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LA ttasn b2 Dbl sc o]
tenchare of New Yeork are ex-

pert in the art of cooking. Every
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M

s of hem ja snmihusiastle on clon-
vir oo Eeg Put them ap agalssl
cannjesl, most deceliful calory on
arth and they wili recognise It In-
stantly, and woe unio the dardohydrats
which trisn to pans (iseif off as & pro-
f while thay are In the kilchen
SZeverthalesa thkera are moments
whem ihey escape [rom science and
wandsr In (he realms of things good
a2t regardiess of thetr feod values
end whathor or nol Lthey constitlule &
halanred disl”™
e day asi wask thate was a cani-
(& e, guite a weighty confershos, in
4 flice f the director of cooking
at the of Edgesutbon One altsr
apwibhaer 1he teschers appeared, and as
Rey did s ooe afler ansiher Was

ashoed
Ard wha! Bave you besn cooking to-
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FARSETTY sayce.”

renberry saucs is the public school
intarpreiation of & Thanksgiviag din-
The department dosan't atrew
teriieys aviahly Lhrough the claas-
peaens for ke pupils to practice oo
Pampkin plee also are (ecliped o be
asipamalve Pat the craaberry oomes
- wiihin the publlilc P

f things g0 onm al
fonger [t is proebable
mnsg of chlldren w 4
o the turkey et 1he orallerrTy AS
tygpical of Thasksgiving

Thraugh the oncking of lhe sauce
or jelly.,” explained an earnsst dark-
eyed ook teacher, “wa lead he
chiidren to t(he knowledge of what
rhankagiving really 18 The chiMren

s my districi are all [talians. They
paver have heard of Thankagiving or
sranberrien We ahow 3 the ber
ries asd tell them that wa wiil cook
them for Thanksgiving day. Then, of
couTee e have & tall (hem what
Thankagiving day la. Thia leads to the
Migrim falkers Of courne a lew eof
them et it mizxed and think that the
Piligrism fathers grew In bogs and that
the cranberries vames over In Lhe May-

bat asids from thal the process
is Interesting and losiruct-

cwer
of thoaght

A dreamy look Bad crvpl asToes the

face of o plump bicod cooking teach-

or

But we teaeh them how lo make
stufiing she =ald

lireasln carre: 1ed 3.1 earnest,
dark-ayed [nstrocior

Insisis owm “Staffing.”

“sig atuffing.” reiterated her friemd
stubbornty. “We always callad it stutf.
ing at Somes before peopls Decames 24

stylias that they had course dinners at
Traskegiving and wused sxrter stuffing

instesd of geed old-fashionsd bread
ne

Everyone apreed that the only really
warth while fillleg for a Thankagiving

madse of bread

turkey iz “stullins
cramtb

“Thetre Are
thal arfe moare
crumba,
the old-fankioned
thera's nothiiog a0 goud
ought not to be cooked so long as they
te be In a roasted turkey™
comsenaus In regard le stoffing
the turkey was that bread sheuld not
be crumbed fine for this purpose, but
fnatead should be cut in small cubes
gbes. mot more than an «ighth

kKinds of stoffing
than hread
the blond defender of
Thankagiving. “but
Oynaters really

many
t1yiiah’

el

kave
The

Thesm ot

of an Inch thick, do not pack so Lightly
as grated bread cri and thus
makes a lighter filing

“Peaps maks the mistake of hav-
Iax thelr Riling damp.™ sald 1he
dark -oyed expert it in always much
etter when 1t Ia dry instend of ue-
ing it-up onlon for flavoring try an
onlon ol o Iwa Then press down
on the raw alde with the bBlunt edge

af the knife This brings out the Juice
When Yeu ¢an get ho mporse cut off a

freah alice and press the hlumt knife
edge down on the fresh surface. The
flave £ shou'd isclude thyme. swaal

chopped wvery fine,
of course, thete

I, parsiey

perper and salt—and

should be plealy of buller

Pragertions™ questioned a hovice

TS caling tearhers ckod at esach
other in dlamay

‘It's strang*”™ admited the esarnest
one, “ihat when you make the filing
for the turkey accord! o s striet
rule. ihere never ls snough to AIL"

Den't Ul Bird Tee Tizht.

“ICs ons of the things you have to
Judge.” declarsd 1ha biond [nstructer
“HPut dou"t fill the bird too tight

There will be some expansion to allow
for. And don't forget o put alices of
bacon, or. bétter atill. a siice of park,
cut into alita. owver the breast bene
when you put the tuthsy in to roast.
The breast bone of a turkey is dry,
and this will mals the meat aver so
misch richar. As soon as the bacon or
perk shrivels up the cooking you
remove 1t. It bas then dooe its work.
The turkey must still be baated a great
deal. unisan use & roaster with =&
top. These can be bought for 38 centa
and they r xood for tur-
key. It may be necessary to take off
the top to get just the last touch of
criap brownness, but throughout the
cooking the steam within the closed
pan will be very good

“There la ons Important thing about
the Thankagiving turkey that muat be
thought of even before it Is brought
botas. TYTou mustn't let the butcher cut
off the feet, ap many modern butchers
have & way of doing The fest are
well wdpth having When the thick
akin has bean slipped off Lthe feel Lthay
should be belled up with the discarded

ally are very

To get the skin off zcald

neck parts
Then

the fort It will come off ensily.

put them in cold water and bring to
a bell. simmer slowiy. The cookling
takes about an hour. The walar In

which the feetl hiive been cooked mgken
a deliclous jelly for use with tha gravy
ar chicken broth maks the
gravy use this stock and the giblets

“Feople here in the East don’t seem
to appreciate gravy,” complained the
blond cooking teacher “1 bad four
classes of working girls over in New-
ark last Winter and not any of them
ever heaard of L™

Hew to Remore Temdonn

“There are some familles that never
take the tendons cut of turkey legn”™
sald the dark-eyed teacher. madly. "It
does take & peculiar twist of the hand
to get them out right But when you
succeed the lega are the best part of
the bird. The best way i# to make an
incinion at the Kknee Jjolat carelully.
It you are mot careful you wiil cut
tha tendona There are two tendons
right over the knee Jjoint bost
WAy to get at these Is to LIt them up
with a round jron akswer. A square
one would be apt to cut them.™

“Might 1 venture a ssggeation™ sald
the blend teacher. T always use a
kitehen fork™

for To

The

Her feliow Instructor regarded her
caldly.

A fork will cut the tendons,”™ she
sald., severely. “The best think is an

awl; that i= what § uyse in achool. Whaen
you get the tendom wp on the awl
grasp 1t with 1the hand and use & hinge
movement of the wrist. not a pulling,
but & drawing movement, to get It out

Aflter taking out these two tendons
open the joints right back and that
diacioses & case with 10 of them In

If you can geb 10 oul altogether yOU
are quite succensful In the schools,
while we 40 not cook turkeys, we do
cook chliekens, and we always teach
the children to take the tendons out of
the loge™

*What is thls eranberry sauce recipe
which i» the bulwark of pubiiec eduok-
tion In the Thanksgiving dinnerT™

Uranherry Sauce IHecipe,

thelr eves and,
forth, re-

The teachera shut
rocking gentiy back and
peated In chorus:

“Oae quart cranberrien,
“Une [lII.: water
“One pound sugar.

“Pat cranberries in water, cook slow-
ly until they break Then press
through & stralner and return to fire,
bring to boil, add sugar and boll five
minutes Then you have cranbherry
Jelly ™

“HBut I don't like the jelly, 1 like it
with the skins In"” obstinately declared
the biond teacher

“Cranberry sauce with the skina In
ia too easy for the chilrem te cook,”
smid the dark-eyed teacher, reproach-
fully

According to a straw vols taken om

the mpot, creamed onions are next In
importance after turkey mnd cranbérry
sauce In an orthadox Thanksgiving
men.
“A Perfect Uream Savee™

Here la the perfect art of making
a crobin or white Enluce as
throughout the pubile school
tablespoonfuis bulter,
flour,

practiced
system
Two
Two tablespoonfuls
One-hall teaspoonful salt,
~clghth teaspoonful peppar,

oni
One cup milk,

Melt the buller in a saucepan, add
flour, salt and pepper, rub them To-
gather, add the milk, cold; put over a
fire and stir until it bolls, The fire
should be slow. This sauce ls good with
many vegetables and with some In-
stead of using a full cup of milk It ls

well to use half & cup of milk and half

a eup of water In which the vegetable

was cooked, h carrots, for In-
sLanct this (mproves the taste and
gives & nice culor.

Onions should be brought to a boll
in one water and then this Walcer
poured off and the vegetable cavered
sgain. They must be bolled until ten-
der Uaing two waters makes Chem
more dellcate, One of the teachers
offered a special asuggeation for the

cooking of Thankag!ving onlons,

*Boll them the before to avoid
having the odor the house on
Thanksglving day,” she sald. “Then
when getting dinner ready place the
polled ounlona In a4 baking h, cover
with & large quantity of white sauce
and spread buttered crumba over this
Put In the oven to brown. This makes
both pretty deliclous.
other vegelables really
Thankegiving f(easta
potatpes and swest
instructor.

day
in

di

a dish that is and

“The only

the

wh

io

necCessnry
are mashed
potatoes. ™
“The

at

sald the earn
reason that roally good mashed
£ potatoes are such a rarity In
this bitter world is that the milk lsn't
It la put into them.
yet.," sald the blond teacher,
pensively, “Y have seen wonderful cooks
put In coid milk.™
“But that was

heated befors
HAnd

while the potatoes
were burning hot and on the stove’™
insisted the advocate of the hot milk
dressing; “the potatoes were so awfully
hot that they heated the mlik. The
safest way Is to heat the miik and to
pienty of butter, pepper and
baat and beat them with a
use = 8t You can't
too much their own

uss aiso
salt. Then
fork. Naver
beat them
good.™

“How about patent beaters?”

“! never knew but gfie woman in my
whole life who could use patent cOok-
ing utensils,” sald the blond teacher,
with her nose a little in the alr, “and
she could only usa one implament for
one thing, 1 may be a suffragist, but
I'm copservative when cames (o
cookiog."

For the Thasksglving banquet It was
agreed that the sweet potaloos are at

ogon
for

ie

all gnes are selected

thelr hest when &

and in
. CoUrse,

browned
of
sald

yody O

bhead of cabbag

¢elery Aand o £
A bolled dress
One table 1 of Oour,
Ons tes salt
Jne- teaspoont
Two yonfu

One-eighth teaspooniul Dpeng

Yolka of two ecggs,

quarters

of
] er all £,
add the milk and r
hot water until It th £
t add nt e last ery
There is so0 much difference between

re good and Indl : E
that it Is worth whila to go to EToal
pains In making the dressing.
Then Comes “Punkin™ Ple.
*Trhen what elsa? Pumpkin ple?

The blond teacher threw discretion
the wonds.

“Don‘t pronounce the “m
sho begged. “Call it punkin”

“That's pastry,” commented the dark
uctor “We'd better not go
3 but for a lighter
there's fruit
with lemon

with any

to

and ‘p. "

eyed 1
inte th
dessart

here,
Than
is good mado
foundation and
fruit scattered through It
Hananans are best left out. Grapes
sections of oranges and nuts ars dell-
cious,

Candled orange straws, which are
good to have on Lhe tahie at Thanks-
giving are easily made, ns fol-
lowa:

Cut the orange peel In estrips about
an eighth of an inch wide, Bell until
tender. Then put ona cup of sugar
with a of the water Iin which the
peéel has be¢n bolled. Bring this mix-
ture to & bolling point. Put the crange

on giving
Jeliy. This
Jelly e o
avallable

time,

cup

strips back into the mixture Boll
down until the julee becomes qulte
thick, and then iift out and roll In
granulated sugar. Then spread the

Candied grape-
Iln the same

siraws on olled paper.
fruit straws can be made
WAY.

The conclusion of ths Thanksgiving
in addition to the frults and

dinner,
nuts and raisis which form the cetre-
poecs, may very well be Roquefort

cheess and toasted crackera and cof-

foo, which, like all after-dinner cofles,

must be made in & percolator.
“Nothing like that for & Thanksgiv-

ing dinner,” sald the blond teacher
firmly. *You may begin with grape-
fruit if you like:; that is cooling and
a proper advance guard for what Is
coming. But I think the old-fashionad
fdea was best. I don't llke anything

to come between me and the turkey.™
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greatesl possassion | have gol
tea me by a California farmer

weighin’

Lthis
sewt who
sidld It woauld grew a punkis
" 5 de Now, 1 want
L and drainy fxrmer Lo piant this
and gibve me one-halfl the
in Ibe putikin bul As security on
sart that yeu will give It proper
care you can Jdepasit J1¢ with me Lhat
do sa, and when he Fall
retsr™n (he money.” Wal,
but Jimm Gt for IL

mote'n 4 weelk after
there when a fuller
& mood pasay
ferillianr, and It
make =
him viee femt ' & day oM
se¢ vime could ged al water I
wanied lomg with the fertiiizer Wal
it wan only 31 & pound and 1t only tack
ten pounds for an acsre. Jim, hs done

same good

hafe =
reedn
Yyour
youa wWill
omas | will
I was ag'in’ 0L,

*Wal it wan't
peed man
sacelled |

= as

ama wWho M-

He

- a8 e

said Bhe was sellly’

powerfa i

w wunid
grow IS
the

&8 HMHer Sowse=.~

kit ag'in Wal Jim s Ninder nutty
and dreamse, and he and hils punkin seed
was the asubject or mucsh talk, and we
Eot it all dggered out to plast It 'bout
ten feat from the brook.

*Wal, by the great horn spean, If In
another week a leller didn't show up
who talked liks & callege perfsaser,
pad lowed If we would keep a "cet’lene
lamp burnin’ all sight o our garden
snss pateh the planils would grow
twice ap fast, and an arnery punkin
vione lpatead =r growin' a feot a day
wukld grow twao

"Wal" sighed Eam, "snother balf »
rawbuck war passed and me and Jim
had range our plans all over ag'in
We walted tll} the June frest had gone,
asd planted that punkin peed halfwan)y
down the ot asd "Boul tsn feat from
the brook, Jong with a fot er trock.
sugar corn and sich like

“Wal, in & week the durn thing
sprouted and commenced o grow. We

‘W Flxed wp the Shell
and are lsrn 14 wZrer

0

" Fook

kept the ‘cel’lene lamp bLurnin® st night
and a ‘skester bar over thes wine (o
keep the bugs off. In a few days you
could see It grow. Honeat Injun, you

1

could see It twist ‘long the ground
Abput the first of July it had ten blos-
poma And four had good set. Bo we cut
off all but three, "Boul middle July we

>

(=TTl o

= S
o Joikre er

Gal Zhe Puniiin Over e /75l

cut off anothsr and all the side vines
end

but one, and that one we cut the

off and stuck It In the brook =o It could
drink all the water It wuanted Qgne
punkin took a start and every day It
grew three to fiva inches in diame r
At the end er July we had (o lake an
oid door and put two timbe by
four, under it and,two he
onunkins and vine grew it
was makin’ 1 r n Ne
legs—ah, yes. You s¢e, e

the neighbora got curicus, and the deer
were running through the orchard and
gardén,

“Jim, he goes to town, and I want

IT GREW SO FAST
IT MADE FURROWS
IN THE GROUND.
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