
GRILL PLATE 
SERVED FOR 
INFORMALITY 

BY SISTER MARY 
In these days of Ingenious and 

tataUlgent housewifery. Dad doesnt 
need to go outside his own dining 
room to enjoy his grill, club or 
blue plate luncheon, done as per- 
fectly as It ever was by the chef 
at his favorite down-town restau- 
rant. 

Moreover, such a luncheon or 
dinner saves both time and money, 
though who would ever have 
thought that anything so satisfy- 
ing to the palate could have so 
many other virtues? 

Do you know where they got 
the name “blue plate"? Why, orig- 
inally these grill dishes with par- 
titions to keep food separate were 
made exclusively in a blue-pat- 
terned warel But now you may 
buj them In glass as well as al- 
most any china pattern. 

Any type of meal can be served 
‘t.. grill-plate." Company lunch- 
eons. oven dinners, vegetable 
plates, top-of-the-stove and broil- 
ed meals are all attractive Vd 
save steps and dish washing when 
served on a compartment plate 

As in planning all meals, tns 
combination fo; grill plates should 
be carefully thought out and chosen 
with regard to color, shape and 
texture as well as flavor and food 
value 

A first course of soup and a 
dessert msy be added to the com- 
bination suggested, but the plates 
are well balanced and hearty as 
they are. Bread of some sort and 
a beverage should of course be in- 
cluded. 

The following • plate * would be 
suitable for an Informal company 
luncheon. 

Luncheon Plate 

Baked Canadian bacon witn 
pineapple, new potatoes in cream, 
radishes and ripe olive*, buttered 
asparagus with pimento. 

Cut Canadian bacon Into slices 
about 1-4 Inch thick and let stand 
in lukewarm water for on* hour. 
Drain and spread with prepared 
mustard. Arrange in a single 
layer in a baking dish and sprin- 
kle thickly with brown sugar. 
Cover with syrup drained from 
can of pineapple and bake one and 
one-half hours in a alow oven. 
Bast* with syrup In pan. On each 
sllc>' of meat put a ring of pine- 
apple. baste with the syrup and If 
the bacon was very- lean, dot with 

Stter. Increase neat and bake 
til pineapple la nieely glared 
u slightly brown. Serve witn 

radish and olive in aame compart- 
ment. 

Choose new potatoes of uniform 
slat* and cook In boiling salted 
water until almost tender. Drain 
and put Into a shallow pan with 
enough cream to half cover. Bring 
to the boiling point and sprinkle 
with minced parsley when seadv 
to serve. 

Arrange four or five stalks of 
cooked asparagus in a neat pile 
on each plate and place a band of 
canned pimento across each pile 
halfway between heads and thick 
end of stalk. JVmr over melted 
butter. 

Oven Meal 

llock drumsticks with cinnamon 
apples, stuffed potatoes, spinach in 
mushroom sauce horseradish sau^e. 

Use alternating slices of pore 
anc veal steak on skewers to 
make the mock drumsticks. Dip 
each skewer In crumbs, then in 
slightly beaten egg and In crumbs 
again. Brown quickly In hot fat 
In a frying pan, oover and bake 
two hours In a moderate oveo 
Serve with a cinnamon apple and 
a spoonful of the horseradish 
aauoe. 

Wife Preservers 

/ II you are traveling with a little child, 
take its daily quad of milk in a vacuum bot- 
tle, so that it will keep sweet without ice. 

•Sa£t 
h what a woman asks 
for when buying salt 
in Spain. 
Here in America, 2/3 
of all women ask for 
Morton’s because— 

WHEN IT 
RAINS 

IT POURS 

IODIZED 
Oft PLAIN t 

EARLY AMERICAN HAS APPEAL 
• ••••• ••••• •••••• | | | | | •••••• • • • • • 

Sturdy, Inexpensive Colonial Furniture Accommodates Itself 
to Different Settings and Has Delightful Heritage 

Top, fireplace treatment in dining room; below,another decoration far a colonial dining room. 

Advice to The 
Lovelorn 
By VIRGINIA LEE 

Wondering and her boy friend 
have had an argument and she 
want* me to settle It. He says that 
a girl should stick to the man she 
loves, and never care for another, 
even If he tells her ha does not care 
for her. 

Wondering thinks the girl should 
stick as long as she knows she has 
some chance of winning th email, 
but that If he ceases to care for her. 
she should go away. If possible, so 

he will be out of her sight, and hope 
that in time she can also put him 
out of mind. 

I agree with Wondering If either 
girl or man Is convinced that their 
case is hopeless, that the one they 
love never can be theirs', why 
spend the rest of one's life mourn- 
ing about it? 

A philosophical attitude is much 
better. There are many things In 
life which one cannot change, no 
matter how much grieving is done. 
It Is much better to accept them. 
Of course you must regret and often 
feel very, very badly about it, even 
to feeling that you never will get 
over it. But you can recover from 
almost anything if you make up 
your mind to do it. This is a message 
I would like every girl and man to 
get “Let the dead past bury its 

Sally s Sallies 

The best light on the wb/ect ol marriage 
; 4 a little reflection. 

dead.” Remember the pleasure you 
get out of an association, and make 
up your mind that "If Vbu can’t have 
what you like, you will like what you 
can have." 

In other words, meet life cour- 
ageously and keep faith that there 
is always something good in store 
for you. no matter how sore your 
heart may at present be. 

Just Among Us Girlsi 

| cDorne Limes dcvciopn^> a boq's 
VlILL POW6f2. Or\Jtj makaS him HEAOSTf^o^, 

s 

i These photographs are certified 
bv the Oood Housekeeping studio 
of architecture and furnishings, 
Helen Koues, director, and Ks 
staff of architects. 

• • • 

Whether you are refurnishing an 

olu rcom or starting from scratch 
on a new one, the question of what 

style of furniture to select usually 
depends on three things—the type 
of house in which you live, your 
individual taste ana your pocket- 
book. 

All over North vineries early 
colonial furniture has a tremendous 
appeal. It has a delightful herttafr 
of usociationi, it accorr.moaaies 
itself to different settings, and is 
not too expensive. And good repro- 
ductions of fine old pieces can be 
reasonably bought. 

It is sturdy And appropriate to 
the simplest of small houses, while 
it lias dignity of line that suits the 
more formal background. 

The background of the dining 
room at the top of the picture is a 
new room. It also is a new treat- 
ment of an old idea The fireplace 
wall is paneled in the manner of 
old New England fireplaces, witn 
warming ovens and cupboard space. 
All the wood trim la painted red. 
and a gray paper, with a red leaf 
design, covers the walls. 

The floor la covered with a blue 
linoleum, and a big, comloruble 
sofa has slip-cover of gray and red 
glazed chintz. 
What cou*J be more inviting for a 
rountry house than the dining room 
j'irtured below.* It has knotty pine 
v alls in a mellow light brown, and 
rather formal treatment of the 
ilreplace walls, and the cornice A 
background like this costs but little 
more at the outset, but once up, It 
is there for a lifetime. 

The chintz curtains of this room 
have an ivory background with a 
well-drawn design of the boat, the 
Mayflower. A rose-colored binding 
picks up a note in the chintz. The 
rug is a green machine-made hook- 
ed rug with a great deal of rose 
and some ivory in the design 

ICE BOX DESSERT 
A delicious ice box dessert can 

be made from stale chocolate cake 
crumbs and whipped cream. Com- 
bine the two ingredients, add a few 
chopped nuts and put the mixture 
in the icebox to chill until firm. 
Serve plain or with a fresh fruit 
sauce. j 

GOOD MANNERS 
BRING CHARM, 
EXPERT AVERS 

BY ALICIA HART 
"Pretty U u pretty does"—an old 

saying that our great grandmothers 
impressed upon their daughters— 
Is as applicable now as it was then. 
Take two women—one with the fea- 
tures and figure of a movie quern 
but manners that arent all they 
should be, and another quite plain 
but with clean akin, neat clothes 
and moat charming manners. It's 
easy to guess which one will win 
In s popularity race. 

A gracious manner can do a lot 
to make up for physical defections. 
No amount of beauty can make up 
for lack of thoughtfulness and 
kindliness. 

The young girl who always rises 
when an older woman (an older 
man too, if he warrants auy par- 
ticular respect or courtesy) enters 
the room, and who Is ootu'derate 
of persons her own age. gets far- 
ther in the long run. regardless of 
her natural beauty. 

There is no reason to he self- 
conscious about your manners. Prac- 
tice them on the 'airily at noire and 
be polite to everyone with whom 
you come in contact. That way, 
you’ll never make unforgivable xla- 
take* when you're "out in com- 

pany" dealing with strangers. 

VANILLA ICE CREAM 
Two teaspoons gelatin, one-fourth 

cup cold milk, one and three- 
fourths cups scalded milk, one cup 
sugar, dash salt, two cup* thin 
cream, one tablespoon vanilla. 
Soak gelatin In cold milk five min- 
utes. Add to scalded milk with 
sugar and salt. Stir until sugar and 
gelatin are dissolved. Cool. Add 
vanilla. Turn Into freesing unit and 
freese to a mush, stirring frequently. 
Remove from refrigerator, fold in 
cream which has, been whipped 
and continue freezing. 

HARTFORD KAUC'E 
One cup mayonnaise, three 

fourths teaspoon or more curry 
powder, one*fourth cup chill sauce. 
Stir the chill sauce into the mayon- 
naise and sprinkle the curry pow- 
der as generously as your taste al- 
lows More rather than less curry 
powder Is desirable. 

VIVID MAKEl’P STYLISH 
You can’t be stylish this season 

unless you use bright orangey 
shades In make-up One reason 
these colors are “In" Is because 
it’s spring, and another Is that 
Mexioan, Hawaiian and Russian 
cuniume jcwriry is mucn worn, 
and you have to don vivid make- 
up so you will not be outshined. 

CHEESE AND OLIVE SANDWICH 
Take two parts cream cheese and 

one part finely chopped olive*. Work 
enough to moisten Serve between 
er with olives. Add mayonnaise 
enough to moisten. 8erv ebo tween 
crackers or very thin slices of bread 

CHICKEN AND CELERY 
SANDWICHES 

Put one cup cold chicken through 
fine knife of food chopper. Add one 
cup celery cut fine. Add about four 
tablespoons mayonnaise. .Mix mil 
and serve between slices of butter- 
ed white bread. 

FOR COCKTAIL PARTY 
For the cocktail party which la 

to Dr lniprmai. New York aophts- i 
tlcates approve a brown chiffon 
ankle length frock with soft 
ruched collar and cuffa o! starch- 
ed white lace. 

PEANUT BUTTER SANDWICHES 
hree tablespoons peanut bui.er 

two tablespoons water, two trablr- 
spoons catsup Mix water and pea- 
nut butter well and add catsup. Mix 
and serve on or between bread. De- 
licious. 

DEVIL HAM SANDWICH 
Chop hare finely and add equal 

parts finely chopped olives and wal- 
nut*. Serve between buttered bread. 

DEVILED CHEESE SANDW’ICn 
One-half pound cregm cheese, 

three hard-boiled eggs, chonped fine. 
Mix well and aeaaon Add mayon- 
naise and mix. Spread on oread. 

One spring collection features 
gowns which show the Oriental in- 
fluence. skirts long, slinky and drap- 
ed so as to give the appearance cl 
a wrapped kimono. 

One Paris house is featuring neck- 
lets for evening wear of rigid beets 
of engraved gold metal shaped like 

j slender crescents. 

Shortening of the skirt in fiont 
is encouraging Jeweled decorstions 
on slippers. 

A French car, driven by Benjamin 
Riley in 1904 Is believed to be the 
first motor vehicle, or taxicab, for 
hire In New York City, and possibly 

| in the United States. 

It’s Great with Meat Loaf, This Relish 
-^1.11^ ii mi* »■ jl —hbi.i 

Baked ham loaf with Jellied oabbage and horae-radbh aaure la an appetising main row*e for a 

spring mrnu 

Menu Hints 
By MRU MARY MORTON 

Boiled Tongue Creamed Potatoes 
Tomato Jelly Salad 

Buttered Cabbage Stewed Apricot* 
Egg leu Cookies Tea 
Serve tongue when you have 

guest*, or the day before. Then, on 

the following day it will be delicious 
t? serve cold, and It Is good for 
undwiches, etc. 

Today's Recipea 
Boiled Tongue-One medium- 

sized tongue (beef, pork or Iambi, 
two carrots, diced; one onion, chop- 
ped, one stalk celery, one teaspoon 
salt. Wash the tongue well i 10IJ 
water Put Into boiling water with 
vegetables and seasonings. Cook 
slowly until the tongue can be 
pierced with a fork. This will in- 

quire from one and one-half to three 
hours, depending on the of the 
tongue. When tender, remove from 
the water, rinse with -xjld water 
and peel. The tongue is now ready 
to be served hot or cold, o'am or 
with a sauce, raisin souce ocing 
particularly tasty. 

In boiling the tongue. It is srU to 
remember that slow boiling '• 'he 
secret of a firm, well cookM tongue. 
Another point, don't throw awsv the 
remaining stock, use it as tb< bails 
for vegetable soups and ssuc**. 

Eggless Cookies—One .m sugar 
one cup sour cream, one teaspoon 
soda, one teaspoon vanilla Mix 
cream, sugar, and soda with a hit:? 
flour. Add vanilla and a pinch of 
salt. Add enough flour to «rake sole 

dough. Roll thin and bake. 

Toasted Cheeae Sandwich 

Cut wheat bread one-fourth inch 
thick and butter lightly. Add a 
little butter and grated .dieese and 
mix well. Spread between slice* of 
bread and toast until a delicate 
brown on both sides. Serve quickly. 

By NBA Service 
Individual portions of jellied relish 

give a meat loaf a festive touch that 
will pep up indolent spring appe- 
tites. If you've been in the habit of 
using only chopped beef for meat 
loaf, switch to ham and pork and 
see how pleased your family will be. 

Here s a new recipe for ham loai: 
Combine one-half cup of quick 

cooking taploOa with one-fourth 
teaspoon of pepper, one-fourth tea- 
spoon of paprika, one teaspoon of 
Worcestershire sauce, one table- 
spoon of minced onion, one pound of 
lean pork (ground', one pound of 
lean ham t ground > and two cups of 
milk. 

Bake in a loaf pan in very hot 
oven for IS minutes. Then decrease 
heat to moderate and bake about 45 
minutes longer, or until thoroughly 
cooked. , 

If garlic flavor is popular in your 
house, rub the mixing bowl with a 

piece of It before you combine the 
ingredients. This recipe serves ten 
and is equally good, hot or cold. 

• • • 

Cabbage and horse-radish relish 
can be made while the meat loaf is 
baking and then served In uidlvidal 
portions on the platter with the 
loaf 

Dissolve one package of lemon 
flavored gelatin in one pmt of warm 
water. Add one tablespoon of vine- 
par. four tablespoons of horse-radish 
and one-iourth teaspon of salt. 
Set the bowl in the ice box and. 
when slightly thickened, fold in one 
cup of shredded cabbage and one- 

fourth cup of finely chopped green 
pepper Turn Into individual mo H.-. 
filling them only half way, and chill 

TOMORROW’S MUM 
Breakfast: Halves of grapefruit. 

cereal cooked w,th dates, crisp rye 
toast, milk, coffee. 

Luncheon: Creamed asparagus In 
crusty rolls, cress and fruit salad 
ginger drop cookies, milk. tea. 

Dinner: Brtaded veal cutlets, 
green beans, scalloped tomatoes 
and rice, new onions, diplomatic 
pudding, milk, coffee. 

until firm. Unmold when ready to 
iierva and put them oo the platter 
with the meet loaf. 

CONFUSION ENDED 
DN BBAN 

Naw Ruling Makaa Labala 
Accurata 

To protect the baying public, the 
United Bute* Food and Drug Ad- 
ministration has advised that every 
package of cereal labeled “Bran 
state on the label exactly whet it 
jontaine. 

Before this ruling, even part- 
bran products were sometimes mis- 
takenly referred to as “Bren.” It 
was not easy for the purchaser to 
distinguish between a cereal that 
was entirely bran, or all bran with 
tiavoring, and another that waa 

mostly wheat. 
Kellogg's All-Bran Is labeled 

“All-Bran Deliciously Flavored 
with Malt, Sugar and Salt," a state- 
ment which describes the product 
fairly and honestly. 

Kellogg’s All-Bran has won mil- 
lions of friends because it corrects 
most types of common constipation 
safely end pleasantly. It furnishes 
generous ‘'bulk"— needed to pro- 
mote normal elimination. 

However, All-Bran is not a 
“cure-all." Certain types of intes- 
tinal disorders should he trented 
only on a physician’s advice. 

When you buy a bran cereal, for 
the relief of constipation, read the 
wording on the package. The facte 
are there! Make sure by asking 
for Kellogg’s All-Bean. It fur- 
nishes “hulk'* in a form for satis- 
factory results. 

At all grocers. In the red-and- 
green package, Made by KsJlogg is 
Battle Creek. 

IT'S rSunbeam MONTH AT C. V.andJi. 

Id MIXMASTER I 
DO YOUR WORK/ d.,i„ 

* 

I APRIL 
Take* a load off your I O M I V 
mind—and your back 
—five minutes after I No Carryiag 
you connect it in your I Charge on Either 
kitchen! Thi* new port- Complete with juice extractor. I of Theee Sun- 
,1 r . «talad otl dripper, and two green ■ beam Appliance* able Sunbeam Mix- m.«.ng bowl,, •> ,Un., >21 ■ w 

master mixes, whip*. , ^ 
beat*, stirs, creams, {/x/W7l ~~ I 
blends, juice* fruits. , ^ 
New attachments peel fj ft VlOmlt § 
potatoes, slice and Jf you already have a Mia- m 

1 1 __..LI-. J matter, get the new attachment*. H shred vegetables and- They're marveloc, and ineapen- g 
S27—Ti See MltMASTER 1- 
we know of selling ^ ~ . 

under *50. Demonstrated today $ee 
Imm—m-—- 
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I Central Power and Light Company 


