Simple Meals For Lent
Will Not Be Tasteless

If You Use Imagination

Eggs, Cheese and Fresh

Vegetables Combine in

Delightful, Healthy Dishes
By VIRGINIA ROSS

Home Economice Editor

LREADY I hear people sigh-

ing over Lenten mealn, Why,
T've never been able to figure oul,
To my way of thinking, regnr-
los of whether & person hos re-
liglous or porsonsl rensons for ob-
serving the period, the fact that
it pormits one to cut down on the
budget, the work and the meuls
themselves, without pny explana-
tion boyond the word Lent, is muf-
ficlent dnuse for all of us home-
mitktaers to welcome the season,

IL offers a much needed exotise
for simplicity In our meals and
In our eating habits. Lent doesn't
mern switching n well-lnden table
of flesh and fowl for one just as
Hetvily loaded with fish, cheese
and eggs. Instead, I moans & re-
turn to simple Uving— and good-
ness knows THAT shouldn't be

= gaecaney confined to 40

. dnys for most of
un!

NO ALIBIS

E that an

it may, too
many poople use
it an an excuse
for miip-shod
o planning and
dull, flat meals
© Figh, flavorless
g and anomic one
day, disguised In
B savoriesn Buce
P the next. FEggs

Virginia Roas In concoctions
that would give the mother hen
chilla and fever to lpok upon.
Cheese dighes so unatiractive that
one Is tempted to forswenr it
allogether! Oh yes, folks do that.

I like to think that hero is &
chance to bring to our tables the
long-neglected foods-—choese, sh,
egps, coroals, vegelables, Lo serve
in u new role, as maln dishes. To
revive slimple, overlooked desserts
ind frults, Opportunity to work
ouraelves out of the rut of cold
bolled ham and n ean of beans,
To find adventyre in our kitchens,
romunce in our pantries, And
more time to really lve and en-
joy life, Which, you will ndmit,
18 what the average homemoker
noeds.

ONE-PIECE MEALS

This {8 n grand time to get the
fumdly used to one-ploce moeils;
with & salnd often serving na des-
wort as welll To bring n good rich
Foup to serve ns o mnin course,
then spotlighting the meal with n
favorite denserl. By the way, It's
i good time to plan on gétting
leun or gaining a pound. For the
Haster parnde in just around the
carner.

A grand Lenten all-in-one ( good
the yoar around) Is Bggs and As.
paragus au Gratin, which is noth-
ing more than alternate layers of
eooled aapirngus ocut in inch
longths, with hord-cooked epga
Take about 2 bunches of asparn-
gus tipn and 6 hard-cooked eggns,
arrnaged in a baking dish, with
14 cups of medium white sauco
to which 14 cup grated American
cheese has been added, poured
over all. The top sprinkled with
n dash of celery snlt and covered
with  buttered bread crumbs
Bake In a quick oven until the
crumba are browned and the mix-
fure heated through

SERVE IN A RING

Crenmed Eggs and Aspauragus
served An o noodle or spaghettl
rving In st enough for o coms
pany dinner. You need o greon
sidnd wnd n stmple frolt dessort
to gomplete the menl. Those same
rings are protty handy at hous-
Ing eremmod fish both canned and
leftover, cooked fresh fish. And
incldentally, when mother goss -
fAshing off the grocer's ahielves,
you'll be murprissd (and se will

she) nl the cateh she'll land
Canned tunn, sadmon and cloms
Know no season, My favorite In
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tuna & W king in 8 noodle ring
Or in it minced clam ple? Dear,
dear, T enn't declde! Anyhow, this
lutter is something to write home
#hout.

1 combine o half cup ench of
vooked enrrots, celery and pota-
toes cut in neat little cubes, Muko
n thin white sauce of milk and
the Hquor poured off two cans of
minced clams. Then ! #dd the
clnms and the vegetables, put ‘em
in n shallow baking dish (my
glass ple dish more often than
not), cover with n pastry crust
na for deep-dish pie, Bake It In n
4080-degree oven, and thers you
Are,

CHEBSE 158 KING

Bo far ns I'm concerned, choose
octuples the most pmmlnenfpla.ce
in meal plang this time of year.
DHd you ever plle hot hominy in
the conter of o platter, surround
it with scrambled eggs, pour a
cheene sauce over the hominy?
It's good from dawn tll dusk
And not bad at midnight.

A cheese soufe Is something
the nverage woman looks at with
fear and trembling, yet it's as
simple na this: melt over low
heat, or in a double boller, 3 table-
spoons butter. Add three table-
spoons flour, and stic until thiek-
ened. Add mille gradually and
cook until thickened. Then ndd 1
cup of grated cheese and I egg
Yyolks beaten. A half tleaspoon
aalt, 1§ Leaspoon prepared mus-
tard, a dnash of cayvenne nnd a flip
of Worcestershire snuce If you're
dnring,

Fold in carefully the sty
benten whites of 3 eggn. Pour
Into a buttered cosserole and bake
in o slow oven (276 Lo 300 de-
grees) for 35 minutes or until
firm. If you haven't an insulated
oven with a good lemporntiire
control, you'd better set the diah
In o pan of water. This s o dish
fit for the gods and— hushands.

CAMOUFLAGE

Somelimes 1 add a few chopped
shrimps or n fourth cup of shrod-
ded ernbment. Finoly chopped
spinaeh may be folded in before
the egy whites nre added, The
top may bo strippod with bacon,
or not. This {s a good way to get
n disliked vegetnhle down the
family painliésaly,

Seasonings nre as necessary as
the Ingredients for most of these
Lonton dishes. Cheese needs pre-
pared mustard, eavenne or Wor-
cestershire snuce, almost always.
EgRs can tnke garlic salt. Celery
salt and minced onion, paraley
and lemon are all necossitios, so
far na fish dishes wre concerned
Corenls and macaroni products
need to be used In combinntion
with foods of definite favar

All of them need garnishing, n
light hand, cournge, an advontur-
ous #plrit. But nfter all, 't that
A recipe for living itself 7 . . . We
welcome Lenten soason to our
kitchena!

Kitchen Technique
'—— By Virginia Ross

Canned pinsipple Julee is grand
08 an eye-opener any day of the
week, Good in punchens, sherbets,
cockinils, Gornish with mint for
tuncheon or dinner. For variety
serve it with carbonnted water
Chitldren love it, Try it half and
half with milk or & parts 10 1 of
evaporated milk, ehilled, of

course.  Fine in poastry, biscuil
dough, and  muiltin  batters and
for basting roasts

L

Cracker and cheese pudding s
o pood emergency dish, FilL A
alntlivy baking dish with alter-
mate lnyvers of broken sodn erack-
o anil noposd nippy cheese out
i small plecon  Senson with o
HEtthe wadt, white pepper and s bit
of prepared pustand, Dot with
Butter, Pour over millk ta cover
1 ike at Allghtly une
der a Ghven, abdut n

Vil groes
T
hidte hour
R Rw W

dntes in waillea are
in cerenl and muaf-
Add % eup shopped
of nny of these

Chopped
Wilferetit

fine, oo

ilintes o 2

Lhirgs

]

LR B R

Leftover baked
be crenmed, hash-hrowned or
soniloped,.  Never warm over
From thut stundpoint three

POLALDER IRy

things are oul, » hrolled steak
A baled potnto and & wernout
ronnnce !
L R
For n change, cut dough for in.

lividual shortoukes with a dough

nut cutter. Thin Al center with

rushoed froll and whipped eream

L

A rabbet band placed around a

cook ook will Bold the pages, and

will keep them from turning when
fin use

; A aw kind of stuffed ball pcppar, mnallon for th‘e ‘Lenten season,

but delicious and easy to fix, ls the Five Star Dish of the Week—

and If the illustration tempts you, wailt till you taste "em.

Five Star Dish of the Week

BAKED CHEESE PEPPERS

6 groon peppers.

1% cups grated American cheese
1 eup drained canned tomatoes
1 can tomato soup
3 cups bread erumbs
1 teaspoon Worchesterahire
asawce, salt, pepper, poprika
Ramove tops and seeds from peppers and boll five minutes in salted
witter Mix 1 cup cheese, tomatoes, crumbs, Worcestershire sauce and
seasonings to taste, Draln the peppers and stuff with the cheese mix-
ture. Stand upright In a baking dish, sprinkle remaining cheese on

top and pour around them the

tomato soup slightly diluted with

wiiler. Bake in a moderaie oven, 3560 degrees, 30 to 40 minutes,

{Clip this and paste in your scrapbook of “tried and trues”

3 x5 card for your file.)

or on

What To Do, And How To Do lt—
About That Smart Cocktail Party!

OMES a 4 o'clock paune in
C the day’'s occupation that is
Kknown in America as the cocktall
hour! 1In England it is “tea™, in
gay Vienna by the Danube It in
called the “jause.”

Since the repeal of prohibition,
the ecocktall hour has become &
feature of American sogial life
and an afterncon Inatitutlon of
the smart hotel and club.

Questions regarding the eti-
quotte of this new, entertaining
form do come In.

For example, how long is tho
cocktall party, what |s the correct
dresa, the proper hour to srrive,
the right thing to serve? )

The cocktall hour |8 really two
hours, between four and six or
five nnd seven.

URESTS come and leave ns at

n ted, when they please, The
vocktail hour, however, In more
apt to extend Inte Into Lhe eve-
ning If the guests begin Lo enjoy
themaelves quite thoroughly,

The difference between n cocks
tndl party and a8 buffet supper in
gometimes naked. At the cocktall
party, guests are froe L6 come
and go between the appointed
hours, as they please, while the
buffet supper beging nt a stated
hour and guests remuin until the
party is over.

No entertninment but conver-
#ation and congeninl company ia
provided, and one s expected to
go on for dinner somewhoere else,

The only type of food served
with the cocktafls ls canapes,
chilled, criap, and provided in
greal variety, Al the buffet sup-
per, & hot dish, salad, sandwiches
or rolls and a dessort are usually
servied,

HERE I8 no need to dress for
this informal cocktall hour.
Guests arrive from playing
bridge, from golf. tennis, shop-
ping or from the affice, Street
clothes are proper even for the

hostess, although the pleturesque,
floor-sweeping hosless gown
mukes her that much more
charming.

Suggested canape spreads are
sardine and egg: pineapple and
chleken; crabmeat and onlon;
mineed haom and gges deviled ham
and mushroom, fresh shrimp with
moyantalse, parsicy and capoers;
Roquefort and cream chegse;
boned unchovies with sliced, bard-
coolked egga.

All 18 not the high-priced pate
de fole gras that scems to be. A
harmless way of decelving your
gliests {a with “"mock pate de fole
Erng’” cannpes.

Use the finest knife on your
ment chopper and grind n cupful
af botled ealves liver and n quar-
ter cupful of conked mushrooms,
Combine with three tablerpoons
of mayonnniye und anlt and pep-
per to tnate.  Elond thoroughly
aned sproad  on onnope  hisouits:
Herve these sophinticated tid-hits
with slices of lemon.

CREAMED OYSTERS

1 it oysters

sult

Aauoce

2 tabloxpoons buttey

& tubleapoons four

1 oup vich milk or cream

Ly toaspoon salt

dish of pepper and pslory

ated
' teaspoon Woreheatar-
shive Souee
In a saucopan broil oysters

slowly, reserving the liquor. Cook
until tho edges bogin to ourl
Sprinkle Hghtly with salt. Add to
the rniluwiug sinuce: maelt butter
blend  with Nour
enok lmlll slightly hrown,
atirring constantly. Add milk or
erenm, the liquor from the oys-
ters, sall, popper, celery meod and
Worcestershire sauce. Serve in
hot patty shells and garnish with
sprigs of parsley and slices of
stufed olives

GUIDE o
the STARS

By LAURIE PRATT

SUNDAY, MARCH 1: Much
traveling about today. matters
requiring correspondence come to
the fore. Guurd against accidents
or hasty actions in the home dur-
ing the evening.

MONDAY: Affairs cuncommg
parents, elders and authorities In
ganeral are prominent today and
viry much favored,

TUESDAY: Hard work is indi-
cuted. An attitude of caution plus
eheerfulness is necessary.

WEDNESDAY: An optimistic
and pleasurable day; love and so-
clal affalrs and sports are fa-
vored.

THURSDAY: Friendships and
love affalrs are prominént but re-
fuire great care; your mind s
unlikely to be clear In matters
concerning lettera or contracts
Travel and finances are favored.

FRIDAY: A very good day for
business’ initiative and general
progress, You will contact those
above your own station in life
Fortunate for activities requiring
publicity. In spite of generally
favorable vibrations, there I8 an
eclement of confusing misunder-
standing abroad today, so be defi-
nite: and practical in all muatters,

SATURDAY: A difficult and
depressing day, when many de-
talls must be looked after. Post-
pone important ventures. Mysle-
rious and disappointing conditions
surround this day; avold secrecy.

Children's Prospects

HILDREN born this week

(this year only) have the
following life prospects, accord-
ing to astrology:

MARCH 1, 1936: A child born
today will be campassionite, hu-
manitarian, much interested In
the study of human nature, Edu-
cational work for the unfortu-
nates of this world is Indicated
45 U career.

MARCH 2: A quiet, gifted,
home-loving nature. Affairs of
parents and elders are extremely
important in the life, and Inrge
opportunities come to this child
through such persons.

MARCH 3t This child will be n
very hard worker, capuble of dis-
charging heavy responsibllitios
Many journeys by water, A sen-
sitlve, elannish and courngeous
nature,

MARCH 4: A gay and pleasure-
loving child, enthusiastic and im-
pulsive. Parlnerships are unfa-
vorable. A career connectod with
motlon | pictures in by all.means
to be chosen,

MARCH 5: An extraordinary
life, romantic and colorful. Deep-
Iy religious; great falth. Church
or legal work will be fortunate
Many opportunities from abroqd,

MARCH 6: A child horn today
will be associnted with many fa-
mous - personitges. An  inspirn-
tional nuture, prowd, generots, n-
terested in very large pluns or
world-wide projects

MARCH 7: A careful, mothoil-
cal ehild, The mind is profotmdiy
analytical, subtle and introspec-
tive. Aa critic, editor or soientist,
this ehild would succeed in com-
ing to public notice.

SUPPER 'SNACK

HICK slices of lomato, mari-
Tn:ll.c.-d In French dressing nnid
covered with a very thin slice of
onion upon which are arranged
shrimps dressed with mayonnniss
tin any varigtion or plain, gam-
ished with creas and sorved with
a hot bread, are an ideal Sunday
night supper-snack.

W
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HIS frock, No, 112, is unsurs

pagsed for charm and dignity
with its (ndividual sleeves, pocks
obn wnd bows. The stunning lines,
so slenderizing. nre moest fiatfer-
ing to the silhouette, particularly
when they are eccented by a
large Nashing buckle. Slaes 14 to
42, Adaptable materinls: travel
prints, Canton crepe, novelty rib
wool and fallle Sixe 18 requires
J% yards of S8-inch matorial

Look slim and chic in this sasy-
to-make frock. No. 113 1t is de-
slgned especinlly to fit and fatter
the large woman Rows of clever
stitching on the vestee and the
clever peplum lend an alr of
youthfultiess. In  sizea 34 W
44; adaptable matorials: Canton
crepe, faille novelty tweed amd
satin

Mischa Fashions,

FIveE BTan WEEKLY,

450 Mills Tower

San Franoisco, Calif

Enclose 28 cenls for each pattern
wiknted
Pattern No
Bize

Namo
Bireot

Cily

Suate

FASHION TIPS

BY MISCHA

International Authority on Women's Attire

Mischa's advice on the matter
of clothes and their character-
istics as fitted to the various
types, this week reaches Into
the oft-times puzziing effect of
calor harmonies as applied to
the Individual and into the
effect of additional height that
can be obtained by correct de-
sign, Widely known for his au-
thoritative designs, Mischa Is
a regular contributor to this
magazine, Watch for his ar-
ticles.

E find in feminine clothes
VV of todny definile sugges-
tione of the qualitiea which spelled
demure charm in our grandmoth-
er's day. Off-the-shoultler basques
and the full skirts of the modern
dancing frocks are striking ex-
amples of these slusively qualnt
styles, borrowed from & past
maode of dress:

Too many people consider
clothes merely in the Hght of &
covering, Or at best a decorative
medium, much in the same clasa
as the ornaments we place on our
Christmas trecs

Clothes are certainly meant
lo be decorative, but not in a
“pnssed-on" sense. It is the task
of the wearer to express, through
the garmenta worn, definite char-
acteristics, Our attire Is the most
virluable nsset we possess in Lhe
art of presenting ourselves as we
desire lo appear.

Heightening the Figure: Em-
phasizing the up-and-down or ver-
tical Jine will make the figure
uppear taller. This use of vertical
lines employs the cause-and-effect
relationship in the attainment of
desired rosults,

A panel or train from neck to
hem tends to increase heighl by
leading the eye up and down the
figure. This use of wvertical line
hus a variely of applications. Use
of a striking trimming at the
neck and repeating it again al
the bottem of the center panel
emphiizes Lhe distance between
the two pointa, thus imparting a
lengthening effect.

Panels possessing many fine,
horizontal lines will also be a
great aid in adding helght,

Harmony of Colors: Bach indi-
vidual hins o definite color. In the
color siheme of the costume the
Inelividual hue is always consid-
ered ns A part of the entire plan,

It is the task of the wearer to
choose clothes in shades which
will harmonize with her own par-
ticular expression of color.

1t s within the bounds of pro-
priety to vie with nature in the
matter of color, However, this
applies in the main to sports or
out-of-doors clothes. Nature's fo-
linge is our inspiration for lavish
use of vivid greens,

Color to be becoming must
harmonize with the personil colur

The bralded collar and pockets
make this chic tweed coat (with
buttons made from nuts), some-
thing for the college girl or young
matron "o write horse about
It's the height of something dil-
ferent!

schepie. Its use ahould intensify.
notl neutralize the color of the
hair and eyes The a%in of the
wearer should be nnide to look
clear and healthy by the color
worn,

Some EPS on FOOD \

HIS i3 the scason of the
T(Thccﬂﬂaf Several varieties of
cheese arranged together with as-
sorted crackers that suit them
make a splendid addition to, or
substitute for, the hors d'oeuvres
served with eocktalls. FPlan to
serve n nlcely graded variety of
cheeses, riunging from the mildest
of cream cheese up to the more
pungent sort

LI

Cheese mnkes n perfect accom-
panicient to salnd It gives the
perfect contrast In flavors which
eplcures find so fascinating. Sorve
A8 cheese straws, cheese biscuits,
celory  stuffed with cheese or
cheese  balls—soft mild cheese
sensoned, rolled into balls amnd
then In chopped nutls or minced
paraley.

* ok & % ok

The oolorful Edam chesse
mitkes a gay centerpicde for your
cheese plnte or board. Surro\md
It with severnl portions of gru-
yere, & weodge of roguefort, a)
brick of cream cheese, cnmrm-
bert, and some of our many forms
of American cheese. Serve this,
accompanied by fruit and craek-
ers, @8 a substitute for dessert,

L B I

Tawny Liederkrantz has n
specind aflinily for beer and pum-
pernickel. Remember it when
planning n gay buffet spread

LA S = R 3
the only Ameri-
chieese Lo nchiove
fnme among epl-
PUreH About 40 vears ngo
young apprentice in a New York
Stule cheese factory was trying
o Imitate Blamark Schoaskness
n favorite Cerman cheess that
spolled  in transit  Aoross  the
Atlagic, He produced. instead
this untque. high-fAnvored checse
which was first served at the
Lisderkr soclely 1h New
York, from which it recelved [ts
na LR B R O
leAn choene
lon of English Cheddir. Tt
is the grand. al purpose choese
LR I O
heese, Tich and
shoulid be served
or toasied roils 1t
ty for & highly
v Lo soften al
mperature before servin
LR R
Rogquefort

imternational

really n
vl

hees rich

dressing am

L B A

Edam cheeso v & most versa

| IK! Narth Wazker Deive

tile kind of c¢heese 1L vii ..
melled, baked or grated for any
kind of cheese cookery. If vour
four-pound Edam is only half
consumed at your dinner party,
you can serve the scrappy re-
mains  melted into & smooth
covering for toast strips ol next
Sunday night's supper.

* ok ok k&

The Edam cheese comes froni
Holland. It is pressod in spherical
shape, the skin usunlly being
dyed crimson. Serve it in ils
bright red facket with the top cut
off, jack o' lantern fashion, mak-
Ing a ld. Scoop the cheese from
inslde with a spoon, as you neod
It.

* ok ok ok &

The lld serves as n cover and
the cheese Itself will keep un-
harmed for a long time.

DIZZY

SPELLS

Here's a fair offer—get o Jar ot
Kruschen Salts—take as much as
will lle on n dime every day in your
morning cup of tea or coffes or in
hot water,

After the jar is empty if you are
not satisfied with improvement in

hoalth get your money hack,
No deasth nir consti-
pation—hbul blis

I dilly bowel ne-
¢ your little dally
Adv.

/o)

The snerse is nature's
warning of & cold
GrIII "arty,
! Kondon's
\ual Jelly beings
wah congeiion, maks
drops, Kondoa's duovs
at wotk killing your
ecien

KONDON'S NASAL JELLY

tion when vou
dowe of Kruschen

: Torture of Bunions
Now Unnecessary
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