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Some of the Creatures of the Earth Used in National Dishes in Various Parts of the World and, as in the Case of the Whale, Now Entering the Bills of Fare on American Tables.

Favorite Foods in All the Principal Kitchens of the Earth,
From Australia to Greenland and From Finland to Hawai,
with a Few Hints as to How t

he Cooking Is Done.

To the Gldry of American Pie.
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SOME FOODS YOU MAY NEVER
HAVE EATEN.
ElspHants’ feet, whale staal,

reindeer astew, sow thisties, ba-

nana leaves, swordfizsh stew, os-
trich eggs, alligator steak, kan-
garoa tall soup, lizards, boa

constrictore.
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BY JEANNETTE YOUNG
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NORTON.
interesting things
man in the moon I»
id and his wife have
how well guarded
tbora these detalls
AsS iranspareni to
him moonbeam. Our wheatleas,
meatless food commotion has attracted
his eve and he opens it wide in surpriss
that we do not also use the one-dish
dinner. Aes a National dish he has seen
the one-dizh dinner served dally in al-
mos=t Y.

The vital importance of the food fae-
tor in the world war has come home to
most of us, and, with the man In tihe
moon, we see the one-dish dinner
as the best food economy. Lat us
figuratively walk Into allied and other
kitchens and sen If any of the
national dishes are finer than our neg-
lected potple. Many
wiil discover could be
adopted by us, lending
co-operation to the Food
on and first ald to our war-
pocketbooks,
wa satart on this pots and
Journey by peeping first into =
German kltehen and getting it over
Ll A is sasuerhraten
({sour potroast made of bottom round of
beef, ona of the aper cutsa) cooked
vith 2 rich vege flavored gravy,

8 and vinegar and
raisins ndded. Fotato
20 minutes helbre

Is dished with
dumplings around it and gravy over all,
wlille the mixed vegetables are served
Eeparate, A full dinaner In ona pot.

Serbia we find a famous dish called

ma.” It takes 24 hours to prepare
this dish, for It has to cool and etand
several hours to finvor M=zade of three
kinds of meat cut small and rolled
with sauerkraut large cabbage
legver, cooked with a sparéarih, It Is
finvoared with red and green paprika
leavesn After standing it is heated
again and served with unleavened corn
bréad, washed down with “kominlack.”
A large gquantity is made at & time and
it is ns necded.
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A Glorified but Peppery Stew.

Someawhere in Mantenegro one s sure
to Nnd an excnllent well as an eco-
nomical dinner of smoked ham of mut-
ton cooked with eabbage, accompanied
by bolled lima beans and split pess—
2 bhig feast i sme country.

Hungarlan goulash has won a world-
wide reputation. There are saveral ways
of making the dish, but emch one leads
to & glorified, If & bit peppery, veal and
noodle stew. dish is met in Hun-
gary as frequently as their incompar-
able apple strudel. Noodles and dump-
ings always do away with the use of
bread the meal they are sérved.

Belgian cooks are good cooks Stewed
Belgian hare cooked in red stock with
a ine, seasoning and po-
an economical and an-
Flanked by = currant
scup and slice of cramique, It Is a
meal to with pleasura.

Danish cooke make a steamed stuffed
cabbage that Ir dellcious., The meat Is
chopped and highly seasoned, the c¢ab-
bage is parbolled, stuffed, ateamed and
then dished with a sour cream dressing
and fried noodilesa.

Bahmin is & popular Armenian staw
made of lamb and okra, well seasoned
and servoad with boliled rice. This is a
traditional and economieal dlah.

Houmanian kabet is a baked dish, a
concoction of meat, on‘ons, seasoning
and sour cream, which proves, when
finished, an excellent combination.

The Hutspot of Holland.

The Bohemians have a novel dish
ealled krem fleish. It is composed. of
boned pig's head cooked In bouilllon and
other good things. Juat beéfore serving
horseradish is added.

Polish kramenkles are little strips of
bacon spread with & stuffing made of
finely minced meat, vegetable or fish
left-overs well scasoned. They are
dipped in = batter and friand.

The hutspot of Holland is stII1 mada
gfter the manner of the one left by the
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In All Lands

In the Pineapple Country.

Spanlards, who cooked -this dish over
their campfires the day in October long
ago when they ware driven by the Hol-
landera over the dykea and ocut of their
country. The stew resembles our
“Mulligan™ of the Northwest and the
pepperpot of the Wesat Indles, only the
latter has crab meat and dumplings
added.

Swedish Iutfisk is another famous and
economical dish. The drled fish ias pre-
pared by a peculiar process of soaking
to bring it back almost to the texture
of fresh fish. It e then cooked and
creamed In a most appetizing way. It
Is served with potntoes and other vege-
tablas,

Norwagian halibut pudding is a well-
seasoned fish mixture baked and served
with a2 typleal drawn butter. it is
often followed by the marrow pudding,
which is seént to the table on fire.

The travaler who arrives in Iceland
during the annual whale drive In Au-
gust s likely to have broiled whale
steeak Eerved after their combination
fish stew. This unusual dish s often
followed by Jola grataur, the lucky rica
pudding. If a mnalden gets the Idcky
raisin in her peortion an Ieland wed-
ding may follow.

Relndeer stew and rosst water fowl,
bear megt or a walrua stéw are among
tha dishes offered i{n Labrador, Gréen-
land and Faroe Islands. In time =
{aste May bea acquired for those things
if one ip frozen in long enough to bhe
of a grateful spirit Coarse bread,
plenty of codfish, cranberry jam or a
blueberry (dried) cake may hélp mat-
ters aiong,

In France the national pot-au-feu
holds firat place. It is & soup, mesat
and vegatable course all in one pot.

Zpaln boasts six national dishes
which are found in as many locualities,
Olla podrida, a stéw mada of chick peas
with native seasonings, 18 perhaps most
generally known.

Portuguess people serve g stew made
of vemetables cotked In chicken broth
with ripe plums added. This makes a
clienp and satisfactory dish, In the Fall
& plece of fresh pork Is cooked in the
stew,

The minestrone or bean pottage of
Italy is = national peasant dish which
has thick slices of boloegna added as
the only meat. -

Russinn bortsch {s a satock made of
beéets which tekes two weeks to pre-
pare. The stock is used to cook a meat
and vegetable stew which 18 hizhly
seasoned and very good.

The oushkl of Siberia iz &8 stew with
a boulllon foundation in which highly
seasoned pasiry turnovers are poached
15 minutés dbefore serving. It is said
that Mr. Romanoff is very fond of this
dish, though his wife prefers katofel
kloeésse with her soup.

In Finland posrkall is the stew
served. It is made of veal, pork, onlons
and seasoning, Wwith domplings in the
ETAVY.

The haggis of Scotland, beef and kid-
ney pudding of England, the stew of
Ireland and the brawn of Wales are
all well known as thrifty dishes.

Turkish pilaf Is a natlonal dish with
a foundation of bolled rice that Is
flavored and has varieus ingredients
added to it for differsnt occasions. No
mattér how elabordate or simple the
meal may be it Is never omitted.

A well-known Japanese dish 1is
gyunabe. The dlsh is made with veme-
tables stewed In shoyu sauce and mirin,
a cooking wine. Chicken or meat cut
most delectable dish In kangaroo tafl
goup, which in many waye Is said to be
superior to oxtall soup. Bubble and
squeak and English beef stow are also
found heére in perfection

In Maorl lana Bapulka is & stew of
fieh and sow thistles, served with yama
baked in banana leaves. Delicious

in small thin slices is cooked on the
top of the stew,

Chinese chop suey served
has sov beans and pork In it that ara
used in ‘place of the morsa expensive
chirken and mushrooms that appear in
the American version.

Visltors In Ceylon soon learn to ap-
preciate the dainty curries of cocoantut,
fruit, vegetables, rfish sind meata

fn China

As the Cocoanut Grows.

Australia introduces the visitor to a
frults and dark brown hospitality make
the touriat glad that he came,

TWe must go to Morocca and Alglers
to find the famoas couscous, the well-
geasoned stew of chicken and vege-
tables, with the cake of Algerian mesyl
Eteaming on top and served as wa serve
riee, covered with rich gravy,
Punchero fe the nationa] stew of the

Company Helps Make the
Meal.

Argentina, Tha atew ecomtains pork,
ham, chicken, vegetables, EAREONINE
and dried, soaked Spanish peaa, This
If# another one-dish dinner.

BraziliAns upse their faverite beah
stew (fejan) three times a day the Year
around and never seem to tire of lts
Eoodness,

The S2yrians
their yakhna

nf Mount Lebanon eat
In peaceful con an-

SUMMER ORCHESTRA CONCERTS
PLANNED BY ARNOLD VOLPE

(Continund From First
ductor, who not actuatad by thes
pressrit political conditions toward the
performance of American waorks, but
whess programmes of the past prove
that he was ever desirous of bringing
Américan compowitions to the fore, is
making a definite aim to present all the
good orchestral works by American
composers that he can find, Keeping up
hils own ideals of good muasie, which Is
ever the greatest thing that ean be
done in behalf of a great National
propaganda.

Hesult Is Obtained.

Outnide of every other consdera-
tion, Mr. Volpe Iz sccomplishing, with-
in one Summer, the thing which has
been harped upon by every person who
has aver tried to further a general adu-
cation and appreciation among eaither
classes or masses—the making it pos-
sible for students and young people to
hésr music night after night, with ne
sérious straln upon thelr pocket-boak.

Needless to eamphasine that only
through familiarity with orcheastral
works do people become able to hear
them with deepér consclousness than
is poesible through & surface hearing
and with this growtih of understanding
comes In addition to a love, the real
need when music has the chance to
Accomplish its great mission in the
world not only for culture, but for
actual physical benafit. There will be
much larger audlences next season for
all the erchestral coneérts, for all con-
certs, Indeed, and for this, thanks to
Mr. Volpe and his admirably-wrought-
out scheme.

Band Comceris Planned.

Anodther serles of “nightly concerts”
which marks an important mament in
the musical 1ife of this country is the
season of band concerts to be given at
Celumbia University this Bummer by
the New York Military Band under Ed-
win Franke Goldman,, who has enter-
tained thousands with his opeh-air
band concerts during the past few sea-
sons, Mr. Goldman Is of the well-
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known New
which

Orleans Franko famlily, of
nan 2 now glving A reriea
Grove, and Sam Franko is
organizing an orchestra for concerts
season. Thess conceris opened
Monday night., to given
Wednesday and Friday evenings for 10
weéekn, with special programmes for
each night, as, for Instance, Wednes-
day eveningz will include community
finging and Fridays will bring forward
specin]l composers and guest conductors.
There will be none more famous than
the guest of Friday evening. when

be

Monday, | Pe added that Edwin Fran

poser wiil
to be davoted to his eompositions ar-
ranged for band and throughout Mr
Goldman has undertaken to demaoan-
strate what can be accomplished by
band orchestrations of the finest type
to ba parformed by men from the Met-
ropolitan, New York and Philharmonle
orchestras There will be scloists
throughout the season and from time to
time Mr. Goldman himself will contrib-
ute cornet numbers, he heing a cornet
solaoist of note At this time it may
ko Goldman
was born In Louisville, Ky¥. in 1878, of
American parenta

direct half the

“Emile,
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glve as good as yom get?
vour acldier boy fil1 his lstters
accounts of the Jdisagresables

Percy Grainger made his official debut |things he ia meeting, or does ho eheer-

as band conductor and composer. There
has been no grexter artist enlisted In
military service than this noted planist,
who became a veritable idol within two
peasong before the Ameériean public,
His story 18 too well known to require
the re-telling from the day of his en-
listment as private and his entry into
the Fifth Regiment €, A. C. Band to his
present position of assistant instructor
at Governor's Island, That Percy
Grainger should take his position as
bandmaster will not surprise anyone:;
the strange part of it was that he did
not do so directly upon his entry into
the service.
Offer First Refused.

The fact is that he was offered the
opportunity to do =o, but preaferred to
become a member of the band In order
to study first hand all the possibilities
of the braszses and woods with which
he wan less familiar than he was with
the orchestra. It was a great and
thrilling moment when the sunny-
halired artist took his position at the
head of this fine Jarge organization
which Mr. Goldman has well salected
&nd trained and it was more than cur-
forily significant because it foretold
wigpt Grainger will sventually do In
the music which has galned the sym-
pathy and Interest of évery person able
to understand what military musie
means to the Army, Navy and public at
this time.

Henry Hadley ls announced for one
of the early concerts when the re-
nowned American conductor and com-

fully ignore théem and try to make you
believe that he is having the best time
ever? He knows that you ¢an do noth-
ing to change conditions as he [Cinds
them, aa, !n his fine philosophy, why
pies the worrying on to you? Turn
the pleture around and look at the boy's
side of It You will never know the
half of the things he endures; he won't
tell you now, and when he comes back
he wiil wave them aside as of no im-
portance As you can't help him, he
can't help you. A grumbling letter, or
one full of discouragement, will only
make a soldier a little less efficient in
his job; you will still have the home
problems to tackle. The need is not so
much for more letters, but for more
cheerful Jetters, is the word that cames
from the camps, ‘The mud-soaked 014
Bills' of the trenches, cheerfully ignor-
ing vermin rain and shealli-fire, con-
tinue to wind up thseir episties with,
'‘Hoping this finds you In the pink,
ps it Jeaves me at present,’” says Lieu-
tenant Dawson. They are always in
the pink for eplatolary purposes, what-
ever the strafing or the weather." We
at home should be “in the pink. We
should do more than “keep the home
fires burning”: we should let them
shine on and In the létters that we send
to camp.—William Fredérick Bigelow
in Good Housekeeping.

Toasted Coffee.

Coffes is much better If tha grains
are placed in & hot oven for two or

three minutes belore making.
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Pestchdo coclde is an old Spanish astew

boiled wh
ir tents
1 cal

made

of ment

to ribhbons, wveEs
vad
and

American Girl Escapes Cos-
sacks.

An American glir)
cently through Elber
At § o'rlock ome more
porter ushered an
into her stateroom
Madelainas Doty, who was
{around world for Good Housskeep-
ing. She talls abaut this axperiencsa In
the current issue as followas
It was 8 A, M. when
gltart. My stateroom dos
flung ©pen The I
showing =
compartment.
let forth a flood of
jated wildly but
shook thelr heads,
dismisned the
and “ked It I
tality surged through
for m% money under
heart beat vioelantls
distinetly disagreeable,
discomfiture and enjoyed
ered up my scattered gEarments
flung them into berth Then
slowly took off coktl mand shoes
and climbed Into upper
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listened breathlessly
was still Then I stealthily
put on my clothes When
my coat and skirt I erawled ocut
lower berth and stood up. The soldler
wis lying above me with eyesr wide
open. He had a cigarette betwean his
1ipa. He puffed at It leisurely and
grinned at me amusedly A wave of
resentment selzed me, but I picked up
my comb and brush and began quickly
to do up my hair. My hand trembled.
I gathered up my possessions, unbolted
the door, flung It open, and in a mo-
ment was out in the corridor. Bat It
wis as dark as night outside Not un-
til 9 A. M would lght appear on the
horizon. Ewvery compartment door was
elosed And Jocked. At the end of the
car the porter snored paacefully in his
bunk I stood in the swaying train
corridor and waited for the dawn.

*“} found out later that to ths Rus-
sians on the train I seemed finicky.
The Russian revolution was raging.
Life had gotten down to the clementals.
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L'rherc was no room for conventions.™
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 Lemon. Juice
For Freckles;

Guels! g Makes beauty” lotionTat
home for a few cente. Try. It}

bottie

rhard

A

| ocunces of
shake well, and you

ar pint the beat freckle
and complexion beautl-
very small cost.

Your gro has the lemons and any
drug stora or tollet counter will supply
threo gunces of orchard white for a few
cents, Massage this sweeslly fragrant
lotion into the face, neck., arms mnnd
hands ea day and see how [reckies
and Dilemishes disappear and how clear,
soft and whi the skin becomes. Yeal
It is harmlicaa.—Ady.
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HOW TO JUDGE A
WOMAN BY HER HAIR

There
notici
to Judg
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remember
wash the cleanser

for all ARlwanys use

good s wa. You o enjoy the very
ng Canthrox from
dissolve a teaspoonful In

This

LI
best by some
your drugg
a cup of hot water. makes a full
cup of shampoo liguid, enough so It Is
enasy to apply It to all the hair
of just the top of the head. Dandruff,
excess 0ll and dirt are dissolved and en-
tively disappear. Your hair will
fiuffy that it will look much heavier
than it is. It= luster and softneas will
also delight you., while the stimulated
scalp gains the health which iasures

halr growth.—Adv,
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