N Y

Fin sl

T

e 77

Little Kitchen Tricks
Will Break Monotony of
Preparing Three-A-Day

These Clever Touches Will Add Zest to Your

Life and Interest to Meals!
By VIRGINIA ROSS

Home Economics Editor

"W alwiys felt that itisn't the

drudgery attached to house-
Keeping that kes un
folk o often dislike our jobs 8o
much an it's the everlasting mo-
nolony.

Of course It's to be expected
thut cooking three meals a day
for 465 days of the year, for
many years, and for Lthe sume In-
dividual, s bound to be mo-
notonous. The Daily Three-
cooking, serving and cleaning up,
A never-ending round.

And yel, there are so many
HUttle tricks to the trade. Things
Whe adding & good pinch, well
then—1% teaspoon) of poultry
seasoning to o biscult mix, your
own or the propared, mike and
baka as for any biscuit. Serve
them around the platter of stew
It Uyens your work-—mnkes It in-
terosting.

LA A

H hefore adding the liguid to

the biscuit mix that's to be
n topping for meat ple, add %
cup grated carrot and 2 table
spoons minted parsley. Cut into
hiscuits and place on top of meat
pie. Another little touch, while
we're on the subject, s to roll
biscuit dough Into a rectangle,
sprend with melted butter, roll ns
for jelly roll, eut in slices and top
the meat pie with these

Soerve with a simple salad and
iwt much else. Frult perhapa
Which reminds me of cheese, For
cneese and frult in combination
rorm one of the grandest desserts
yor Just because fresh peaches
arnn’'t in senson, don't let that
stop you  from aerving these
yrand baked penches In wine.

I'll glve you firsl the reclpe for
fresh ponches, then show you how
you ean use the eanned, & good
emorgency deasert idea. Hore you
are: ;

Pool 6 large penches, put in n
wwoversd haking dish, add 1 table-
spoon hutter, 1 cup sughr, Y% eup
wiiter, 14 cup any domestic white
wine. ' tenspoon mnoe, grated
rind of 1 lemon. Cover and bake
At 400 degrees, a alightly maors
than moderate oveén, until the
penches are tender

The pits flinvor the frult so doli-
citely thnt they should not be
removed, Serve olther hot or cold,
Place a spoonful of whipped
erom over the top of ench peach
Carnish with . marschino cherry.

Using canned peaches, pour
syrup and all into baking dish.
Add grated rind over the top of
thoe penches, sprinkle with mace,
hutter anid wine and bake nbout
L hour, Omit sayrup nnd water
If desired, add 1 tablespoon mis-
catel wine to replace the fresh
pench pit flnvor.

LR O A U
BATLESS mealn will caune
r\A ne qualmna if you resort (o
mich trickery na serving creamed
wimon, oggs, shrimp, or

aven creamed carrots in these
cheese croustades,

Using @« loaf of uncul bread,
cut in slices 2 inches thick, and
then, In two or three inch
aquares, rounds or trinngles. Re-
move centers, leaving 4 Inch
rima. Dip in warm melted butter,
then roll in grated Parmesan
cheese. Bake nt 400 degrees, a
quick oven, until golden brown,
Serve hot, with the center filled
with any creamed mixture,

“Cheese Johnnies,” ns o smart
women's club dining room calls
‘em, are such smart salnd and
cocktall accompaniments. For
these, cut thick slices of bread in
scant-inch squares, roll in butter
and cheege as for the croustades
Bake until brown. Serve hot.

Speaking of fsh, by the by,
some of these days when you're
having cregmed shrimp, ndd te
the white sauce & bit' of Wor-
cesternhire sauce, and just before
serving, 2 egg yolks, If you can
spare them, and % cup of may-
onnaise. Cook only enough to
heat  through. Good also for
erenmed chicken,

A salad that hos appetizer pos-
nibilities as well is made from a
vorsion of our old friend, stuffed
eelery. Cut the topa from & bunch
of celery. Wash and dry ench
stalle separataly. Stuff the sall-
ost stnlk with n nippy cheese
creamed or left at room tempera-
ture until softened. Fill the next
Inrgest stalk and pross it into the
firnt.

Continue filling and pressing
the stalks together until vou have
duplicated the original bunch of
celery. Tie completed bunch with
string: chill severn! hours, Cut
In slices and serve on curly endive
or watercress (shredded lettuoe if
you must) with French dressing.
This in a good garpish for vege-
tahle salad plates

ok ok ok &

O you make good cornbread ?

That's all T need to know,
Use It ns the main courae of &
luncheon or simple supper by
baking n & shallow pan, cutting
inte aquires while It's atill hot.
Bplit ench. Spread with softened
hutter, Put a good cheese sauce,
n alice of fried or grilled tomato
and crisp bacon between Iayers
and on top of each square as for
nany shorteake. Sorve at once

Leflover cornbread may he
usnd by toasting the cornbread
halves before using, Creamed
ham or dried beef may be used
in this fashion. If you're using
cornbrend for your brend course,
omit the shortening and after the
batter In in the pan, sprinkle the
top with diced, uncooked bacon.
Good with the Thuvaday vege-
table plate

And 8o it goes. Little things to
be sure. But after all, in Home-
mnking above all else it's the
littie things that count!

SALAD

MORT effectiva yol simple
A ealnd consists of three or
feur sialks of the temder green
vegetahle strung through a ring
of avocido, Prepare the avocado
ring by firsl removing the akin
of the fruit, Cut lengthwine of the
fruit. through the skin only. It
will remove ennily in halves. Then

cut arogynd the frait to form clr-

cles. A alight twist will Joosen
from the seed. Serve with some
varintion of French dresring.

A Baby For You?

sl x baby
b '

wird ihe hievarog
h for a

TO LOSE FAT —
EAT SENSIBLY

o lght on fatty nieat, butler
cream and sugary swoets— ent fresh
ablen, frults, fowl and Nah (ex
mon and mackerel)
ré o eliminaie saxcess Wanls
wlations by taking & half tea-
ful of Krisohen Balte with the
f half a femon in a glass of hot
beforelireakinstoverymorning
Nye of Laneaster, Pa.writes
off 14 lha 1 could hardly

# my efyens

Pay f0 attention to gossipers who
sy thare's no safe way (o peduc
St b the world aver take ¢
duily dowe of Kruschen not only o
telp hahiah excess fat through propes
elimpination but to help keep stom
aeh, Hvor, goll bladder, bowels and
Hidneys In & more healthy working

el | hon

No drastic catharties—no canatl
patien but blisatul daily bowel ag-
tlon when you take your little daily
dosn of Kruschen and follow our
suggestions with respect (o dist, Ady
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on FOOD

M.H"l‘ your palate wilh oither

nl‘ these Lwo new aapl
Mix chopped Bragil nuta \\'l!!l
vream cheese and apread on white,
whole whoat or graham  bhroad.
Sprinkle lghtly with sait, If the
salt does not appenl, try the Ama-
son  mandwich, which utllizea
chopped Brazila in cream cheese,
pliua . spoonful of tart jelly to
top off the sproad

Theae large and delictous nuts

” TIPS “

can he aplit, aliced, shredded
and chopped, and elther raw or
roasted are muited for fiavoring

many delicious sandwich spronds
w ok oWk

The top or leaves of colory are
the most valuable part, yvat they
are nearly always discarded, They
should be saved and bolled in
water or atock to use In making
soup, or they may be dried near
the oven door or over the radi
ator to uae In seasoning sauces
and soups throughout the winter

L A

One of the cheapeal dinners
that one can make in A Pot-ay.
feu, which consista of hrowned
shin or shank of beef, about Ave
| pounda, bolled with potatoes, car
rola, onlons and other vegetahles
Serve the hroth the fAirst day as
A soup mnd the meat and vegeta
hles an n platter. The second dny
make part of the remaining meat
nnd vegetabled into n ple with a

puffy biscult orust. The thind day
uss the romainder of the meat in
misjuetton
L B

thet allies of spitige F nngel
cake place n seeving of chocollte
e cronm. UWer this pover sineahy
mallow mint saued. This in an

eany densert

x « + * * Five Star Dish Of The Week » # » »

This pineapple cream meringue pie is a perennial favarite among
desserts so far as men are concerned, and not to be scorned by the
gentier sex! Virginia Ross offers it in her Five Star Dish of the
Week as bait for Leap Year aspirants to use in “getting their man."

And Here’s How It’s Made!

Pineapple Cream Meringues Ple
Blend together
1% cups (1 oon) sweetened
condensed milk (not evaporated )
L oup lemon julee
grated rind of one lemon
1 cup erushed pincapple,
drimined
2 ogy wolks

Stir until the mixture thickens.
Pour Into & baked ple shell. Cover
with a meringue made by beat-
Ing the two egp whitea stiff and

adding 2 tablespoons granulated
sugar. (For a better looking ple
got extravagant and use | egg
whites and 4 tablespoons sugar.
The yolks muy be used for mny-
onnilse, in sauces or added o the
mashed potatoes). Bake in o
slow oven (200 degreea) aboul 20
minutes. Chill before serving, or
It will be thin.

(Clip and paste in your scrap
boalk of “treasured recipes' or on
a4 3 by 5 Inch eard to alip into
your recipe file.)

Sandwiches for Gay Days!

SANDW[(THES have become a
symhbol of entertnining. They
are found wherever people guther
socinlly, whether the hearty,
vrusty affalrs that 1l plenie
hampers by the hundreds, or the
sophisticated little sandwiches at
afterncon teis and bridge parties.

The charming foature for en-
tertaining Is thal they may be
prepared in advance and stored in
the refrigerttor, giving the host-
eas just that much more freedom
from last-minute rush, by the op-
portunity to prepare refreah-
ments early, at her convenlence.
Made-up sandwiches need only be
folded In a damp towel and
wrapped in waxed paper, to keep
porfectly moist and fresh for
hours in the refrigerator.

There s an astounding variotly
of snndwiches for the dainty after-
noon ocensions; open-faced or
canape Lype, layer sandwiches,
ribbon  sandwiches, rolled sand-
wichea and the apectacular sand-
wich loaves frosted In cream
cheese

A Inyer sandwich made with
tinted eream cheese filling looks
for nll the world like a slice of
nngelfood cake Sandwich loaves
ook like cnkies with bridal frost.
ing. Open-faced sandwiches on a
plate ook like small. brightly-
colored tles

Open-faced sandwiches may be

eut to a variely of shapes with
cookie cutters, and garnished with
cream cheese piped through a
pastry tube, pimiento, olives, can-
died poel, candied fruit or ginger
and nuts,

To make layer sandwiches, re-
move crusta from a whole loaf
of sandwich bread and slice the
loaf lengthwise (n half-inch
alives. Spread the filllng over cich
slice or “lnyer," put alices to-
gether again, wrap the loaf in n
damp cloth or towel, then in
waxed paper, and place in the re-
frigerator. Slice loaf for serving

HEN alternate slices of
brown and white bread are

used in bullding up thin loaf, you
have “ribbon sandwichea" when
the loaf is sliced.

To make rolled sandwiches, cul
i Jonf lengthwise in half-inch
allees, and spread with the de-
sired #lling. Roll each slice sepa-
rately and fasten rolls with tooth-
pleks. Wrup In & damp towel and
wixed paper and place in re-
frigerntor until rendy to gerve.

The sllced bread for the rolled
sahdwiches will split when rolled,
if it ia too dry. To keep it from
splitting, place betweon damp
towels for a while and remove,
one slice at a time, when vou are
ready to spread and roll them

GUIDE of
the STARS

By LAURIE PRATT
NEXT WEEK

UNDAY: An (ndefinite and

mysterious day, You cannot
trust nany decisions: you may
reach. Watch out for extravagant
Impulses.

Monday: Hendstrong, but very
active. You will start something
new. Romance g in the alr, but
charming strungers J.lre unreli-
able.

Tuesday: A fortunate day. Op-
portunities with great promise
will open for you. Financial mat-
Yers prosper.

Wednesday: Unexpected events
come about today. Push all af-
falrs excopl Lthose connected with
friends, love and socinl life.

Thursday: Your intuitions are
reliable, A constructive day.
Avoid dealings with older people
for the rest of this week

Friday: You will feel very en-
ergetic. “T'rips and correspondence
are favored

Saturday: A better day for rest
or routine work than for starting
any new venture. Indecision and
treacherous vibrations are indi-
anted.

Children Born This Week
HILDREN born this week
C (this year only) have the
following life prospects, accord-
ing to astrology:

Sunday: An impressionable
artistie and inspirational nature
Many mysterious events In the
life. A martinl or ploneering
career is favored.

Monday: A child with grest
charm and a forceful personality.
The brain is keen and exceodingly
active. A peculiar blend of cau-
tion and impulse in the nature.

Tuesday: A fortunate child who
will travel far. Caln is shown
through enterprise and daring. A
legal career s favored.

Wednesday: Great originality
and Independence. with power to
bring undertakings through de-
lnys Yo a suecessful conelusion.
Expensive love affairs.

Thursday: A child born today
will be practical and reliable.
There is talent for finnnee or en-
gineering work, The influence of
the father 18 paramount in the
Iife,

Friday: A versatile and very
active child. A lterary career
Is indicated. Love of travel and
adventure,

Saturday: An Imaginative
child. restless, eager for knowl-
cdge of all Rinds. The nature is
dual and dicult to understand
Writing detective or romantie
novels ia definitely the most fa-
vared life worlk.

TERS

F YOU like fried oysters, try

these. Wash selocted lurge oys-
ters; then dip each oyster (n
slightly beaten egg and roll in
finely crumbled cracker crumbs
which have been well seasoned
with =alt and pepper. Put in a
wire frying baskel and fry in hot
deep it 580 degrees B, untll
golden brown. Draln and serve
with lemon. Panfry if you prefer.

* ok ok kR

Qysater cooktails begin the fenst
in miany homes, hostesses serving
them with a plguant sauee sod
little erisp crackers, Others, per-
haps, prefer a fruit cup of
Erfapes, grapefruit segments
orange soctions and sliced dates,

while some think the dinner
should  begin  with soup. The
nnswer is choose, according to

your likes
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Slenderizing amd sophisticated
19 this No, 110 with its eloverly
manipulated collar and  front
piecn of silk pique. 1t is simple
make. and comes in slzes 16 to
12. Sirze 16 requires 4% yhrids of
Jieineh matecinl and Y -yard of
Moue contirast

Youthful in Hne 18 Noo 111 @
1 contl with novelty stitched
colifr and culls It comes In
stoes 16 to 44 and Is adaptable
in lght welght wouol >
guires 44 vards of 5

« 3 1o

 mnle

rinl with A and A% yands
without & nup

Mischa fnshions are accuratel
out  to and are maide of
SLrong paper A s ihea
chart anil & practioal, step-by

step sewing gllde wpre inchisded

Mischn Fashions,
Five Star WerkLy

450 Mills Tower
San Francisto Calie
Fiilion onta for each po 1
Lt
Pattorn No
iy
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"~ FASHION TIPS |

BY MISCHA
International Autherity on Women's Attire

Mischa, wamen's fashion au-
thority, knows well the value
of correctly styled apparel for
women of all ages and types.
Following Is authentic advice
for the women of mare ad-
vanced years and also the
woman whose problem it Is to
modify certain features of her
build which may not be con-
structed guite in correct pro-
portion.

ANY woamen who are not
succesaful in the art of he-
Ing well dressed are apt to re-
treat behind the attitude of indif-
though she

ference.  However,

ceased to exist; It has merely un-
dergone a change, and in this
time of life heauty quite often
oxpresses o deeper, more subtle
loveliness than ever before.

MODIFYING LARGE BUST

HERR are many devices which
Tma_\' be used to modify the
large bust. Perhnps one of the
most effective is proper use of
line,

The appearance will be greatly
benefited If the figure (8 molded
into unbroken lines by well-fitted,
reatraining garments.

The neck s another place where
caro shouk! be taken. Close-fil-

Nothing, probably, makes a girl feel as happy as knowing that
she looks “just right™ at the spring formal! This is a gown that Is
guaranteed to give this satisfaction, with its new square neckline,
with the roses set In, Youth, of course, is in the satin sash, and

grace In the long sweeping skirt.

may seck to pretend that she is
not interested or does not gare.
she knows gincerely the value and
importance in her life of being
well and smartly dressed,

It is precisely this type of
woman that Mischa desires to
help to a fuller, more adequate
expreagion — Lo ald these women
to a more radiant, happy expres-
sion of their own individuality
through correct attire,

MATURITY

)0 many women, when they

reach middie age. are prone to
think of beauty as a lost quality.
They take the attitude that it has
passed boyond recall, rather than
realizing that 1t Ia but changed.
They forget that beauty is A croa-
ture of many aspects,

In maturity, besuty has not

HINTS for
the KITCHEN

UCCESS in preparing pork
S cuts depends on regulating
the heat #o as to cook the ment
well done to the ecenter of Lhe
plece and at the same time keep
the outside from becoming hard
and dry. After the surface his
heen seared it is best to cook pork
at a moderate temperature and
until 1t is very well done. For
this reason, pan broiling or even
oven brolling is not ‘a desirable
way of cooking pork. And it is
neither necesanry nor desirable to
add water to pork while cooking

* ok ok k ok

Most loaves of quick breads
have a slight crack in the top
crust which ia unavaldable and

not considersd objectionable
ok ok Rk

o guickly remove skins from
fomatoes hold tomato on fork
over low gas flame, Turn to aveld
burning, and when skin breaks
the tomato can bo caslly pealed

* ® % k&

With taileildl beef, serve horap-
viish ma Whip cream atir
either « or msour NeANOT

wel il o n grated horme
idiah fHa
* A e e &
L 1 Ay e ntte
th & teg e
' ‘ M Irhes
LA
- : h i
Ll A L s ate -
J e hreak!

ting, severe lines at the neck will
create nn unflattering contrast,
causing the large bust Lo appear
still Jarger. A flowing affect,
which balances the upper part of
the figure, can be attained by
using soft, loose collars.

Height is lengthened by sleove-
less dresses. The entire length of
the exposcd, bared arm before the
eye of the observer lenda empha-
sis to the height of the wearer.
Centering the attention on the
ghoulders breaks the length of the
figure, and this effect may be at-
tained by the use of short slooves.

GRAYING HAIR

LACK wlll be attractive on this
B type, but it definitely must be
relfeved by a touch of color near
the face. Yellow, tan or pongee
shades are not recommended, but
beyond this, colors which were
fattering in youth will continue
to be pleasing in neutralized
tones.

FISH NUTRITIOUS

ISH haz high dietetic valie.
F It s & rich souree of proteina,
which are needed to maintain
lite. Fish provides idoine, iron,
copper, manganese, calclum, and
phosphorous. 1t is rich In vita-
mine. Besifdles these advantages
ita delieate fleah is ensily digested
by the i1l or the robust, Fish can
be eaten by lthose deairing to
keep slender and by thoss resd-
ing fats or resisiance nrainst
digsase, or by the healthy man,
woman or child in arder “to keep

HEAD
COLDS

A1 the fitnt sign of &
vold, stop it where

_'s ni:r::lnr—.:.h mane
on's Naval Jelly
b 8 brings rmmediste re.

Iief, lesens conpestion, makes breathing free.

Untike drops, hondon's doem't evaporste—
tays wt work for hodrs Forty.sls vears af
et treating oolds

KONDON'S NASAL JELLY

'no DANDRUEF

She Uses Glover's!
She wed 10 be o
victim of Dandruff
Bur no more! Her

& P

. GLOVFRS

MANGE MEDICINE

'

L



