milk painleasly. If
It iy merved to them ag o cup of
hot choeolnte
L

SAVE HANDS
To save your hands from scald-
Ing whon wringing out hot appli-
cations, plnce the hot cloth in
potato dicer and the bolling water
will be squeezed outl easily, with
no dumage to the hands
k% ok ok

NO ODORS
If cabbage and cauliflower do
leave their traces in the alr, burn
i plece of cotton atring, and the
carbon formed will take up the
odlor.
* ok ok kR
SPINACH
When it comes to coaxing, have
vou tried shaping that disliked
spinach into little nests, and plae

ing in each threo or four little
chosse oggs, sprinkied with a bit
of paprikn? Or, molded cheese
into little carrols with a parsiey
lop—the same lo reside on vege-
table plates and sulads?

L A8 B O 8

WHITE OF EGG

In using only the white of an
egg, maeke a4 hole in the small
end of the egg. Shell and drain
out the white. To keep the ogg
yolk from drying out, wrap a
plece of waxed paper nround the
shell, and place in the refrigera-
tor, The yolk stays fresh and
molat, and an extra contalner for
the unused egg yolk has  been
eliminated

* ok ok kK

PASTRY BL.ENDER

Use o baking-powder can with
sharp odgea for u pastry blender
Punch holes in the bottom of it
and the new utensil will work
perfectly

w ok b oW W

PASTRY TUBE

To pipe fancy cdgings and top-
pings of mashod potatoes, icings
mayonnuise anid whipped crenm
on  dishes, force the materinl
through o cone-shaped plece of
waxed paper, held securely 1o
prevent spifling. and you have a
paslry tube

GUIDE of
the STARS

By LAURIE PRATT

UNDAY, FEBRUARY 16: A

good day for rest and study.
Avold starting new projects of
any kind, as disappointment and
deception are Indlested. Contact
with elders not favored. Travel,
correspondence and signing con-
tracts are under adverse vibra-
tions.

MONDAY: Excellent in the
early morming for starting on «
journey and for matlers concern.
ing friands, finnnces, sports, pub-
lishing and nll interests at a dis-
tance. The afterncon requires
care agninst xecldental or guar-
relsome vibrations and over-exer-
tion,

TUESDAY: The curly morning
favors new business ventures
Contact elders today, Fortunate
for finishing up matiers and gen-
ernl  business progress.

WEDNESDAY: You will feel
energetic today dnd can accom-
plish much, but take no important
new husiness or domeatic stepa.

THURSDAY: An erratic day.
when things do not go according
to schedule. Sudden trips are not
promising in outcome. Group and
organization work develop unex-
pected angles, slso social affairs
and relations with fricnds and
relntives.

FRIDAY: Do nol start new
ventures, as they will die with
this last day of the waning
moon. Otherwise this is n friendly
and cooperative day, when nsso-
ciates will prove helpful and all
ardinary affairs may be success-
fully carried on

SATURDAY: New plans may
he satisfactorily executed. The
general public is open Lo unususl
{deas. Socinl affairs are favored.

Children’s Prospects

HILDREN born thia week
Cll.hlu year only) have the
following life prospects, aceord-
ing to astrology:

FEBRUARY 16, 1936: A child
born today will travel far. A phil-
psophie and courtgeous spirit and
#n original mind are indicated.
Partnerships are not favored.

FEBRUARY 17: A fortunate,
optimistie, outspoken child, with
many helptul friends, A religious
or legal carecer and wide travel
are much favored. The mind is
hrilliant,

FEBRUARY 18: A clever ehild
with abllity to make money. Fx-
cellent  business sense and re-
sourcefilnesa. A quiel, Intuitive
and diplomatic nature.

FEBRUARY 18: A child with
much charm, musical and poetic
tastes. Mental cournge of a high
ordor. A husiness career involv-
Ing Hguids, Importing and export-
ing or other ¢onnections nerosa
water s favored

FEBRUARY 20: A ¢hild horn
today will be unusual and & con-
atant traveler. The life in general
is fortunate. An occupation re-
lated to foreign countries, social
welfare or detective work s
likely

FEBRUARY 21: This child Is
favored in hospital and educa-
tionnl work which does not bring
him before the genernl public
Excellent research and investiga-
Lives ability

FEBRUARY 22: A child of re-
imarkahble destiny, fortunate In
warldly activitles. but living o
mopret  life unknown Lo others
fascinated by mysteries and bent
on solving them
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FASHION TIPS

BY MISCHA =

International Authority on Women's Attire

N THIS, the fifth group of au:

thentic fashion hints by Mischa,
recognized designer of women's
attire, he will comment briefly
upon general rules and practices
for correct appearance, and will
also give definite advice with re-
gard to proper dress for two dis-
tinct size types. since It s an ac-
cepted truth that two women of
different build cannot wear the
same clothes, the woman who Is
serlously concerned with her ap-
pearance will gain much from
these hints.

WOMAN s exceptionally
A careful in the care of her
home. Food |s selected with care
and thought. The household is
Kept clean and orderly. The wise
woman exerts thls same careful
selection when plunning her dress
needs.

In the urt of being well dressed,
fine clothes are not as important
as 8 good taste. The latter qual-
Ity will go much farther In nssur-
Ing auccess.

THE TALL, HEAVY WOMAN
in her dress should expreas the
quality of dignity and poise which
her size demands, It s absolutely
necessary that she give this im-
preasion of dignity and polse. If
ahe does not, she is apt Lo appeat
massive and lmpasing. Intelligent
clever costuming will go a long
way to assure the success of the
attire of the tall, heavy woman
Thought Is needed In planning
her clothes. because she must at-
tiin her effects withoul ecalling
attention Lo either het helghth or
breadth.

THE SMALL WOMAN, to ap-
pear at her bhest, will confine her-
self to clothes which fit her per-
sonality. The use of heavy fabrics,
brocades or extravagnnl, long-
haired furs should be shunned by
the small woman. Broken lines,
or fussiness of any description,
will detract from rather than add
to her appearance. If trimmings
are absolutely necessary, the
simple, fint types are the wisest
choice.

Utter simplicity and dolicate-
ness make for the moat exqui-
site appearance of this type of
woman.

Her petite form is, In reality,

her mest charming quality. wnd
she should dress in & nmanner
which will emphasize s dainti-
ness, her only eare being to avoid
any costume which Will tend to
malce hor nppear driob and Incon-
gpicuous. She must not miake the
mistake of choosing clothes which
will ecause her to seem smaller
than she pRetually 18

COLOR SELECTION: Ini choos:
ing eolars 't should be remem-

bered that certain groups of col-
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For the smartly dressed woman
is this new locse-back short coat
with convertible tuxedo revers
and novelty collar. It Is made of
banker's gray sharkskin tweed,

ors emphasize differont guulitios,

Size. age and imperfections of
akin are underlined br pure,
hright colors

Gaiety and  vouthfulness are

suggested by the use bf such col-
ors ag apple-green. pole bige and
rofge. Maturity and ddignity are
found  refiested In desper and
more soinher toncs

Between
b

RY meat loaf with choppoed
Ttmkurd or cannod apinach
udded to the mixture, or one can
of drained, minced clams  Pi-
metito is also good

LS B

Peaches with the hollows stulted
with  crushed macaroons wnd
honey, then baked, make an ex-
collent dessert

ok ok ok R

Give an open fuce pie & cover
of marshmallows. Slip under a
brotler until the marshmusliows
are brown. Good also on chocolite
pie 5
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Cut potatoes and whole vege-
tubles in slices and cubea for
quicker cooking

LA

Don't be ashamed to use the
can opene . it orith imagination,
Keep n gocd supply she'f

L 25 BE A

To save tearing Iottuce leaves
ut the root end out. or, with n
twist, pull It oot Lot running

water run down into the heart of
the lettuce head. Lot drain, The
leaves are then caslly removeid
* & oW W

After washing and thorou
drying parsley. put it In a "
jar with n good esver, Koep in n
chal place, It will bs nlos and
fresh when you ire ready to ume
it

L R S
Rinse your Utra
weak solution of baking soda and
water, They will polish the slis
mugh better
* " w -
Paper bags are surprising Lims

towels ) n

——— Virginia Ross

Us Girls

Y

tablespoon grated A merican cheese
over each portion. Cover with
sour cream. Dust heavily with
papriks. Bulfe in o guick oven
for 20 minutes. Sorve with
mashed potatoes and n grovn veg-
etable. Also hot biscuits!
* * k ok ok
Did you ever use your own, or
canned, Ttalinn spaghetti in al-
ternate likyers with crab meat.
sprinkied over with Parmesan
cheene und baked in a falrly slow
oven? Berve with a green salid,
fruit and cheeso
L
Some day, try thinn down
your salad dressing with mara-
achino cherry julee

k & & & W

Salmon loaf I8 good baked in &
ring und fAlled with erenmed ova.
ters, orab or shrimp )

LA B S

Try inarinating
strawberry or rasphe Juiee
The bananas, being porous, will
abaorh I, and are deliclous servod
with powdered sugny and whip-
ped cream

binanas  {n

LA B B B

Sprinkle candied orange peet
over the meringue of lemon tarts
before baking

OldLegTrouble

HEALED WHILE WORKING
SWHLLING. M '

oy vsh b ey FVEE BOCK
Or, F. 8 Clasen Visoime Lo
T 8 Advwruda St Lies Revgedon, Calif

savera in your kitthen P r
In n pipor bag, adi plec f meat
or fow), twist the = nf the
sack. Shake. Each plece will W

well foured
LS IR B O

Use paper hags o dnst
s with sugar Al
rumbhs from |
throwgh the food chopper. to b
Your garbage

* & " * w

feplant, salt, placs

possibie Drain

| i slives
Crumbe. Fry

in wlive o)
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alinon Al il
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Oh! CIRVEI Woman

SHE LOST 20
POUNDS OF FAT

o eliminats
with sk
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