St. Patrick’s Da

y Brings

Chance To Glorify Plain

lrish Stew and Potatoes

Gﬁy Green and White Decorations Combine With

Traditional Symbols of Erin
By VIRGINIA ROSS

Home Economics Editor

F for no other reason than that

it adds & new note to tired din-
nor tiables, St Patrick's Day
seems o me 4 fine opportunity
for celebration!

There is 1 WL, & sprightliness,
& bit of the joy of Hving framing
‘he dny.

The avallable foods retlect the
occasion better now than al any
other season of the year. Bome
hold that the March 17 paorty

. —_— sHould be an
wll-green af
fair. Others
believe that
using the sym-
bols of the day
will do the
trick — sand-
wiches cut like
harpa, the
snlnd molded
" as abamrocks,
the ice eream
in pipe form
and all that
wrt of thing.

Stil) othera
will make up u

Virginia Ross
pot of good old Irial stew, than
which there In no hetter. With
trite feminine perversity, I chooss
a bit of all three!

If Ia & good homoy afalr, it's
just an well to resort to the Irish

dinhes ns much an pobhle, The
table may be coversd with oil
cloth, white or green, or a gally
atriped or plald cloth, Nice, fat
well-serubbed Irish potatoes, hol-
lowed out & bit, are grand candle
holdera for squat white or green
onndles, A little pot of shamrocks
may be the centerpiece, -

Trish atew might well be the
main dish, with not much else
beyond n conrse brend, relishes
and dessert. A simple steamed
pudding of the duff family, per-
hapas, The foodh we commaonly s
socinte with the Irigh are pork
and potatoes, with conalderably
more of the latter, Cabboge be-
lonigs In ‘such a meal, nlone or
with Ita parther, corned beef.
Vegetnhle greens are good. And 1
find myself thinking of potatoes
stiffod with spusage, basted with
eream of mushroom soup, by way
of a modern note,

POTATO MOTIF

A monl bullt around the potato
motif would be fun. Potato hold-
ern for the candies; small
potatoes hollowed out to hold n
paper nut cup, each potato being
pliced’ on a shamrock. For n
sitnple conterploce, punch o num-
Ber af holen In o blg Irish potato,
nnd place o posy in ench hole.
Cut off the bottom slice of the
potnto to mitkn n base und place
the potato, flowers and all, in a
low bBowl of walor,

Polptoss may be the maln
eourse or o part of (L 1 ke to
bake huge potatoes, hollow them
out and mash the middles, Ro-
pince, with porhaps a creamed
fikh slipped into a hollow. Buake
and serve plping hot, Spinnch
eroqueties nre good partners,

CORNED PORK

Corned pork s a good nnin
dish, accompanied by potatoes
dressed up as the Irish never did
belike, but good. Try them escals
loped, s usual, bBut use the
ennned crenm of mukhroom soujp
Instend of millk. Butlored greens
won't go astray with this menl.

Spenliing of potatoss;, how long
hits It been  since  you've tind
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powato  moup? Have you ever
tried potato biscult?

Nothing more than % cup of
mashed potato substituted for the
same amount of flour In your
slandard hiscult recipe of lwo
cups of flour, 4 teaspoons buking
powder and so on

Cut the potatoes fn with the 4
tahlosy 8 shortend or mix
them with the mille and melted
shortening, adding this to the dry
ingrodients, And of course IU's
fun thig time of year to make
ahamrock biscults of them by
cutting small rounds and putting
three of them together to bake:

SPINACH TIMBALES

Sweel potatoes don't appear in
Irish history, but they muke
tradition when they appear as
Puddy's Hats, Serve them with
pork In some form and with
crenmed spinach, slipped Into a
ahallow casserole and under the
brofler &8 minute or so.

And since we've brought up the
wibject of spinuch and - of hats,
If you're wanting something dif-
ferent, make spinnch into tim-
bales, Then turn each out on #
round of buttered toast, |noge
enough to look ke & brim, and
dipped In minced parsiey. Give
each o Hatband of hurd-coolked
e white and—there you nre,

Desserta” There's the good
choeolats  potato cake whieh
you've likely made. There's choco-
Inle jce cream scooped out to re-
semble potatoos and dressed with
n pineapple mint sauce. To end
the meal with a bit of swoet,
marzipan potaloes may bhe pur-
chased. You can roll fudge, after
molding It to look llka asmall
potatoes, In eocon or  goound
cnocolate. And-—but use your own
imagination for n while! It's bet-
tor Lhin mine whith can't choose
tween spending itself on tables
dressed with horps and  dham-
rooks, & great pot of Irish stew
and an old clothes party, and
plten that are gay with the
“Wearin' of the Green' ., .1
wonder . .

PADDY'S HATS

Cook fuirly small, rather long
aweol potatoes untll almost ten-
der, Remove dking and ¢ut ¢ross-
wise, then trim to look lite the
crown of n tall hat. Cook for
three minutes or so in n syrup
mide of 1 cup of sugar, & table-
sipoons  butter and 15 cup of
water, ar in 1 cup of maple ayrup
with the butter, Slice large green
npples, remove eore andd cook un-
il almost tondeér in the same
syrup. Plueo tho apples in a hok-
ing diah, put the potatoes on top,
Sprinkle with sugar and bake un
Lt hented through,

Garninh with a ring of gpreen
popper and a sprig of parsiey. A
allee of pineapple may be usod In-
stead of the apple,

CREAMED SPINACH
Melt over low heat
& fablespoous butter
stmomer i i
1 tablexpoon chopped onmion
At
£ tableapoons  flour
wiell hlamded add
S oups of findly chopped
spinach, cooked or canned
Then ndd
W eup of vundilubed
ated milk or croam
1 teaapoon salt
Ditsh of white

ine

Liaghtly

Whan

AU

pepper, oy

Cook for two minutes. Serve nl
once o pour In baking  dish
Sprinkid with grated checse and
slip under the broller until brown

WAFFLES
Winitlos nre good for brenkofns
but just as good with chicken,
kivney or other stewws, with
creamed chipped beef or Welsh
riiebit Served  with honey o
paple ayrup watlles become the
demnert suprome
B ovups sified fon
G e Baking ponciler
s sim Al
B tableaponns awin

-~

cygne

iy rups milk

& tableapeons malled toafder

Sirt together all dry ingredi
ents. Bent ege white stiff and
vilks but smiightly. Add yvolks to
dry ingredients with the milk
Ald meited butter, then fold in
the bealen o whites

This battor may be made carly
In the day; then stored in your
refrigerator. 1f allowed to stand
at room temperature for half an
Bour the fal softens and the Nrst
wallle (s Jess apt to stick, If any
in feft over, cover (L and secve the
next duy. If stived longer than
overnight It s advisable o add n
Hitle more baking powder and
milk before baking. Makes six

| foll-mize waMes

Here's Way to A Man's Heart

For a St. Patrick's lunch or §
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 this Ided

y night supp

cheese ring takes the spotlight. It's as good as it Is decorative.
You'll enjoy this Five Star Dish of the Week.

Five Star

“Dish of the Week"

MOLDED CHEESE RING
Soak 1 tublespoon plain gelatin In 2 tablespoons cold water for 10

minutes, Dissolve over hot water,
Mash together
1 paokage cream choese
2 cups coltege chevae
Add

¢ tablespoons chopped green pepper

15 teaspoon sult
s teaspoon grafed onion

Fow groins cayenne

& toaspoon Worcestershire sauce

Add dissalved gelutin and pour into 4 ring mold which has been
brushed lghtly with salad oil. Set in refrigesator to congeal, A few
minutes before serving time, invert mold on platter, When the mold
comea to room temperature, the salad may be removed easily. Gar-
nish with watercress, The center may be filled with mixed vegetables
or with chicken or tuna salad. Serve with mayonnalse, thinned with
u hit of lemon julce, Frults may be used with this salad,

Pineupple julce may be used indtend of the water, and bits of pire-

npple added to the cheess milxture.

chicken.

This is excellent with fruits or

{Clip and puste in your book of favorite recipes or on a three-hy-

tive-inch card for your food files.)

OMETHING different s this
Pinenpple-Choene  Dish, made
by wreanging 2 leyer of conkod
rice and cubed pineapple wlter-
nntely. Sprinkle the top with
thoose nnd sensonings Add pine-
apple juice, balke in n poderite
oven, about ‘s hour. This is o
good luncheon dish.
woh ok ok W
Boiled beef takes or airs when
sorved with, o horaewdish saice
miade by combinihg 4y cup horge-
radiah, Y% cup whipped oroam,
cup aoft brend crumbs, 2 table-
spoons vinegar, sall, pepper and
preparod mustard to taste.
Lol A
An n relinh to pork, serve 1
cupfui of a spiced. tart apple-
mee added Lo 1 package of
lemon gelating prepared  accord-
Mg to the directions on the paek-
age. Good, oo, as o salad, topped
with o cream dreasing
L B B 3% 3
After broiling beof, pour over
the meat the lguid in the pan
hented with 'y cup of sherry
wine, Another good brodling teiek
In to spread the sleak with pre-
pared mustard bafore broiling
LR A
To use up leftover sandwiches
pan-fry them until golden brown
In butter, or dripplngs, Serve hot
with or without n sayce

Cooks’ Kit(?l:ﬂ Tours

Conducied b
Virginia Ross -

ARE Individual pie crust shells
B uver Inverted muffin tina, and
Merys hot, filted sith noy 1o flover
creamed meat, fish, or vegetable.
To hold the shape of the shell in
balking. allow to stand brfore go.
Ing Into the oven, in'a cold place
for one hour

LR o

To malte bison'ts that do not

have to be sproad at the table,
roll the dough to fourth-inch
thickness, and “cut In  small
rfounds, Broish  over  half  the

roinds with' melted butter, top
with remaining rounds, and bake.
Call 'em Twin Biscuits

* ok ok ok ok
Alwnys make cake batter
higher at the edges than in the

eonter, to insure even rising

L A

Have you ever poached fried
CgEs, or porhaps you prefer to
say (ried ponched ecgga? IUs a
new-old cooking trick, and do’the
egpw taste good! Melt enough
butter in o frying pan to barely
eover the bottom, Then break in
the eggs, one at n time. Dust
them with a little salt and pepper
Cook slowly, so that they merely
solidify throughout without
browning. Serve on toasl or &
bioiled tomato slice,

GUIDE of
the STARS

By LAURIE PRATT

UNDAY: The critical nnd ana-
fytenl powers of judgment
are strong today; write, read or

study,

MONDAY: An energetic day
when much may be accomplished,
especiilly In cooperation with oth-
ers, but aveid haste and quarrels.

TUESDAY: An unmlul.lly goad
dny, har i and
Give n party or =n]o_v the mcletv
of others. Affairs concerning mur-
riage, friends, art, travel and
finunces are favored. -5

WEDNESDAY: Mentally con-
structive [n the morning, with
galn through soclal and coopera-
tive activitles. The afterncon
however, brings unexpected ob-
stacles and change of plana,

THURSDAY: The only danger
today 18 extravagance, Otherwise
it Is m most auspicious time, fa-
voring dealings with elders, com-
pletion of hitherto delayed work.
and inspirational “hunches,”

FRIDAY: BStill necessary to
watch finances and avold hasty
expenditures. Social and love af-
fairs are unsatisfactory or expen-
sive. Very energetic vibrations
will enable you to sccomplish
much work todiy.

SATURDAY: Desire for travel
miy crop out today and would
afford a welcome chunge of scene.
Your mind s alert and original,
receptive to unusual ldeas and
pinns,

CHILDREN BORN THIS WEEK

Children born this week (this
yeur only) have the following life
prospects, according to astrology:

SUNDAY: A child born today
I8 endowed with excellent judg-
ment, powers of <¢oncentration
and commamnd over detail work.
A career ns publisher. editor or
critic ia indicated.

MONDAY: A socinble, artistic
child, eapable of enthusiastic and
effective nctivity. particularly In
partnership. Eriends and love af-
faira play a most important rote
in the \ife

TUESDAY: AH the good fulries
attand this birth. A fortunate life,
A lovable disposition and o gifted
nature. Legal work is shown ns
most favored.

WEDNESDAY: This child will
be ‘muccessful In life in spite of
muny unespected obstacles. Gen-
erally even tempered, but subject
to occasional surprising moods
Work involving forelgn triwvel and
aecrecy ls shown.

THURSDAY: A child of enor-
mouns grit and tenpcity. He will
make his mark in any sphere of
life. Older people influence his ca-
reer mdvantageously. A mystleal
and Insplrational side to the na-
ture.

FRIDAY: A good money miker,
but very free with his earninga
Tremendous e¢nergy; an unusually
resotirceful nature. A buniness
conhected with liquids or ocean
travel ia favored

SATURDAY: A prophetic, phil-
osophical mind. Many enjoyable
travels abroad are shown. An
ariginal, ereative and independent
nature
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Mischa

Fashions

F you haven't seen the little
tallored frock, No. 114, that
makes the lttle miss look oo

grown up, you just haven't seen
the right dreas; for the collar and
cuffs #o daintily embroldersd In
brilliane wool or silk sel off Lhe
clever seaming  running  right
down to the pleata Sizes 8 to 18
vearn, Adaptable materinls: crepe
de chine, Canton erape, silk faille,
novelty wool or ribbed silk. Sive
12 requires 2% vanis of 48-inch
materinl, or 2 vards of B4-inch
mikterinl

This Eton Cocktail Dress, No.
115, in the pace sotter for all oc-
cnalons  Made of rich, dull erepe
in one of the new jewel shides;

L ooff by the finttering contrast-
ing blouse and tie coline that fAta
About the throat. In
siges 14 to 40, Adaplable mabe-
rinin: Canton erepe. faille. novelty
s and dull satin Size 18
s yards of A8-inch ma-
terind and 1% vands of contrast-
ing A% inch materinl for the blouse.

mo gLy

wioolen:

requires 314

Mischa Fashions,
o Mary Cullen

The Journal

Partinnd, Oregon

Enclose 25 centa for each pat-

tern wanted

Pattern No

Sire

Name

Atrest

ity

Siute

FASHION TIPS

BY MISCHA

—

International Authority on Women's Attire

TYLE — there's something
Sevarjr woman longs forl And
Mischa, Internationally known de-
signer of individual clothes for
women, deals with the subject
most comprehenaively In this ar-
ticle, written especially for the
Five Star Weekly. Mischa's ad-
vice on clothes is a regular fea-
ture—you won't want to miss it

our attention. In n fash we
gingle her oul. She holds our ad-
miration and approval until she
has puassed from view. We think
of her later in the day—the stun-
ning. smart picture she made
There was sowmething definite
about her, She imbued her clothes
with ler own special quality of
style

It s guite possible, and altos
gethei probible, that the fashion
of ler garments g the conunon
property of hundreds of othot
women, It is for this renson that
style may best be definoil as nan
ultimate quality imiparied to dress
by the jdeas back of things. Tt
I8 not a genermiization but somoe-
thing definlte and wvital In its
character,

JUNIOR GIRL: The “leens”
are a period of great importance
in the life of the young woman.
From the standpoint of dress, Uiis
thne has o double significunce,

First, proper attire may do
much to help the young growing
girl over the tedious paths of wdo-
lescenco, and, second, she will, If
she is at all astute, realize during
this time just how valuable {5 the
arl of being modishly attired and
groomed. Thisfknowlodge will be
n source of power which she can
call upsn all through the rest of
her life.

The junior girl, upon reaching

Tl:lh': well-dressed womnn catches

Canned *Soup s
Excellent When

Lsed For Sauce

NE of the grandest ldeas
O I've met up with is using
canned soups for sauces, Of
tovise, one soup won't work for
overything.

But manufacturers of fine
aoups  have ladled them out in
greatl variety, and we have soups
for every oocasion and siuces
Hicewise, \

Read the label on the can to
know how to use them ias is, or
dijuted), then substitute an equal
quuntity of soup for the milk, to-
mato or what the recipe calls for.

Dishox with soup-sauces:

Eggs With Mushroem Sauce

Melt 2 tablespoons butter In a
seucepan, ndd 3 tablespoons flour
and blend well. Pour in 11 cups
cream of mushroom soup and
ook until thick. Add six sliced
hard<cooked eggs and heat just
long enough to heat ogha
through. Salt nnd pepper to taste
Suorve on oriickers or tonst

Shrimp With Mushroom Sauce
Melt 2 tablespoons butter in a

saucepan, add 3 tablespoons flour *

nnd blend well. Add 116 cups
cieam of mushroom moup  and
cook until the consistency of
thick, white sauce, Stir in 1%
cups shredded shtimp and con-
tiuue cooking just until it is
heated through. Salt and pepper
to taste. Serve on patty shells.

Leftover Meat and Tomato Sauce

Melt 2 tablespoons butter in a
frying pan, ndd six medium sized
onlon, finely aliced, and cook over
n low Mime untll slightly brown,
shrring frequently. Add 2 cups
crenm of tomato soup, 1 teaspoon
eall, 3 teaspoon pepper and 4
Leaspoon celery salt, and cook
alowly until thick and rich, nbout
s hour, Add 2 cupa cold cooked
beef, or veal cut In small pleces,
ar an equal amount of cold sliced
meat, heat thoroughly and serve,
Serves nix

SOME NEW TRICKS
HEESE puffs are also an
excoellent accompaniment

Make tiny Nttle crenm puff shells
feream pull making I8 no trick
at all. Wo'll make some one of
these dnvs ) BHL and AN them
with n mixture of American
cheese, & iitle oream, whipped, and
chopped nuts. Celery if dosired

Jellied Heart Holiefs are

the year around. Al you do
bake any
cake in large muffin lrum
square layer pan,
inch squs F're
ench cake
a heart entter u
sonler of the eake to on
depth. With n paring knife lef

oo

s 1o
good white or angel
orin a

-
Hghtly on

the cako wit? i
A lace paper dolly on
place. Better cold, of coume

the nge when she uJealres to ae-
centuate her individuslity through
the medium of dress, |ls apt to
mBke MAny errors.

In setrching for garments be-
fitting her type, she often chooses
costunies tog important and ma-
ture, Or she may err in the op-
posite direction by wearing clothea
{oo youthful. In the case of the
cholee of garments which ire too
mature, the fault arises from a
perfectly sincere wish lu appear
more dignified.

It is not necessary (o avold
straight lines entirely, On the con-
trary, they are most essgntial in
many types of practioal costumes
for the young girl. However, It
Is best, when used for the junior
dress, to combine straight lines
with rounded or curved lines, Soft
folds, which produce rounded con-
tures, may he substituted for ac-
tual roundness of line.

RUDDY BLOND: The ruddy
plond with falr, ruddy skin, brown
hidr or halr with golden glints,
should awvold  yellow. mustard,

This smart tvwo-in-one Is as-
suredly In for a lot of comment,
Contrast Is Important to reveal
the dual aspects of this charm-
ing frock, with the vestee so
tricky under a like front, fas-
tened by one of the several
alluring buttons,

blue-purple and red-purple, warm
brown and reddish tans
She will look her best in blue,

cool. brown, green.  dark  ped
grayed-orange. belge pink amd, of
course, blnck. which is always
flattering. '
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