Try New Spring Dishes.
For That Jaded Appetite—
They're Guaranteed Cure

Nothing Like Something New to Perk You Up When
Spring-Fever Time Arrives
By VIRGINIA ROSS

Home Economics Editor

DON'T know how you feel
I dboul it but |t always seems
to me that along about this time
of year our tables need & tonic as
badly as we do, Not of the sul-
phur-and-molasses type. All of us
have outgrown that. New hals, a
i perky print
} frock, even a
S hatrcut—all of
f these have
proved to be
tonics far more
valuable to us
than ever that
which came
™ from & brown
&l boltle.

And ao for
our tables. It
isn't enough to
lay away the
e i shining :!nm-

ask of winter,

Virginia Ross Seplpetny it
with lacey doiliea. Nor yet will a
change of glassware or 8 new
dinner set alone do the trick—
though even a different pickle
dish does a lot toward adding in-
terest, We must look to the food!

Roasts and dressing, rich
gravies, heavy puddings, are all
right on the winter table — but
with the coming of spring — ah.
“thereby hangs the tale!" These
dishes are a guaranteed cure for
tired dinner tables. They're re-
plete with spring thrills from the
minute one's eye lights on them
until the last spoonful is gone.

FISH DAY PRESCRIPTION

Filet of Sole, Thermidor: Select
&8 many filets of sole ns there are

potatoes with parsley,
graham rolls and rhubarb tapioca.
JELLIED FRUIT SALAD
Prescription for jaded appe-
tites—
1 can grapefruit juice

14 cup cold water
1 cup green grapes
1 pint cottage cheesa
15 cup marasching cherries
Lettuce and mayonnaise
Combine grapefruit juice and

in cold water. Arrange fruits In
& ring mold. Add gelatin carefully
and allow to set. Unmold on let-
tuce. Fill center with cheese mixed
with chopped maraschino cherriea
Serve with mayonnaise and hot
orange biscuits. Serves eight.
FRUIT GELATIN WITH WINE
Prescription for the "What shail
I serve" hoatess-at-bridge—
1 pky. fruit-flavored gelatin
(strawberry, raspberry or
cherry)
1 oup bolling water
1 ctip domestic sherry wine
Add the bolling water to the
gelatin, Btir until gelatin is dis-
solved. Add the cup of wine. Pour
into molds and chill, Bliced fruits
such as pineapple, bananas,
oranges or cherries may be added
to the gelatin when It becomes
cold, and has not yet set.
Berve with whipped-cream gar-
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FREE TRIAL= =il o

treatinent, which lor 30
ﬁﬂnn mnﬂm.lld;w Rest

“First Alesl

0 Flont.™ Write today — ] ;=
""‘m. nud?y gwu:-dl Adpems
8 Park Bouare. SEDALIA. MO.

A Baby For You?

Il you are denied the blesing of s baby
all your awn and yearn for & baby's arms
and a baby's smile, do not give up hope. Just
write T( confidence !-S Jdn. wlsm{, Owens,

+« M, 530 Hanan Bldg,, Kanwe City. Mo,
she will t o

home

1 tell » le
method that h:frms Ber ‘after being denjed 13
eafs, Many othern say this has ﬁc

heir lives, Write now an

happiness,

Iped bless
try for this wgn‘
Adv,

derful

FOR TEN YEARS—

Druggiots und physichans have
wold und endnrsed Q. T=rto
sntinlied women customers.

PAGE 8IX

nish and wafers or angel cake.
Sauterne. port, claret or Lokay

may be used, but aherry gives the

moat intriguing flavor, 1 think.

UNUSUAL HORS D'OEUVRES
Prescription for a lively cock
tail hour—
Swirls;
L4 pound cream cheese
4 teaspoons horseradish
2 tablaspoons sweel relish
1 5-0z. far dried beef
Mix cheese, horseradish and
sweel relish. Spread on slices of
dried beef, Roll like jelly roll and
chill. Slice and serve with cock-
tails. Makes 24 swirls.

Olive Odes:
Large Pimiento-Stuffed Olives
Pecans Bacon

Remove pimiento from olives
and stuff with pecana. Roll in half
bacon slices and broll. Serve hot
with cocklails.

Red Caps:

Remove stems from large mush-
rooms. Dot with butter and place
under broller flame (hot) for one
minute. Remove from heat and
fill with a mixture of buttered
dry crumbs, minced onion and
crumbled roquefort cheese.
Sprinkle heavily with paprika and
return to oven to melt cheese,
Serve at once.

Prescription for food-weary
meal-planner:

ges-in-Calery-8.
Batween Shortocake:
1% pounds aausage
1 tablespoonfuls flour
1 medium can cream of celory

soup
8 large biscuits

Make sausage In 12 small flat
cakes, and fry until golden brown
on both sides. Pour off all but two
tablespoonfuls fat. Sprinkle with
flour over sausage cakes and stir
until flour browns. Add soup and
stir until it thickens. Place two
sausages with sauce between each
biscuit. Garnish with parsley and
serve very hot with fresh but-
tered spinach and fried apples.

Worth While
Recipes
y Ella Leh

TOMATO SALAD
SANDWICHES

Combine
2 cupa of canned tomatoss or

1 tableapoon minced onion
. Pour cold water in bowl and

sprinkle plain gelatin on top of
water, using

2 tableap plain golat

14 cup cold water

Dissolve softened gelatin over
boiling water. Add to tomato mix-
ture. Strain if tomatoes are being
used, instead of the juice. Fill
shallow pan with half of the to-
mato jelly. Place in & cool place
to get firm. Pour Into a bowl

I tableapoon plain gelatin

£ tablespoons cold water .

Dissolve over hot water and
add % cup each of mayonnaise
and of cottage cheese, Chives or
gresn pepper may be added.

Spread this ovar the firm layer
of tomato jelly In the pan, and
let It set. Then add the rest of
the tomato jelly. Chill. Slice thin,
and serve on lettuce or chicory
with cheese, or minoced meat sand-
wiches,

* ok ok kK&

ORANGE CAKE

Cream together lightly.

14 eup of butter, or shortening

115 oups augar

Bift together
2% oups flour

14 teaspoon sall

8 teaap baking powwd

Add alternately with

14 cup of milk. When used, add

W oecup orange julce, and

1 teaspoon vanilla

Fold In stiffly beaten whites of
cggs. Blend only. Bake in two
Ilnyers at 375 degrees, a bit more
than a moderale oven, for about
22 minutes. When balked and
cooled, spread with orange filling,
between layers, and frost over
with & white powdered sugar
frosting. Sprinkle top with eoco-
nut, if desired, or decorate with
red ocinnamon candles, or red:
tinted frosting.

For the orange fllling, combine
14 cup sugar, 4 tablespoona flour,
little salt, % cup orange julce,
Cook over low heat until thiek-
ened, Pour mixture owir 1 egg,
beaten, cook five minutes. Re-
move from fire. Add 1 tablespoon

buttér. Cool before using.

Five Star Dish Of The Week

Here's a real treat! Cheese cake made In the refrigerator Ia a
tasty, nutritious and appetizing dessert for the whole family. Men

are especially fond of this dessert.

REFRIGERATOR CHEESE CAKE

Ly cup butter, softenvd
4§ cup augar
2 cupa fine sweibach crumba or
2 cups finely crushed cornflakes
2 tableapoona gelatin
% oup cold water
3 agga

14 cup sugar
Yy cup water or milk
B pkga. cream cheoae
1 lemon. fuice and rind
1y teaxpoon salt
5 oup whipping oream

Cream the butter with the 4 cup of sugar. blend it thoroughly
into the zwelbach or cornfiike crumba and cinnamon. Presa half of
the mixture on the bottom of a 9-inch spring-form mold. Soften gela-
tin in 3 cup cold water. Combine slightly beaten egg yolks with the
Y cup sugar and 4 cup water or milk. Cook In n double boller for
3 minutes, stirring constantly. Add the softened gelatin, and stir until

it in diasolved. Then add this mixture gr

¥ to the h

Add lemon juice and grated rind, and the salt. Fold in the whipped
cream. Fold in stifly beaten egg whites. Pour mixture upon crumba
in pan. Sprinkle remaining crumbs over the top. Chill in the refrig-

erator until the mixture is firm.

1t desired, 1 pound cottage cheese, aleved or mashed, and 1 cup
cream, whipped, may be used Instead of the cream cheese and ' cup

cream.

(Clip and paste on a 3 x 6 card for your recipe file or In your scrap

book of favorites.)

Some Tz'ps On Food

0 YOU ever serve gingerbread
with a meal in place of regu-
lar bread? The amartest tea
rooms are doing it! Hot molasses
gingerbread with lots of hutter
was just made for this,
* ko ok K

If you want something unusual,
make marshmallow teas. Cut a
small slash in the top of & marsh-
mallow, insert a tiny bit of butter,
then set It on a saltine, moisten-
ing the bottom to make it stick.
After baking five minutes in a hot
sven, put strawberry Jelly in the
Lttle hollows formed In the centers
of the marshmallows.

* ok ok ok &

Hot mayonnaise puffa are an
unusual salad accompaniment and
also make delightful appetizers,
Fold one cup of mayonnaise gently
but thoroughly into one stiffly
beaten egg white. Plle on crack-
ers, and toast under the broiler
about a minute or until delicately
browned and puffed.

* ok ok oK

It's easy to spread the tops of
little cup cakes with raspberry
jam and gprinkle them with

chopped nut meats or coconul
It's quicker thun regular froating,
toa.

* ok k ok ok

Sometime for the main course
pour creamed chicken over the
layers of individual shortcakesa
Or use creamed mushrooma or
same other creanmed vegetable

* ok k kR

Garnish roast beef, mutton or
fowl with halves of peaches that
have been heated through and
the hollows filled with the jelly

LR I 2B B

1 often add bits of leftover jelly
when 1 baste my roasts, You've
no ldea how it Improves their fla-
vor. Some people like Lo add a
spoonful of eurrant jelly to lamb
or mutton gravy to give it a won-
derful tang.

* W ok ok

When | make chicken oro-
quettes, I often make o litle de-
pression in the top of each one
Then after they're fried, 1 All each
little hollow with a bit of bright
tart jelly

GUIDE of
the STARS

By Laurie Pratt

influences. Dennitely unfavor.
able for boginning anything new
and for letters
and contracts, 3
You will hear 4o
more exagger-
atlons than
truth today.

Monday: In-
Itiative and
cOUrage are
prominent,
Btart new en-
torprises today o
and tomorrow
morning, You
are open Lo
new ldeas.

Tuesday: A
plonecring and
ndventurous day. Daring financial
deals are favared. The late after-
noon and evening hring upsetn
and unexpecled ohstacles,

Wednesday: A nolid, substantial
day of accomplishment. Your in-
apirations reach fulfiliment
through hard work, Deal with
elders and authorities,

Thursday: Still a good day, In
a vistive, buni like way,
but adverse for impulsive notiona.
Guarid agninst quarrels and domi-
neering tendencies.

Friday: Stick to routine. Avold
travel, change and reatiessness.
Deception and erratle moods pre-
vall,

Saturday: Signing papers and
matters concerning correapond-
ence, finance and Lravel are under
untrustworthy vibrations The af-
ternoon s very encrgetic, You can
accomplish much in & ahort time.

SUNDJ\Y: Ponceful domestic .

Laurle Pratt

CHILDREN'S PROSPECTS

HILDREN born the week of

March 22, 1036, have the
following life prospeots, accord-
ing to anstrology:

Sunday: A child born today will
be n strange combination of
dreamer and man of action. Men-
tal work which requires much
solitude is Indicated

FASHION TIPS

BY MISCHA

International Authority on Women's Attire

In his slncere desire to anable
woman to be truly well drossed,
Mischa, the Interpational fashion
authority, In these fashion hints,
treats the Individual problems of
women. This week he points out
a few devioes which may be suo-
ceasfully applled by the woman
who possosses large or reunded
shoulders, ~

OOR posture and structural

deformity are the two causes
from which round shoulders arise.
It In posalble, however, to minl-
mixge the rounded appearance, Cor-
rect melection of clothes s the
answer to the problem. There nre
some modes which definitely must
not be worn, bacause they only
aggravate nnd increase the round-
od appearance, The kimono and
the raglan sleeve are good ex-
amplea of asleeve styles which
should be avolded by a person of
this bulld,

Groeat care should be exerted In
ftting the aleeve and cutting the
arm-eye. The round-shouldered
woman, to appear beat, will alwnys
solect the sot-in aleeve,

Pl t of the shoulder seam
Is ona of the beat devices for ap-
parently atralghtening round
shoulders, Conatructed slightly
back of the normal line, or slanted
back, It will cause the shouldera
Lo appenr thrown back in an erect
attitude. '

AVOID DETAILS

It In important to avoid any
massive details at the front of
the garment, nince thia only servea
to give the llusion of pulling the
shoulders atill farther forwarda,

In the evening gown especially,
the round-shouldered woman
should always choose the square
or pointed neck line,

Proper manipulation of collars
is pnother medium through which
It is poaaible to alleviate the offect
of round ahouldera. The curve of
the shoulders may be corrected
by placement of the collar.

A msoft, crushed collar, or one
which rolls up and away from the
back of the neck, ia very flnlter-
Ing. A stralght-hanging walst will
ald In concealing rounded or

Meonday: A born pi and
leader, A military or militant ca-
reer |8 ahown, Immense cournge,
energy and organizing powers.

Tuesday: A fortunnte life, with
ability to amass wealth through
boldness and self-confidence. The
mind is capable of deep concen-
tration and powerful convictiona,

Wadne-day: Very fnvorable in-
dieatio  mark this child ks a
hard worlter, who will make hia
highest ambitions come true. Fond
of pleasure, too, particularly of
food. Gain through elders

Thursday: A persiatent, deter-
mined child, Interested In reforms
and moclul chasiges An underly-
Ing vecklesaness should be gulded
Into conatructive channela

Friday: Literary interosts are
prominent. Much travel and va-
riety In life. A dual permonality,
great charm and a Keen thirst for
knowledge

Saturday: A dramatist or movie
writer Is Indicated. Expenaive
tastes: much money apent on
travel, Affairs of relitiven groatly
Influence the life

tooped shoulders. Also effective
in a well-Atted, fairly long cape
possessing polnted or slender
linen

Wmployment of i definite witint-
lino, thereby revesling the curve
of the Ngure, will mike round
phoulders leas dppurent

ACCESBORIES

In all of the different phases of
a woman's drean thore s handly
a more important item than her
cholee of neconsorios. Nothing s
more disastroun to the costume
offect than to have i well-executed
dresa completaly rulned hy 1)
chosen aceeasorien.

Naturally, 1t (8 somotivies m
possible to have correspohding
nocesudbrion for every dresas (n the
wardrobe, When thin In the case
the hat, purme, gloves, hose nd
ahoea should be sclected with the
iden that they will hirmonize
with the various costumes ot
hand. For example: never choose

Vary amart for atreet wear this
spring Is this clossly fitting dress
with contrasting Jacket, The treat-
ment of the front of the dress, Its
vest affect, Ip new and decidedly
smart. Fullness in tha back of the
Jacket adds distinction.

& delinite color, such sa green, for
one hat to be used for all-season
wear, It Is wiser and In betler
taste to choose black, which will
harmonize with any color worn.
Also, discrimination is needed
In the cholce of footwear, Bport
shoes with a sport dress, and
dainly shoes with the dainty
dreas of afterncon and evening.

Cooks’ Kitchen Tours

LIKE to vary my baking-pow-
I der biscults In different waya
Bometimen 1 spread the tops with
0 mixture of orange julce and
sugar before 1 bake them. Again
I mproad the lower halves of hot
baked biscults with butler and
the upper halves with honey, and
put them together again, Hot bis-
culta are deliclous, too, served
with maple syrup.

Rk
When you muke coconnut maci-

roons, make cooked salad dross-,

Ing Al the same timo, uning the 3
egk whites for the first And the
yolka of the eggs for the second
recipe
L
it you don't have enough cock-
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No. 118—There Is nothing
smarter than this frock, with
shoulders bullt out In broad, pa-
goda fashlon. Large buttons and
roomy pockets add a note of galety.
Adaptable materinls: foullard,
novelty crepe, dull satin, May be
had In sizes 14 to 20 years and 32
to 40 bust. Bize 36 requires 3l
yards of 39-Inch material and !4
yard combinntion 39 inches wide,

No. 118—Just the frock for a
campus afternoon. In reveraible
figured material with clever neck
treatment and simple but expres-
sive lines, this has a definite place
in the wardrobe, Adaptable ma-
terialas prints, foullard, crepe, dull
satin, combined with ruff crepe.
8ize 36 requires 23§ yards of 39-
inch material and 114 yards or

bination 39 Inches wide.

Mischn (ashions are accurately
cut to size and ure made of alrong
paper. A simplified culling chart
and a practieal step-by-siep In-
struction gulde are Included

Mischa Fashions,
FIvE BTAR WEEKLY,
450 Mills Tower,
Ban Francisco, Calif.
Enclose 20 cents for each pat-
tern wanted.
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tall gl for a lnrge number of
guests, serve your fruit or sea-
food cockinlls In grapoefrult shells
* ok kR
It's a good idea to let croquet:
tes stand In & warm place for
about half an hour before frying.
They absorb loss fat In cooking
Lthan when ice cold,
* ok ok kA
Left-over sweot pickle julce
mny be used to advantage In
making bolled salad dresaing.
ko h
It your family Ia addicted to
cinnamon  toast, keep a large-
#ized mall shaker handy for
sprinkling cinnamon and sugar
nn the hot buttered toast,
* ok ok k&
Use food coloring sparingly, for
harsh colors in food are never
attractive, I add color paste grad-

Conducted by
Virginia Ross

then frosl It along with the reat
of the cake.

Do you ever Lop your meal pies
or casserole dinhos with baking
powder biscuita? Twelve to 10
minutos before the diah in to come
from the oven, I place tny elreles
of biscuit dough on top and let
them bake an the dish Aniahes
cooking

LR BN B S

Whenever you carmellse sugis,
use n heavy frylng pan-lron s
besl— n medium fame, and ath
all the while the sugar molts. It
Kota very lumpy at first, but the
lumps will digappear. Lel the
ayrup boil and bubble until it i
A rich, deep hrown, but not black
Be mure to take the pan off the
fire befare you add the hot water
Add all the water at one time, and
stir until every hit of sugar syrup
Is dissolved.

* kR e

Bubsetitute a cheose tray, fruv
and crackern for demsert aver
now and then, Split Indy Angers
sproad one half with raspber
jam, the othor half with oren:
cheeae blended with cream, Put
togethor, snndwich fashion. Serve
chilled, with coffes as n almple

HEAD
coLDs

At ?n fest slgn of 0
Flal B lmltl‘t 'Iur?
waris —fbe o
Kondan's le'hhfp
brings immeddate re.

unlly from the point of & small | e,

knife or a toothplck, and drop In
liquid color cautiously with a
medicine dropper.

s ook AN

Use u little Imagination and
cocoanut for a new cake decora-
tlon. Try tiny nests of cocoanut
with a red cherry In the center
of ench on & white cake, or white
nmpokes of cocoanut radiating in a
wheel dealgn from the center of
a chocolate cake, or Unted cocon-
nul In crisscross effect on A white
trosting.

* ko ek

When a cake uses both beaten
yolks and beaten whites, beat the
yolka first; they don't losa tHelr
lightness on standing as the whitea
do, I've found that if I met my
bow! on & pot holder or folded
towsl, It doesn't dance all over
the tahlo as ! beat the yolke

* o ok ok

I've found that Inrge lonf cukes
Liake beat In tube pann, But If you
wanl to put a cénter decoration
on your cake, cover tha hole with
& ¢irclo of white eardboard nnd

KONDON'S NASAL JELLY

T0 LOSE FAT —
EAT SENSIBLY

Go light on fatly men or,
cream and sugary :!roala —tinrflr‘iu
vogotables, fruits, fowl and fah (ex-
uu-gl'ulmnn and mackerel),

nure to aliminate excess waste
nerumulntions by taking a half toa-
spoonful of Krunohon Salts with @ he
Julee of half n lemon In & glaas of hot
walerboforebreakfantevery morning
) Beu‘\: Nyo of Lanoustor, Pa., writos
"1 took off 14 Ibw =1 sould hardiv
belleve my oyen.”

Pay no attentlon to wossipors who
gﬁ hera'n no mafn way to raduce
Millonn the world over take the liltle
daily dose of Kruschen not only to

Ip binlah oxcann fat through prope:
elimination but ‘o holp Keep stom
ﬁ.‘a‘ﬁl"ﬁ‘fh ?'Lé’r"’:'f“" howalu nnd

L
s diﬂ g onlthy worklng

o drastie cathartl .
rnﬁan— ut blissful aﬂ?@“u‘l.ﬁff‘ :'ul-
on wi;an ou ;'-Iu your |ittle dally
o o ruschen and follow sur
suggastions with respect to dist. Adv.
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