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Heipiui Hints For The Houseife 5

! . Deaot =martth I

The corduroy clothes so popular Wil
pe launder 1
) of

and

young ple will casily,

washod
warm

hang up to dry. |
Salted peanuts, freshened by healting

and plenty

well,

mi:ld soap

Rinse

waler. shake

in oven are very good served with choc- |
olate sauce or. vanilla e cream. The
voung people like this combination es-|

pecially well, t

Stains may be removed from a mar-
ble mantelpiece in the following way:
First of all, wash with soap and wult-r.'
then wipe dry, and ppply a pasle made |
of finely powdered bathbrick or fr:n'-i
bonate of soda, and lemon juice. Rub:
this well into the discolored parts and
rinse off in clean, cold walter. ‘+

For white sauce, melt two and a h;ﬂl‘l
tablespoons of bulter n saucepan. Add |

five and a half tablespoons flour mixr{lI

with one-third teaspoon salt and few
grains pepper. Add one cup scalded)
milk, stirring constantly. Bring to boui-!

ing point and beat until smooth and|

glossy, . |
To prevent chops from becoming dry,

pour melted fat over the tops of thvml

and store them in the refrigerator.
Fruits and nuts to be added to foods

frozen in the mechanical refrigerator
should be stirred in when the muxture
begins to freeze and is quile thick. |
Such a procedure insures better di.sln-'

bution,
Always remove all traces of furniture |

polish from surfaces which are lw.l
renewed with varnish, paint or cename!,
For if all the old paint i1s not taken ol
the new material will not dry properly
and is apt to chip off. Benzine is a g““li:
liquid to use as a remover. ;

The new cookie presses enable ‘.’.lwi
amateur baker to compete with the pro-
turning out fancy

fessional <¢ook 1In
pastries. Try experimenling with frost-
ings of various colors, or bits of cand:ced |
fruits and nuts.

Braising, boiling,
stewing are the cooking processes 10 e
for less tender cuts of meat. Although
they are less expensive, these culs are
no less nutritious than more costly ones.
Try searing the meat first in a small!
amount of fat. Such a process gives)
added flavor and a good color. Vege-,
tables and seasonings may be added)
later. But the most important thing isi
to remember that a little water and)
long, slow cooking are needed to break
down the meat fibres and make them
tender. |

It is a good plan to save meatl stoCk |
for invalid dishes. But in case you urvf
out of stock and wish to prepare L.mdi
for an invalid add two quarts of water,
W one pound of chopped round beef.
Then add one teaspoonful of salt andj
let the meat simmer in a covered pan,
for one hour. Remove any scum which
rises to the top. Then strain the brooth.|
The cooked meat should be served in|
combination with vegetables.

Hot punches, either plain or spiced,!
are good served after a skating or slid-
ing party. Hot cider will prove to be
especially popular.

A sliced banana added to the while |
of an e¢g¢ and beaten until stifl makes
a delicious filling for a cake pie . '|
A “porcupine” salad *

simmering  and

|

makes a new
and appetizing dish. The salad getls its
name from the manner in which nuils!
are siuck into fruits, shreds of celery
are placed in tomatocs, or carrots shreds
are imscricd in small cucumbers.
Cyclamen grow best in acid soil com-

poscd of cqual parts of loam, leaf mold,

decayed manure and sand. Fertil . ze with

bone meal.

Thin rubber “caps” be placed
wer dishes of food i
to keep them fresh and
food odor from permeating another,

sauce add piquant
touch to baked or broiled fish. Simply
take a can of condensed soup and pour

over the fish just wfore vou finish

ol
the refrigfrerator

keep one

W)

Tomatlo will i

ik

cooking 1t

A

tovech of flavor

Little chopped celery will add a

to hash.
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multl and i’
LARRR RN AN Veavel primroses worn
Kidokin

11e~!

cmeraad
the
sandals

il
]:.HI’.
for

appliqued

ha:r and parlor
|
eCven-

Of |

are

are del.cate foils a blue

ing frock with bouquetls

primroscs. Flaming red  peppies

]Hlll!l'{l on white satin in a new halter

neck dross, 'brig

a corsape of sat'n poppics and red kid |

ank!let sandals
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By FRANCES PECK
Helus Home Iustitule

FOR YOUR VALENTINE

DVENTUROUS foodsters on

our force have recently been
mulling over the matter of St. Val-
entine’s Day. From their testings
and tastings they evolved this re-
cipe for Valentine Meringues. Do
try them for your very gayestl
party. They’ll give no end of dash
to the dessert course. To make the
meringues beat 6 e whites until
stifl, using a rotary egg bealer.
Then add 1% cupfuls of sifted
sugrar, 2 tablespoonfuls at a time,
beating after each addition. Sprin-
kile 1'% teaspoonfuls Pure Cider
Vinegar, a few grains of salt and
2 teaspoonfuls of vanilla over the
ey mixture and beat enough to
mix thoroughly. Place by spoonfuls
on a pan lined with heavy waxed
paper, shaping with a spoon to
form round shells that are much
thicker at the outer edge than in
the center. Bake in a very slow
oven (200° F.) 45 to 50 minutes.
Remove from paper at once and
cool. Now for the yummiest filling
you ever tasted in any meringue
ring, whip a pint of whipping
cream until it’s stiff. Then break
ap half a glass of Currant Jelly
with a fork and fold into the
cream, along with 2 dozen marsh-
mallowse, cut into eighths, 1 cup-
ful of pecans, chopped, and 2 cup-
fuls diced canned peaches. Pour
this into a glass dish and chill in
the refrigerator for b to 6 hours.
When vou're ready to serve, heap
this fi'ling into the meringue shells,
cover the top of each with a small
scoop of whipped cream, tinted
pink, and garnish with a sprinkling
of tiny red cinnamon hearts. Served
on lace paper doilies, this dessert
will invest you with a real aura

of sophictico ' m

111 ':'I.III]IIH'].. Ii.lh;. 1‘

wind: this scason and prone on a fashion |

rampage, with eye<filline and q-..]“:-fulfb,n;: double-breasted waislroat.
|
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L]

emininity

v

And Damask.

Housecoats, nevligees and the

1l

ke
shitly complemented lr}’|h:wv certainly thrown caution to the!

cen kid  toeless Bl"llﬂ!l (){ Si\nulder And

[ ]

They breathe the very essence

Formality

In line with the distinet trend amony

men to be properly dressed for the oce-

itted Thru The l‘ips,ll,;.. intes
I

’lili A g mitled  <leeves, bright pipings
Yy re ()f Brncndc| e Oon o occasions th-lu:nuluu: a pgreater | N RS h PIPINES.
pouch pockels o nthe flared skirtl,! ¢ot evening

|
|

ol elegence and fragile femininity, what !

wil htheir rich fabries and dramatic

| spirits

b:lll

Il..ll-:“

ur

Ling, thus bestowing' o
that 1s

after a hectie day.

Ousness on one

thisg

inood of Jux- |
balm to the,
What with'

commoaol.on aboutl hostess 1‘{1.‘!1.‘2,*

' of course, the old style bath robe has

T _ .
all but vanished from the seene

You'll look l'ke a neriod portrait
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‘many of the new leisure hour ereations,
|

'with
DTS,

.'.h“lllllt l”

od Iin sirikonge

|

"1toncd from op Lo toe,
“H'l'i"::

cIToael),
abonut, too, as

One

M [abrices

l-'!f;tlll.

ther r and

which

Ts
Broad
and

Al

many ol these,

: ‘el " .
iewqel colors, or

! ;
cConcuclivie

I'wiays

maodel of this

often
sleckly fitted throussh the hips and but-
Next to damask,
a rush on velve!, often t!:*t'vlnp-l

to that femme fatale !
Shirred and erushed velvet prets
does heavy shipper satin,

dramatlic.

Of |

i black’

|

shimmering fabric i

was lined unexpectedly wit hplush, giv-|
ing an ¢ffee of extreme elepgance, Quilt-

HEARTY PRELUDE

By way of introduction to your
Valentine dinner, why don’t you
serve tiny heart canapés with To-
mato Juice cocklails? It's easy
to slice bread about %4 inch thick
and cut a heart from the center of
vach slice with a heart cutler.
Toast the hearts very lightly on
one side and spread the untoasted
side with a layer of piquant Sand:
wich Spread. For colorful accent
outline each heart with a shme
strip of canned pimiento. Smar?

and simple!

= R ——

 and

|
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POTATOES FOR PARTICULA}S
I'lﬂ()l'l;lﬂ

Food fanciers hankering after
something new in the way of a
potato dish will relish a recipe
for Cheese Polatoes. It has an |
elegant flavor, this novel version i
of an old favorite. First you take
4 large potatoes, 24 lb. American
cheese and a small onion and put
them all through the coarse knife
of the food chopper. Then blend 1
tablespoonful flou: with a 16 ounce |
can of Cream of Mushroom Soup,
season with a teaspoonful of salt
and a deliberate dash of pepper;
add the whole blend to the potatoes
and mix thoroughly. Pour into a
buttered casserole and bake in a
moderate oven (3060° F.) about
14 hours or until the potatoes
are tender.

Fanily meals taste better if they arel
Us
which harmonizes if it does not match.
\nd

served at an attractive table, - chinal

s«¢ that your Ct'hll‘l':‘:“ft

'i"h

/i
; Led

¢ family *o over o

‘-.h...

i:v'. IHUF!'

Tempiting Date Bread
Recipe
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Combination of Spreads Makes
Sandwich Towers Tasty Snack

Coltage Cheese, Peanut Butter, Jam, Jolly and Preserves All Unite in Making

HE popularity of sandwiches

w'th Loth youngz and old has
been known for centuries, Lat their
popularity gains new life every
tima somrone discovers a new
gandwich spread, or inven'is a new
form or shape in whica to serve

thcm.

Sandwich towers owe their popu-
larily not only to their aitractive
gshapes, but also to the delicious-
ness gained by combining several
of our most common sandwich fill-
ings. Their ease of preparation is
elso much in their favor. Most
every housewife will have all the
necessary ingredients on her pan-
try shelves. Sandwich towers are
just the thing to serve unexpected
guesis, or for an afternoon tea or
Sunday evening repast.

It is hardly necessary to men-
tion the gocdness everyone has en-
joyed in the sandwiches made
from such old-time favorites as
peanut butter, and the many types
of jams, Jjellies and preserves.
Each of these popular sandwich
gpreads is sufficiently delicious in
fteelf, but when several are com-
Lined sach as is the case ' sand-
4 wowors—~*‘he result deli-
rousncss to tiic nth degr

In preparing sandwich towers,
it i35 well to keep in mind ¢ a4t va-
riety in color and flavor wii add to

w
A

’
-
""?-'-

This Delicious Sandwich Creation

the deliclousness of this creation.
Variety in flavor combinations is
no problem today when every gro-
cery offers such a wide selection
of prepared jams, jellies and pre-
serves, packed in the many attrac-
tive jars and safedge table tum-

blers.

Following is a list of the ingre
dients and the method of prepar-
ing sandwich towers.

Sandwich Towers
Sliced brown and white bread.

Fillings
Peanut Butier.
Cottage Cheese.
Jam—Peach, pineapple, or pear.
Fruit Preserves—Strawberry, raspe
berry, or loganberry.
Jelly—Currant, apple, or grape.

Suggested Garnishes
Pickles, radish roses, deviird egzze.

With scissors cut rounds from
the sliced bread, graduating in
size from about 4 in diametcr to
1”7 diameter. Allow 5 or C rounds
for each tower sandwich. It will
add to the attractiveness of tle
towers if the white bree ' round»
are alternated with L TUWD
bread rounds. & vop
with one of t(ha LW A
them in towois cLoorry
and garnish, Sesve 4l vuce wildh
coffen
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Date And Nut Bread
One cup boilng coftfee, 1 cup stoned
!.

S2000

-

'and chopped dales,
W 1 L&
flour, 1

-1 cup nut mea

1
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while mixing the
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id mix
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mi.xture.
beaten an
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Add eggF

and tu:

Gate
1 van:ila
greased and flowerced loaf pan. Let rise
| fifteen minutes 2:d bake 1 hour in a
| moderate oven (.50 degrees F.)

l well into
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boudoirish

looking, are also out in droves, and flan-

no

formorly considered the most

l

ul- '

mnaginative of fabrics, takes a surpris-|

1AL

1)
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[ite and

L] j * T & i 'E
w4 I!l"1i'n‘ Iiittil

new  lease on

tipy all

lusc.ous colors that endow 1t

greatl charm

Josephine Styles
If you're the

hited powns |

with

prels Lself |

stately Josephine type,

_\,"nll'“ e 1n Vour clement when :H.h.{-t__:

g one of
a1 inns 1 1) N o ll_'y' ”'I:Il ]li'll-':'lli"
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age

¢ of the lot.
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are among the mecos

Vith
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-in-front decolletage,

Hirh-waisted, of course

|
longe trailling skirts and/|
Often, |

U eye-compell-

HOWIS, be-

|

too, they combine two fabrics with fine |

fon.

thelr

|
:1*!TL-1'1, such as velvet and tratling chif- |

i
|
[

Others hark back to the days of Mary,
| . - |
- Queen of Scots, for
having those becoming face-framing col-

mmspiration,

lars, cnormous shoulders and volumin-

‘ous skirtls
i]’it-tun'.-;:lm-, the lot of them, wilh 1!w1rj
‘quota of glamour in cvery line.

Whatever
however, femininity s

tumbl ny clear to the

your individual

flocor.

Ch{liﬂl‘f,:
the keynote of

the hostess Fown p.ciure. You may wul-;
low in it to your heart'’s content, and

winter 1937.
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A Little Dressing Up

Can Help Most Any Dish

Simplest Of Food Can Take On Partly

rodmother to the plainest d

A

' 1)
Frosty weather gives the cook an: fancy mold.
cuse for home-made bread, l‘;:[n*{fiullyi for-vou look
Here is :llli;'_':it‘n;.ﬁ}:{*tl C1
cconom_.cal and nourishing recipe that | e volks, presss
' has found favor wilh many Imu:auwivvs:*m-m]*lik{p seclions o

few
cup light brown | parsley,
2|can put a touch <¢f
oda, 1 teaspoon | any dish, from scup to
aspoon vanilla, | garnishes, not too elaborate, and of 2o
appropria.e USL.
Gay littl

4 | B
_—T

!

fru:t or

powder. Add | plain, tinted oo

{ some of th

l
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Faullness M. .i'ks Gowns

v vy @ -
For "“.vening Parties

G

toward the
recall the

|
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j Evening fashiocns verge
p.clurcsque. (cs gZns
elaborate eightconth century; others
have the hitchea-up draperies of the!
1880°’s. A pericectly plain viciet-crepe
i frock has a decol'elage oullined by a
ibeautiful jeweled plastron in pink
'stones and gold. The half-sleeve and
belt finish in the sarie way

|  Purple is much seen. Girls are using;
lit for accordian-n'ecuated dance fmcks.'
!relieved with whii> flowers, and it is
ian excellent color to wean at hunt balls,
1as it looks elfective against the men's

'pink hunting cca's. |

{‘I

ome

-

|

Some dinner fowns are very full.
iWhere there is a s’ight train, draperies
begin to get fuller just above the knees.
!In many cases {12 fullness flares to the
| front, and often the frocks have full
]'transparent slecvns,
|

| Home On Wheels

i
!
E The trailers exhihited recently at the]
IAutoomobile Show offer the nomad a!
;‘house on wheels “with all the comforts
]uf nome” and, ir some instances, with.
| convenliences which are found only in a
iminority of dwellings. The furnishings

are as modern as the trailer idea itself.
| There are two ard three room ‘:.}*pes]'
' with disappearing d~ors, permitting con- |
version Bed.si':r
| are mostly in train siyvle, with t:!ﬁl'lingf
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Air With A Sprigz Or A
Dash Or A Curl

A little dressing up ca

sh.

;':!llil:t‘ s

or salad takes on
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of fresh
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or {ne bright hues
giamour
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en and pepper rings, str

' pimento, thin s

nd pickles

i

O1an

1 and nuts
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Opera Star Votes
for Cooking

OOKING is c. universal interest,

for men ac well as women en-

joy developingz the art, according to

Madame LEiisabeth Rethberg, star
of the Metrepoiitan Opera.

A world t av.l:r nterested in the
various focds of 2!1 nations, Ma-
dame Reathibers>r (ollects recipes
while on tour {o iry on her modern
gas range whes shi2 returns to her
home in Bivardale, INew York, She
has many o.d .tard by recipes and
advocates sulstartisl foods for
physical sturdin~-3:. Among her fa.
vorites are the German-Bohemlan
types of her »outl, the Swiss,
Italian, and Australlam curried
dishes.

The veresatil'ty of this star, who
made her America i aebut in 1922,
Is evidenceld by the fact that she
sings in all lanzueges, and numbers
more than 125 roles in her reper-
toire. Although fanious as “Aida”
she sang the role of “Sieglinde” in
“Die Walkuere” w!th which the
New Yorir opecra season opened
recently.
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@ layer of light and fluffly scram-

a |

of Fifth Avenue's smartest |
has lu'ullj:hl oul a n¢w concep-

l-tl:a-Ill]' lill"
:iilirll -

of

Lion the “"directors’ suit,” an engem-

ided as semi-formal daytime at-

degree of formality than is afforded by
Soft, casy-
untinished worsted
weave used for the

the ordinary business suit.
draping dark blue

i a diapzonal 15
singlesbreasted jacket and low-button-
The

trousers worn with these are of blue-
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A radical departure from the usual
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STYLES

FASHIONS

3 to be found in many of the new print

crocks, for there 1s a strong peasant

-

fluence that 15 most p.cturesque. A navy

print with a geometrically-placed bright cutls, the cufls
a low, flared “"rkl‘”"-!;f;uHIHl for the tlo
There

flower print, has

Al

wh.ch has

1o wer ¢lips al cach corner of the neck- |
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lL.ook out for

Crijise )
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neld,
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new iHn
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ne'w 1s a casual coat

tweed f a s lky weave with
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a piped hemline and beaded |
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irold-colored
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By FRANCES PFCK
Helns Mome Institute

SBUCCESSFUL SALVAGE

T OUR HOUSE we dote on

mashed potatoes. Some people
don’t, I know, but then there are
always a few benighted souls who
Just will deprive themselves of the
cream of life. For our part we
don’t hold with such martyrdoms.
We serve mashed polatoes often.
But the left-overs are sometimes a
bit of a trial to use up. We ecan
manage potato eakes just so often
and no more. There were times
when we were tempted to ignore
the leavings until we hit on this
perfectly grand way to salvage
them. Here’s the trick! Combine one
pound of ground steak with a cup-
ful of left-over mashed potatoes.
Add a teaspoonful of salt and %
teaspoonful pepper and mix with
zeal, Then form into 8 flat round
cakes, dip in flour, and fry in 2
tablespoonfuls hot fat on both sides
until the cakes are a erusty golden
brown. Good now, but there’s even
better to come! Drench the cakes
with a 16 ounce can of Onion Soup,
cover and simmer for 45 minutes.
Revival wins reward!

MAN-MADE SNACKS

A bachelor friend of ours who
likes to entertain on the spur of the
moment sometimes serves this sup-
per snack to the crowd after an
evening at the theater. It's quick
and easy to handle and involves
g'lust staple products that he always

as in the pantry and refrigerator,
anyway. We wolf them down as
| fast as he can produce the goods.
| First he toasts three slices of bread
for each sandwich. That’s where

we get put to work! Then he places

——— . S
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bled egyra between the first and
second slices, and frizzles of dried
beef sautéed in butter between the
second and third slices. Over all
this he pours a quick tomato sauce
made by heating and thickening a
small can of Cream of Tomato
Soup with 2 tablespoonfuls of
melted bulter blended to a smooth
paste with 4 tablespoonfuls flour.
Such nuances of flavor! Think of
toast, erirs and dried beef all
merged into one by overlones
of rich tomato sauce! ‘There’s food
for strong men for youl!
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LENTEN LOGIC

Lately we've discovered ways
aplenty to improve on this mcat-
less Lenten problem. It can be
done, you know, and with consider-
able success if you’ll seurry abous
and find a choice collection of in-
teresting diches and then serve
them every time you have the op-
portunity. They needn’t be diffi-
cult, but they must be varied and
full of lots of good substantial eat-
inge. Take a Lima Bean Roast now.
There’s a hearty dish that will be
a faithful standby throughout the
season. And it's easy, too. You
Just melt 1 tablespoonful of butter
in a skillet, add one medium onion,
sliced, and brown the ecrisp little
slivers. Then as a separate oper-
ation add % teaspoonful salt to a
cupful of Cream of Tomato Soup
and pour % cupful of the Soup into
a small casserole. Now you’ll need
altogether, 2 cupful bread crumbs,
one cupful grated cheese and a No.
1 can of baby lima beans. These
are to be arranged in layers in the
casserole—a layer of the bread

crumbs over the first layer of Soup
—then 52 of the ean of lima beans
—then a layer of browned onions
and, finally, a layer of cheecse.
peat in this order until you have
three layers of lima beans with a
topping of the cheese. Bake, cover-
ed, in a moderate gven (375°F.)
for 30 minutes.
on top, remove the lic during the
last ten minutes of balking.
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Martha Washington's Kitchen
A Sharp Contrast to Today's
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