Old Favorites in New
Trappings Make Easter
Food Parades Gay Events

Not Just a Day, But a Season, Is This Joyous Time
When All Nature Helps Provide Colorful Touches!

By VIRGINIA ROSS
Home Economics Editor

LONG about this time of
A your 1 always have an in-
tense  yearning to
b - .

go home, We
made more of
. Easter thore. It
| wasn't just an
L occanion to
dressup in new
frock and hat
and parade, but
n day planned
Jumt like
Thanksglving
md Christmuas.
And there was
. he same thrill
of oxpuctancy
bullt around
the visit of the
Virginia Ross m;unbm::g
coming of the good Saint Nick,
The nent of gay eggs was nlwayn
there, just where we hadn't
thought of finding it. And there
wis dinner at home, with
flourishen galore!

8o 1 muppose that's the roason
I've always been inclined toward
mnking of Easter more than just
a lovely diy, too soun gone. Good
Friday, with homemade Hot Cross
buns; Saturday, dressing up eggs
in eolorful coats. Making favors
for the Easter table. Seurrying
nbout getting things ready for
the Haster dinoer, On the day it-
welf, Bupster breakfast, an oc-
ension not to be forgotten, And
I've always made it the meal of
the duy, with the dinner more of
an Informal type, often buffet and
townrd the end of the diy.

Enster Monday luncheon is fun,
Usnlng the same sort of decors
ationd and food, you share your
Haster with fileads It may be n
Inte breakfast or luncheon, with
cnrds niterward,

ROAST CHICKEN
But since dinner Is the big oe.
easion for most people, let's tike
a ook at what the well-dressed
Easter table In wearing this vear,

A perennial favorite s the
Easter chicken dinner, bullt
around roast young hon  with
persloy-celery stufling, gravy with
allesd hard-cooked oggs, new pons
I carrot or turnip cups, apricot
marmalnde, hot rolls, bread and
butter pickles for the maln course,
Thin you may lke to preface
with 4 bird's nest salad, merely
Hme gelutin, molded In individunl
ringg molds, turned out on shred-
ded lettuee or chicory, the centor
being iled with four or five eggn
made from assorted cheeso. Served
with minyonniise,

It thes right in with the table
decorntions, f you've used ns o
centerplece s nest of gally color-
od egps. This In made by cutling
green  wiaxed paper In strips.
Have Mothor Bunny or Mother
Hen close by, with some fuszy
litle getlow chickens about the
table, and of courne tiny baskots
of tiny eggs al ench place. For
place cards, IWn fun to have ¢gg
Fces, made from ogg shells

For  dessert of course  you'll
huve Haster ogg surprise; sponge
eake cut In squares, a spoonful of
slightly sweetenod whipped ¢ ream
on top of each, In the center of
eich drop o canned apricol holf,
rounded side up

HAM—OR LAMB

1f you favor ham, take off its
wintery note by tying It up with
the vegetablos of the season
Crenmed new potitoes mnd pens;
asparagus, hol or cold, served
along with tiny corn  mufion,
strawberty - pineapple  conserve,
and pleealill T ke Lo sturt the
meal with o fellied soup. Perhaps
tomnato-chicken consomme, Serve
it hot If vou Hike And cheess
straws, And to end the meal, 1
can Lthink of nothing betiw than
A schoum  torte or  individual
moringien, with strawberries and
whipped cream, or tiny straw-
berry shorteaken

Most people think of lamb, leg
of Inmb of course, And up goes
the price, while good old shoulder
of Iamb and the breast Innguish
pway until the Kaster promennde
in but a memory!

1, for ome, am all for choosing
the ahoulder. TUs seen no  maore
springs and, o my way of think-
ing. s sweetor and juiciar I like
it boned and rolled or made ap
with a stulling of broad
crumbis,  plneapple  amd  eriply
friesl THis I8 good with
T ownid potatoes, pagragus souf

o

bacon

fle, pilnt Jelly of eourse, hot rolls
n  wweel  pickle  relish,  with
clilcken comsomme, hot or jellied.
to start the meal and perhapa »
fromen puddine Lo end it

Veal's good. Dress up the seorn
od breast of vesl by rolling a
ralmin stuffing into it Or boll it

cul in pilecos, combine it with well
serubbed  new whnli
ol pieas

ealons
volng cartols, o handfol

PAGE SIN-B

some hard cooked cggs, put It in
a casserole under i counterpane
of biscult dough and bake it. And
you have something os near a
chicken ple as you'll ever get
without having seen the two-
legged creature herself walk into
it

And there's rabbit. It's good
Just the same way, usually sorved
without the crust, Or you may
lke to stuff it as for chicken,
leaving It whole, and roasting it
Preceded by Duchesn chicken
soup with Royal custird cubes,
and accompanied by tiny new
carrots, buttered and sprinkied
with parsley, new peas In potato
neats, lttle corn muffing, hearts
of lettuce salnd with ravigote
dressing, well there’s a dinner
Lhat's different.

ABOUT DESSERTS

And do save room for dessert
—lea cream bunnies. Two scoops
of lee cream on a samall round
augar cooltie, or & slice of sponge
cake. Make enrs of white paper
colored with n red crayon in the
conter, Eyes of red grapea or
maraschino cherries, the nose n
clove, the whiskers coconnut.

Of course you'll want your
tuble decorations to tie in, 8o why
not have n rabbit "hole" with a
furzy rabbit peeping out of it
(Use an opened tomato can for
the opening, bulld up s mound
ont of erumpled paper. Cover
with moss und tiny Oowers, If
you've the patlence to muke them,
have giogerbread bunnies as place
card favors, Use o reclpe for
Eingerbread men and & cardboard
rubbit pattern you can find in the
stures or from your young son in
kindergarton, giving them gay
akirts and conts of frosting,

Oh, there's no end to the pos-
nibilities when It comes to plan-
ning the Easter dinner. Perhaps
you too will be muking of Enster
a sennon. . , . And it doesn't mut-
ter, you know, Just what wvou
choose, regal crown roast of lamb
or the lowly Hittle rabbit, it's the
Hitle touches you ndd that count,
the things that small bove and
little girla grown tall and so-
phisticated remember with a tug
of thelr heart strings and a long-
Ing to—go home for Fuster!

This glorified vedl ronst will
add a touch of elegance to the
mont  commonplace menu for
Kanter, And it's good the year
around;

ROAST BREAST OF VEAL
WITH RAISIN STUFFING
4 povnds tevaat of pedd
Salt and pepper, fat
Stuthing .
13 enps siftod all-purpose flour
A, teaapoon sall
3 teaspoons baking powder
Ly tennpoon soda
145 tablespoons grammhnfod
e
LY eups milk
1egg, well beaten
and
%y cup gecedless raistng
L eitp finely cut omdon
% onp chopped mushrooms
(fresk er canned)
Salt and pepper to taste
Vg eup broth or butter and
water
Have butcher bone wveal. Rob
Inmide and out with salt and pep-
por. Bift flowr with salt, soda and
b keing powder, add sugnr, corn-
meal, and mix. Then adid hoaten
K nnd milk and mix well Fry
on oiléd priddle as for griddie
onken. When 611 ave féled, break
Into small pieces. Hinse ruisins in
hot witer and deain. Fry onlons
and mushrooma in small quantity
of fat until onlona are wilted but
nol “own
Combine propared enkes, viuisins
ontone and mushromme, salt, pop-
per angd hesth and  blend  thor-
Gughty. Lay veal out fiat, mpirenil
suMing on boned side nnd roll Ty
an for jelly roll. Sew up or hold
firmly together with skowers
More stufing may be inserted
in the ends after meat I8 rolled
. sewed Itab outalde with fut
A0d place in an uncoverdd par
with shallow  sides. Rake un
covered in a moderntely low oven
JM) degrees, about 3
until ment e tender

hours or

SPRING IS HERE
URNTITURE and dreaperied need
F s st of rejuvenation as
Apring comes atong. Dirapes may

to the cledners

il to be st
although perhaps 0 good briah
R
ing on the
vhich they

atring or laundertng, Jdepend
i of

Are msde

malerinl of
will fevive

them I slipcovers are used o

furniture, they can be eanily re

tioved, 1o b clehned oF Thutdersd

a8 the cuse ny o
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Piece d' Resistance For Easter

Good to look at—a most important item—and even better to eat
(THE moest Important item!), Is this roast breast of veal with raisin
stuffing, which Virginia Rosa tells you about this week.

OOR, abused spinach need not

alwnys travel with chopped
hard-cooked egg. A nest made by
shaping o hollow in a mound of
thut vegetable chopped and filled
with tiny cheese eggs, has been
known to cause even father to
ont his spinnch—while a tiny car-
rot shape of cheese with a sprig
of parsley for the top is different
ngain.

* ok k ko

A pew time and money saver
Is celled “Bake your cereal.’ Add
the cereal to bolling snlted water
in the usual wiy, When it reaches
boiling point, add a tablespoon
of butter and pour the cereal into
n casserple. Clasp on the cover
and let It cook, nlong with the
roast while dinner Is being pre-
pared. It will be ready to re-heat
in the morning, and such o flavor!

* ok ok ok h

The newest wrinkle in canapes
s muking them with n boasis of
orisp, home-imude pastry—ia mor-
volous way to use up the rem-
nants from pie. Just put tho pas-
try trimmings together, one on
top of the other, rather than
forming them into a ball. Roll
out, cut In rounds, put on a pan,
prick with, 4 fork, bake and
spread while ot with your favo-
rite canape covering.

ok k&

Let choese do the coaxing in
getting spring vegetables down
the youngsters, Serve nsparagus
with # dheese sauce, Spinach as
a souflle with cheese wdded. Groen
silnds with  cheese  gurnisghes,
such a8 cheese balls, cheese-
stufted celery, cheese aticks,
cheese biseults.

* ok ok ok ok ¥

If your meringue gets witery,
you've probably not boenten It
enough, or yow've added the
sugnr too quickly, or buked it o
toos hot in ovoen. Keep on beating
after nll the sugar is added unti)
the meringue stands up In aharp
lttle pointa. Bo mure, too, Lo push
Lhe mert e into each erinkle of
the pie sholl, 8o it won't sHrink
away am it bakes

LR U

For n ginze on the top of two
crust ples, brush the upper orust
with milk or bedten egg white
before the ple is baked

Cooks" Kitchen -Tours

H Conducted by
Virginia Ross

LIKE to call Seven Minute
Frosting “Fool - proof Frost-
ing.”" It's easily made, ideal for
spreading, and can be used with
almont any eake The recipe
makes enough frosting for two 9-
inch layers or an 8 by 8 by 2
luch cake, or about 2 dozen cup
cnlies.
* ok ok ok ok
Use granulated sugar in every
recipe that ealls for just “sugar.”
It makes no difference whether
It's beet or cane sugar, but it
should be free from lumps, If it's
lumpy, sift it before using.
* %k ok ok &
Maraschino frosting is awfully
good with Ribbon cake. It's &
seven minute frosting with 4
Labi of mara cherry
Juice substituted for 4 of the &
tublespoons of water in the recipe,
Aller the frosting s cooked and
you take it off the fire, udd a
teaspoon of lemon julee and fold
in 20 maraschino cherries, cut in
small pleces;
* ok ok kN
Measure your shortening oare-
fully, especially for caken. Too
little shortening mnakes coarse-
textured chke with a tough crust;
too much is one of the common
rendond for heavy, greasy onlc)
with a tendency to crumble op
fall.

hi

* ok ok ok

Have you served baked apples
stuffed with sausiges for a maln
dish? Or scalloped sweet po-
tutoes and npples in place of
Potatoes T Or, ns an wccompani-
ment for ronst pork, apple slices
that have been Pavored and
colored by stewing them with red
cinnamon candles?

ko kR

Do try Jam Tew Bistuits soon!
Make regulnr baking powder blas-
cuits-—then after they're out out
and on the baking sheet, make a
deep depression in the top of each
biscuit and fil with your favorite
lam, Hake thom 8 to 10 minutes
In i hot oven (460 degrees F.).

* ok kK

To tonst coconnut. spread It in
i thin layer in u pan, then place
unidor the brofler or in a hot oven
and tonst until the coconnut is
golden brown. Stir it frequently
and be careful that it doesn't
hurn,

GUIDE of
the STARS

By LAURIE PRATT

UNDAY —The planetary con-
S ditionas for this whole week
show the world in a violent and
disruptive mood. Imiportant ven-
tures are not favored during this
period. You must guard both your
speach and your actions

Monday - Today is full-moon
day, which favors publicity, So-
cin! affairs and co-operative work
are much to the fore.

Tuesday — Domestic and soclal
obligitions are al cross-purposes.
The day |8 fair for ordinary work,
but the evening is marked with
unexpected, obstacles and antag-
onlsms.

Wednesday — Late afternoon
and evening are favorable for in-
spirationa! &nd creative work,
music, affairs involving secrecy,
and contacts with authoritles or
elders,

Thursday — Think twice before
signing contracts or starting on
an Important trip today. Delays
are Indicated. Work requiring ini-
tiative and grent petivity s fa-
vored.

Friday — You feel the need of &
change today-—take & trip or in-
ventigate some new line  of
thousat. Your mind is capoble of
thoyough concentretion on new
Ideas,

Saturday — One of those days
when things don't go to suit you,
Stick to routine and aveld worry-
ing, as you are not apt to see
matters in their true light today.

CHILDREN'S PROSPECTS

HILDREN born this week

have the following life
prospects, according to Astrol-
ogy!

Sunday — A sociehle child with
muoh charm and amiability. Fond
of taking a chance, to muake life
more interesting. Work with flow.
ers or luxuries is favored.

Monday — A child who will ex-
perience no difficulty in coming
to public notice. Partnerships are
importunt and favorable, A legal
career 18 indicated,

Tuesday — A child born in the
daytime will be fitted for public
and co-operutive work. A child
born after dusic will elect n voci-
tion of a difficult and somewhat
dangerous nature, probably elec-
trical worlk.

Wednesday — A quiel, secretive
child with a deep emotional na-
ture. A sulentific or reseirch ca-
reer I8 indicated. Gain through
clders, and through Government
officials,

Thursday A courngeoun and
active nature Abllity to succeed
in large projocts of o putilic ha-
ture. Journeys across waler fu-
vornbly affect the course of the
life.

Friday — A philasophie and out-
spolten mind.  Many travels are
shown. and gain through foreign-
ors. University or religious work
would make the greatest nppeal

Saturday — An independent na-
tire requiring much freedom. A
liternry c¢arcer I8 about the only
antisfactory channal for this rest-
less, inquiring tempernment.

MNischa

Fashions

PELIGHTFUL model for a
A bridge ten is No. 120 Simple

in line with a timoal  tailored
ellet It relnins & chaencty
ey enough {or a club get

together

May be had 0 slzes S4-44 blst
poensire. Bige I8 pe
vitds of Afinch mnte
vird of contrast, of 3% yards of
Gd«inch materinl. Wool or silk min.
terinds

For afternoon and dinner wear
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i this chic ereation. No. 121 The
inset amd Ndre-otl Bows at the
i round neck and slim wiist
riilinte the touch of Parisian de
s Conitrasting are  Lillored
sleoven wilh rows of buttors
Size 10 requires 24 varnds a9
tnih: material or 1 vards 54
inch material and 2 vards of 90
il ot 1 18, 18 20
yenrs, Adaptable e
tan arepe, dull satin novelty sih

ribbed wilk, faille

Mischn Fashions,

Five 8rar Wikaiy
AB0 MU Tower
Ban Francisoo Cali
Enclose 25 conis tor each (]
tern wntited
Pattern No
ige
Name
Slrest
Slate

URING the course of these

hinta on attire, Mischa has
pointed out many of the various
problems which confront the
woman desiring to be properly
dressed, The entire realm of
women's aitire ia composed of
sma!l and oftentimes seemingly
unimportant phases, but each of
these, when conaldered in the
proper light, plays a tremendous
part In making or marring the
appearance of the woman con-
cerned.

The ensemble is; at all times,
the most Important factor of the
woman's dress,

The very use of the word “en-
semble” conveys at once the key-
note. In lta meaning—coherence,
unity, oneness—in exprossed Lhe
whole idea wnd purpose of dress.
The cornerstone of the entire
problem of correct attire lies in
the fact that it is the general
impression which, in a final analy-
sis, counts the moat,

VERSATILE MEBIUM

Al the same time the ensemble
I8 creating one centralized im-
pression, it still remains a very
versatile medium, Especially in
the hands of a woman who is
thoughtful in the mutters of dress,
She reulizes thut by a change In
accessories and simple details she
has at her command an outfit
which can be at home for any
occasion,

The valus and Importance of
the utflity ensemble cannot be
too heavily stressed.

Attire for the evening is, in one
way, the expression of fantasy.
The cares, small or large, of the
day are thrust aside and the
woman steps forth in dazzling
beauty, keenly allve to the spirit
of the occasion, which borders
upon unreality or make-belleve,

It is o rare opportunity for
women to express their personal
Individunlity In its more extreme
form. Since in formal attire bril-
llancy and extreme lines are an
important factor.

EXPRESSES SELF
The more mature woman's px-
pression (s one of poise and dig-
nity, but at the same time the
matron finds In her dress the

means of expressing her environ.
ment and viewpoint, '

To the young wWoman as woll ay
the matron, clothes are by
of boing an autohlography. Each
can express hor intimate self |n
o very real sense.

The older woman, thraugh -
tinction' in evening attire, speaks
of a wealth of paslt experionce
fully Hved and of a controlled
present.

The younger woman employing
the same medium, dress, will ex.

The woman who adores fluffi-
ness and ruffles will delight in
this cocktail gown, possessing
ruffly softness around the neck
and pleating at the edge of the
sleeves. The removable bolero
jacket, detailed in design, is the
peak of fashion this coming sea-
son.

preas o' full present and a wvivid,
expectant future. Both types,
youthful or mature, will recog-
nize the importance of weuaring
thelr clothes with poise and state-
lineas,

Clothes, well and charmingly
worn, do become autoblographls
cal In charncter. They take th
places,of mirrors of contemporary
life; in much the same manner
that & woman's own ldeas ex-
press through her dress, so do the
idean of the group express them:
selves through the acceptad mods
of the people ns a whole

Five Star Dih Of The Week __“

HOT CROSS BUNS

SCALD 1 cup milk, While hot, add & tablespoons each of sugnr and
shortening, Cool to lukewarm, and add 1 cuke of compressed yenst,
Sift together 2 cups of alfted all-purpose flour. Y tenspoon sailt, 1
teaspoon cinnamon. Add to the first mixture along with 1 ogg, 't
cup chopped ralsins, grated rind of 1 lemon. Cover and let stand in
n warm place for about an hour. Then ndd enough more flour (about
Y cup) to make 4 soft dough. Work smooth, place in n gredsed bowl
large enough to allow rising. Grease the top of the dough.

Cover nmd let rise 1'% hours Turn out on Aoured board, knead
slightly, then cut the dough in 12 picses, and shape Into buns, Place
on & woll-grensed cookie sheet, about an ineh apart, greasing woll
the top of each one. With ‘n sharp knife, cut a oross on the top of
each. Cover with an ofled paper and allow to rise double in bulk,
about % hour. If desired, brush with a mixture of slightly beaten
egg yollk to which a bit of water ar milk has been added, Bake in s
quick oven, 450 degrees, for about 20 minules,

(Clip this and paste on a 3-by-S-inch card for your collection of

recipes, or in your scrap book. )

Prepare These Recipes To
Add Zest To Your Table

HAM MOUSSE
lespoon galatin

2 tablespoons cold water

2 tablespoons bulter

2 tabicapoons flour

\y teaspoon sall

Fmo grainx of prpper

Dash uf paprika

ba teaapoom onion juice

I ewp milk

1y vupa grownd ham

Ly onup celery, eut into amall

*lrr‘l e

I pimiento, cut fine

Ye dup eveam, whipped

Soak gelatin in cold water for
O minutes, then dissolve over hot
wiiter. Melt butter, add flour, salt,
pepper. paprika and onlon julce,
Add milk gradually, bring to b,
stirring constantly. Remove from
add  dissolved  gelatin,
g well. Fold in ham, celery
ind pimento. When mixture be.
gind  to thicken., fold in the
whipped cream, Turn into mold
and chifl

* N Rk
JELLIED CHICKEN SALAD
] !,.I.'»-p....ﬂ aelinlm

v Oup oenld chicken stock or
wigber
hailing sfock
I tal leapovn lemon twice
- j M YO Ay
1'g mipa diced cold, cooked
i Jired celery
Heed stufled olives
T L fded almnnds
I tras mincad pas
Sovit ool pEppes tn fiuale
"ot 1 stock oy
At v minutes. Add beiling
HoUk - an sir until dissolved

When mixture begins to thicken,
fold in mayonnaise. Combine
chicken, celery, alives, nlmonds,
paraley, salt and pepper and fold
into gelatin mixture. Pour “into
wel mold and chill until firm,
Serve on bed of lettuce garnished
with mayonnaise
* ok ok kK

RHUBARB BETTY
cupa bread crumba
fablespoons butter
cups cooked rhkubarb,
drained
tablespoony lght browen
uu;}nr
lemon, yrated rind and
Juice

Y4 raxpoon nuimeg

AMelt butter and pour over the
crumbs, mixing lghtly with a
fork. Cover the bottom of a
greased baking dish with the
crumbs and sprend with half of
the rhubarb, Sprinkle with half
of the other ingredients: then
make another layer of crumba
and rhubarb, Top with crumbs.
Bake in moderato over (350 de-

> e 0

[

gEreea) about 20 minutes. Berve
with lemon mauce
L

PIGS IN BLANKETS
6 large frankfurtors
Propared muxtard
Ihll pieklos
1 sfripy bacon
Make n long alit lengthwine in
each frankfurter. Spread 1 tes-
spoonful mustard on tha Insidn af
each one, then insert a lang slice
of pickle in the slit. Wrap a slice
nf bacon around each frankfurter
fastening with toothpicka Broi
fur 15 minutes in & hot oyer
(400 Deg. F.)




