All Easter Eggs Are Not
Hardboiled —Try Some New

Ways To Tease The Appetite

While the Youngsters Hunt for What the Bunny

Brought, Grown-Ups Will

Relish Novel Egg Dishes

By VIRGINIA ROSS

Home Economics Editer

ABTHR EGGS., When 1
E of them It's not of the highly
decorated candy concoctions that
fare forth each Easter morn. Nor
of the gully colored hen's eggs
the Huater Bunny is supposed to
leave In a secluded spot for
searching out In the early hours,
Maost folks confine these Lo youth.
Once people nutmw :.hln Ume uf
artl wn and |
ity (all tno soon, It seema to rnnl
they rulns'lte Banter eggs to the
serap heap,

Ho the Euowe
ter Eggs 1
bring you are
much more In
tune with the
gross  mater-
lallsm of the
age. These are
the kind that
lenve fow
] momories, only
a satisfaction,
too short-lved
for such beauty
and thought as
are In them.
Breakfast |s
the time they usuirlly make thelr
appearance, though they need
nol be confined to that by any
manner of meuns!

Shirred egps with anchovies,
for instance, T cin ses them at
supper, early or Iate, luncheon,
unid a simple meatlean dinner;
and mont any tme of year. Liést
your curlosity is beginning to
prick, they go ke this (only
fuster, whon in person.

Butter [ndividual casseroles,
ond alip two unbeaten eggs Into
each. Add two tablespoons of rich
cream, mwooet or sour and several
bits of anchovy.

Place the camseroles (n n slow
oven, around 320 degrees, and
bake until well pet and browned.
Borve with sauted or baked to-
mato alices, drossed up with a bit
of cheese atop. Hnm miy be sub-
stituted for the anchovies, with
bits of mushrooms added. To turn
It Into 0 grand luncheon dish, put
the egis on a bed of chopped and
sensoned spinpch And serve with
squares of cornbrend or com
mufting with a topping of chopped
raw bacon put on before baking

Virginia Ross

WITH CURRY

Then' there's Sorambled Hggs
with Cuevy, which one can eat
from eadly morn il midnight,
Haster or no, You chop a me-
diimesigod onlon und fry it slowly
i o small amount of  butter.
When the onlon I o golden
fwown, dd 1 teaspoon of curry
nowder, but don’t tell anybody, A
{0t of people think they don't lke
it Set it ualde.

Hrenk 6 egps Into n bowl, add
A thblenpoons erenm.  Beal well,
Add to the onlon and ourry a
peoerous amount of butter, let
yvour constlence and the amount
of butter in the refrigerator gulde
vou, When bbby, add the eggs
and crenm, Coole over n low fire,
sirring well and seraping  up
feom the sides and bottom of the
pan When set nicely (be sure
nat to overcook ) serye very hot
on erlsp rotndls of buttered toast,
with & mound of rlee atd
apoonful of fresh poas ilongside.

A few shrimp as n garmish sl
tone.  Preface with well-ehilled
tamato or plneapple julée

will nlwnva b
n favorite Easter breakfast of
mine, Simple enotugh with the
new ¢RR poachers which cook the
eEEn by steam, each in o nest
Httle cup, and In the guantity
you used to hope for with the
old drop-and-hitsle moethod. On
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n tonsted Fnglish muffin, put a
thin alice of brolled ham, then &
ponchod egg and pour Hollan-
dnine (T usa the mock Hollnndalse)
sauce over all, Serve with aspar-
agus tps in rings of tomato
{tomuto slices hollowed ocut to
form a ring), baked in o moder-
ate oven. Coffer cake or tea
ring goes well with this.

Paiched Kgga Tullp I8 0 varia-
tion of this theme, (thers are
countless vnes) and nice for the
Iinster time. On a #llce of
grillod ham, put u thick slice of
ripe tomato. Beason with salt
and pepper and cook for flve
minutes under the broller. Put
0 ponched egg atop and cover
with Hollandaise or o cheese
snuce,  Garnish with strips of
Rreen pepper,

AND OMELETS

Omelets nre such lovely things,
and offer a lot of possibilities.
not only for a main course moat
apy time of day. Bul the sweel
omilets, ah there’s something to
mitke history! These vary from
those which are made by spread-
ing n plain or Aluffy omelet with
preserves of some sort and then
folding, A spoonful of the pre-
serven may be used as a garniah,
Or a tablespoon of the preservens
muy be beaten into the omelet
mixture before cooking.

And Lry using frult julce in-
ntead of millkk or water — often
pineapple or orange juice. The
fruit is then uned to garnish the
plntter or placed on the omelet
before folding, Powdercd sugar
Is nlways sprinkled over the top
and usually sugar iy ndded to the
mixture.

One that fou'll like as & main
course, 1 think, is the omelet
pliin, which hos hot spiced npple
suce sprend botween the omelot,
It should of course have brolled
ham or nlce Hitle plg sausages
and & good hot coffee cake os
poartners on the bronkfast plate.

By way of mnin course omelets,
vary them with Allings such as
creamed oysters, pens; pork sau-
asngo, flaked crab meat, tomatoes
and sardines, buttered calves’
brains, cooked rice mixed with
green pepipers and onlonk, minced
stewed  giblets, griated cheose,
chigken llvers and minesd onlon,
chopped green peppers in taminto
amuce, diced avoendo, baeon
strips, creamed chipped bteef or
cliicken

Or, add  seasoned  corn and
crenam to the omelet mix, and
bit of propared mustard. Between
Inyers aprond diced cooked ham,
Besl of all, right now at lenst,
Is this Waster Omelet: Coolt '
potind of mnearoni until tendor,
ain. Hent 6 opg yolks, add 1
cup rieh milk. salt and papper.
Add maearoni, 1 cup bolled ham
ot in squares, 1 teaspoon
chopped parsley, anolher of
chopped anlon.

Then fold In 6 egg whites,
beten atilf. Pour into a lnllﬁ‘l'rd
baking dish, bike In o fairly slow
oven, 325 degrees, nbout 45 min-
utes, (Better set it in o pan of
hot water Af your lemporature
control I not just sp.)  Serve
with corn sticks, bolled  enull
fower sprigs and buttered pens

“And then, of coprsy, thore's the
grent family  of soufos,  sweel
and otherwise. Good all the Yeos
thirough and expecially right
thie time of the vear, the season
of coloy, of gilety, of warmith
and Joy returning to o winter
cold world, of lightsome spirits,
Spring, aml- Easter Eges!

Al

PUFF SHERRY OMELET

L
& lablvapoons shitvry wine
Vg Teanapooii aalt

2 tableapinons butte

Soparate the eggn  Beal the
yolks until thick and lemaon
Iroh.l.-.l A whierry wing  amd
salt to the vollks and folld in Lhe
stiftty beaten egg whites, In the
meantime, melt the butler In A
good meed frylng pan, bul do not
et this brawn, Pour in the ogg
puxture and let It cobk slowly
Witing  oceasionnlly  around
oiges with a spatuln or A boowd
bladed  knif When st il
browned on the botlom If pos
Ml place In the ovin low under
the brofled o make the top firm
Cut at right angles to the handls
fild over and alip onto w hot
pintter. I to be nmxd ps et
ormalet, st with powadired Mign
and  bhown  lghtly il )
tailer Ciarnish  with FRK Y
alleen. oF with  peach  halves
bkl with a Wit of ter g
brown migar in the hollows

A tastefully decorated and neatly lald out table adds much to the
enjoyment of an informal buffet supper, And here's just such a
table, all ready to delight guests-and rouse their appetites!

Menu of the Week

By Joan Andrews

HUBARB in such a spring-like fruit, and is so good to look at, to
R sl #nd po good for ua, that It becomes almost our duty to serve
rhubarb and two cups of crushed pineapple togelher until rhubarb
might sdd. Regular, two-crusted rhubarh ple {8 always welcome, but
ror variety try making these rhubarh “pielota’ Make amall tart shells
ahend of tme, and All them when you are ready to use them. Hero

in the menu:

Clam Juloe Codketail
Lt Patties | Ground Lamb Patties in Bacon Stripa)

New Potatoes with Waleroréas

Freah Asparagus

‘Rhubarb-Pincapple " Pielots™

To make the flllog for “plelets”:

Cook two oups of finely cut

rhubirh and two cups of crushed pineapple together until ruhbath
18 sofl. Combine twa cups of sugar and four tablespoons of flour and
stir them into the hot mixture, #mmer five minutes, stirring con-
stantly. Cool, fill pastry and top with whipped cream.

For new potitoes with a truly new flaver, fry serving them with
chopped watercress. Cook the potatocs in their akins, peel, and heat

them quickly in butter, Sprinkle with salt and pepper and add the
finely choppod wittercress (or parsley, if watercreas In not available)

Just before serving.

Here Are Some Recipes That

Will Whet

ORANGE BREAD
3 oups flowr
§ foasg haking p
e cup wugar
W teaspoon salt
14 cup chopped peoans
I eqy
1 oup milk
A& oup chopped candied oranae
poel
8ift dry Ingredients, ndd nuts
and orange peel. Add milk, then
well-beaten egg. Pour into two
greased bread panas. Let stand 10
minutes, then bake n modernte
oven (300 degrees) for 46 min-
utes. When pactinlly cooled, glnze
tops of loaves with sugar-waler
frosting

LA AR

RHUBARB LATTICE PIE

Coolt rhuburd partinlly In top
of doubly boller or in covered
dish in oven. Put 34 cups i'hu-
barb in covered dish, cook for 10
nunutes in hot oven, This length
of time will only half cook 1t, and
some julee will be extracted, Add
enough water to mnke 1 ocup of
Juleo, then add 2 téaspoons eorn-
stareh mixed with & cup sugar;

The Appetite

add 1 tablespoon butter. Cook
until clear. Place the pieces of
rhubarb in pastry-lined pie pan,
add the syrup and cover with
atrips of dough to form o lattice
erust. Bake In 450 degree oven
for 10 minutes, Lower heat to 350
degrees and bake about 30
milnutes longer.
* ok ok ok ok

BISCUIT OYSTER
pint oystors

oup mill

cup opxbar liguor
oNp orenm
tablespoonfinls fAour
tenapoanful sall
feagpoon bl pepper
Ve oup alicod mushroomas
Loewp mineed pimiento
tablespionfuls buiter

By o K5 M

1

Make a smooth cream sauce of
the butter, flour, milk and cream;
ndd weamonings, mushrooms and
pimients, and blend all together.
Heat the oysters in thelr own
fipuor until their edges curl; deadn,
and add Hguor to oream sauce
and stir until smooth. Lastly, add
Lthe oyaters and serve atl once on
rich hot bhuking powder biscuita

GUIDE of

the STARS

By LAURIE PRATT

UNDAY: Good for social gath-

erings nnd group nctivities.

uard againat haste or reckless-
ness fn the evening.

Monday: Pleasure or love af-
fairs favorable, but expensive.
Adverse for approaching occupa-
tional superiors.

Tuesday: Use the greatest cau-
tion in every way, Dangerous and
disruptive conditions prevall.

Wednesday: Excellent for artis-
tie and creatlive work. Contact
olders and finish up old tasks

Thursday: Energy and initin-
tive will carry you far today.
Water trips are favored. Fortu-
nate for dealings with women.

Friday: Correspondence and all
types of mental work are stimu-
lnted, Avold financlal decislona, A
change of scene would benefit
you.

Saturday: Slow and unreliable.
Stick to routine work and avoid
new ventures,

Children Born This Week
Children horn thin week have

the following life prospects, nc-
cording to astrology:

Sunday: A winning charm will
clonk this child's strong will to
power, Executive and legal tal-
ents.

y—An ent e, pio-
neering  and ambitious nature.
Organizing or publicity work Is
favored.

Tuesday — Grit, determination
and stabllity are shown here
This child will meet many obsta-
cles and surmount them with
Ereal courage.

Wednesday—A resourceful, tal-
ented child eapable of deep con-
victions and remarkable powers
of concentration. A medical cn-
roer |8 [ndicated,

Thursday — An aggressive nnd
venturesome child. The emotional
nature Is deep and rich. Scientific
research work is favored.

Friday — Today's child will be
frank, impulsive and magnani
mous, Sporls and outdoor life
will appenl, also travel

Saturday — A philosophic and
introspective ninture, A career as
writer or editor would bring out
many worthwhile [dess

e
FASH[ON TIPS
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INTERNATIONAL AUTHORETY ON WOMEN'S ATTIRE

Mischa, whone [nstructive and
helpful articles on the problems
of women's attire are a weekly
feature of this magazine, deals
today with individual types which
frequently find difficuities in cor-
recting certain faults through
correct apparel.

HE ghort, stout woman., who
Tufuen despairs hecause of her
perplexing dress problem, has
many a trick at her disposal to
offsel what she feels I8 an Incor-
rectable fault.

Ta overcome the conspleuous-
fess of her figure, the short, stout
woman must plian to dress in such
A way as to center attention on
her face, thus diverting the eye.

Properly fitted gowns, which
lay niress on long, vertical lines,
are 4 great help iIn lengthening
the figure.

In addition, all trimming should
be flat and smooth, eliminating
fAuffy ruffles or pufta. A long snd
narrow neck opening brings the
eye upward, also.

LARGE BUST

Fdr milady with the large bust,
a simple method to render harself
less conspleuous ls in the avold-
ance of close-fitting lines at the
hips. Narrow skirls, too, should
be avaided, as the contrast em-
phasizes the upper portion of the
body.

Again, & nigh belt, drawn in
tightly, Increases the effect of
Iargeness. By the simple device
of increasing the width below the
bust, o far belter appearince for
the ontire figurc in obtained.

Frills, ribbons and bows are re-
served for the small, dainty
woman. They should never be
affected by the large woman or
the stout, florid woman,

Heavy, bulky materials serve
to attract attention to large shoul-
dera. In the case of a large neck,
small collars and open necklines
should be the cholce.

LARGE ARMS

By observing the shadow or
atthouette, & woman can iinmedi-
ately see the effect coreated by
aleeves,

When large arms are a prob-
lein, the square set or arm eye
should always be used, In this

|

way. slenderizing ungles may bo
obtalned, while & fullness of
aleeve i5 nllowed for, At the same
time, shirring, which always gives
& bulging effect, (s ellminated

Color, because It excites cer-
tain positive thoughts and feel-
ings In human beings, through
angocintion of ideas; holds a pri-
mary key to the sccrel of being
well dressed.

A eultured color taste will uti-
lize tonal blending of cdeliciate
hues rather than harsh, discord-
ant tones,

The hlond type s always al
her best In black,

A dintinet contrast

with the

For the younger “Miss" just
beginning parties we suggest this
frock. Simple in line and detall,
It expresses youthful charm, but
It also gives the effect of dressi-
ness without being too mature.
The jacket follows the standard
set in the dress. It is simple, but
outstanding, in Its character.

hair, and a consequent increase
in its golden color, is obtained
through wearing of blues, greens
and violets

Cure must he taken, however,
to avold Loo Intense shades, which
may not Hurmantze with delicate
skin tones and hair coloring.

Red, orange and yellow
harmonize with the eyes and
lend warmth to the skin. A cool
blue-green is & becoming shade

will

Conducted by

SOFT CUSTARD
To one quart milk use four

“whole eggs or six o eight egg

yolks and % cup sugar. Sanld
the milk in the top of a double
boller with the pugar

Beat the ogps slightly
pour hot milk over them. Return
to double boller and cook until
custard coats the spoon (6 o 8§
minutes), stirring constantly. Re-
move from fire, then chill until
very coll. If cooked a hbit too
long, s0 that it shows signs of
curiling, pilace pan over
water In the lower part of the
doulle bofler, then beat custard
with n rotary egg beater
over npple snow

and

cold
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WOmBns  wirdrobe sults
Flw musdel akelehed here, No, 122,
I8 momoething just a bit more
dresay  than ondinary  mannish
sufts bocnuse of the sleeve Lrent-
ment and open front, making for
softer lines. Aviilable In sizes 14
20 years, A2 to 40 bust
A8 requires 31, vards of

in
nre

o Aise

A-inely

muterinl with 1 yard of contimst,
or 24, vards of Hddnch moterial

Daughter will step right out
in this dress. No, 1235, with
it contmnting fac et s|mart
styling tmplles sibtle sophistien-
tlen— which dnught=; AVER
Wool or silk are daptihle ma

terinls. Bivea 14 to 42 bust Bi

syurds of Giinch

6 requires 31

malerinl for dress, amd 3 yards
of dP-inch materinl for the ncket
Mischa Fashions,
Kiye Brav \) wEY
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I~_.L.l Y roll pans are not expen-

slve and you really nead one
Lo bake sponge rolls sucoessfully.
They're a shest pan-—15 hy 10
inches — with a1 norrow rim. A
deeper rimmed pan deflects the
heat from the cake and so it
doesn’t brown nicely. You can use
this pan ns & cookie aheet, also.

* k k k k

Stir your felly smooth with a
fork before you spread it on a
jelly roll. It will spread niore
quickly and smoothly.

w ok ok ok ok

It puys to have wire cake
racks. They let air ciroulate
around the cake as it cools and
prevent steaming-—and steaming
is what gives the soggy bottom
you often get when cake cools on
a plate

* ok ok k&

If your layer cakea are thicker
on one side than on the other. you
muay nol be spreading the batter
evenly in the pans, or the oven
rncks muy nol be level

LA O B A

Cover taploca cream with
eanned apricots, top with & mer-
ingue, and bake until the mer-
ingue I8 brown, | do this in my
ciusserale or in custard cups

* ok ok ok

If you frost your cake on a
latge square of wixed paper, you
cnn hold the edges of the paper
nnd 1ift the chke easily onto a
piate, Then trim off the paper
with a small shagp knite

. ke kR

Have you tried Waflle
cukes?T Brush each wallls
with melted buttér and
with Plum Jam. Then place
other section oaver the jam
sprinkle with powdered sugnr

LU U T

Cresn will whip more quickly
if you have vour bowl and be 3
cold ns well as the oream

Short-
soction
apropd
un
At

e n
i owon't ge
If yonu have to use
me. cover it with a piece

of paper with a b in the conter

bowl
ttered

ol vond

How

Drelic

ol Al cooliles were
ust minde to put in the huneh box
that haz Lo b flled every day
And they're fine to send to the

i way al school, for they
fire =0 onsy pack and  thev

CooksT Kitchen Tours “

never so tender. And don't add
scraps of dough to fresh dough
Save them, and roll them out to-
gether at the last,

* W ok ok ok

If you plan to use banunns for
n garnish, dip each alice in lemon
juice, and they won't turn dark
before serving time.

* ok ok ok ok

To goet our perfest sectisns of
orange or grapefrult, peel the
fruit aa you would an apple, cut-
ting off all the thick white skin
Then cut along both sides of each
section, right Into the center of
the frult—to separate the sections
from the dividing membrane

L B o6 O

Sometimes when I make bread
pudding, 1 UHke to spread the
bread first with a« tart felly or
Jam. It adds a bt of color and a
flavor that's quite unusual.

ko ok ow !

Save the juice from your fresh
or cannod frits. You can use s
for frult drinks or for part of the
Hguid in your gelatin dessorts

kAR

When pineapple is used with
gelatin he sure (U I8 pooked or
eanned. Raw pineapple containg
substance which nets on gelatin

in much a way that the golatin
will not getl firm
* ok ko ok
For & siniple garnish on plain

gelntin dessertis
bit of whipped
sprinkled  with “¢h ped  nuts
cubes of bright  joelly nidiod
fruft, dnle =trips, of I8 of
Orange rin A sprinkle of coop.

toasted op

1 like

to uno

creim  topping
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