may blindly choose the

KITd |

HE old lament, “one fire
bum out another’s bum-

.’ 48 just as applicable

!ml ¢ as it was
the love alonf in the centuries gone.
ﬁ;lmth saying ‘::!f: m:l:ao val-

e import to ua e.

t to take the ‘ an~
other, Our grandmot
furnish a few brands o! MM to
modern-day housewives, but we
have no right to use methods of
other days. Progress has not for-
gotten the kitchen m
o ekich wethed of
swere ust w me 0

is the best

You may not be fu. eomm o!
the existing conditions of - supp
fire that will cost the most.

mﬁgﬁnd out every aspect of the important subject,

are always

| !Mr
“of m‘m!“' “That can be universally trus, b
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dgery o[ the r:uc.&u zm
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_"-- gl; mtko?ltom
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intelligent application of the
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circumstances that Jncluth the possi-

speaking,
I, of New

fire. If
Any writer who can decimate
You may be

that
aders ey
and

With @ truotive

 Margaret J. Mitchell
~ The Bruce School, New York.

HE old-time lkitchen fire used to
¥ %o relied upon to heat the kitchen
. in winter, 4o supply hot water to
- the houss and serve for laundry
oo additian to Tty oW prtiou--

m of cooking the meals., In

ys,  when wodd and coal were

ly avadlable fuels, this was per-
‘the Dbest that could be done, al-

h the kitchen was upbearably hot

t tno means fopllows

he best fuel for

Bow much more rational to
kitchen in winter by steam or
’ pRce, or whataver method s ussdl
B the reat of tha house, rather than

o the cook In summer in order
lhouy not freezs in winter! Gas

no reason why
.E‘ not bn utilized for tma pur-
ing m.l: the expense neces-

EA 'R

- T,
table given below has Monl at r
$6 a ton and also at l".‘.“ltﬂ‘ﬂ.‘-
It you pay more than the higher
price, the weight of argument will lie
even more heavily agalnst coal. If
you pay less than 35, coal will prob-
ably be a chemper fuel than any
others, at least as long as the prices
for the other fuels remain as they
now are

For convenience the price of §1 per
thousand cuble feet of gas is taken,
as this is a falr average price for
manufactured gas, If gas Is cheaper
than that, the argument for gas as &
kitchen fuel is strengthened; it it
costs much more than §i, it will be
by so much less ddvantageous, Two
prices are given for electricity, as’
that varfes greatly in. different lo-
calities. In the table a coxl firs,
suitable for baking, In a good mod-
ern type of stove, managed by an
intelligent and tralned woman, is
compared with ons burner turnsd on
full for the other fuels.

.

e, fi. Al to
2

¥ £

You may argue that coal at 1 cent
and a fraction per hour will provide
for cooking spevera] articles at one time,
while an additional burner will have to
be lighted for each separate dish with
the other fuels. This would make it
look as though ocoal were infinitely
cheaper than the other fuels. But we
must remember that a coal fire must be

neoded to cook

and electrio ovens &re not
Only thirty-three pounds
were used In this day's work, w
was certainly a moderate
Although we find coal the |
pensive fuel for: doing

be done, for this will require as
much fire aa if the whole stove were
ocoupled.

By comparing the cost per hour ft
will look as though kerosens and gas-

that they require something like half as
long again to bring a given amount of
water tp a boll shows that the heat
they give la less intense, and this makes
them really a little more expensive than
gas. Aleohol takes twice as lomg as
gas, so that what gas will do for 1
cent, gasoline will do for L1 cents, kero-
sene for 106 cents and alcohol for 10

first inles kept barning all day, whether it 1s in
is use or not, while the other fusls may _ cents.
be turned off when not In use. If one ® It must be borne In mind that while

bliged also to leave the burners these figures are based upon careful ex-

oline are cheaper than gas; but the fact,

periments and not upon guesswosk, they

o
heating the water, (nstead of :::R“‘\ﬂ full in order to cook, the cost
:;:{ ':::uired 1o keep up u' great fire, ©Of cooking with the other fuely would A&re only approkimate; that different ex-

u to do be much ter than with coal. But, Periments with the same fuels ahow
::;::m’: ::f“:olx:: :;t‘":atlmsmwm as a matter of fact, when food s once Somewhat gifferent results, since stoves
Jaundry work must be dome in the heated a very low flame will keep it 8nd their management vary. But they
kitchen It 48 necsssary to have a fire _ ©ooking, so that, exoept with alcohol or_ Are® near gnough the truth to serve as
that is adequate to heat a boiler full of  ¢lectricity, actual ocooking with the *® gulde. . .
Zlothes, - This would rille vut electricity  other fuels need be littls ff any more.. Vith the adoption of a fireless cooker
and some fuels Hiks alcohol on the score  expensive per hour than with coal, and it WHI' at once e seen that a great
of expense. But sxcept for this we can Ay even bs considerably cheapér by eaving can be sffected by using one of
dispose of the complications of warm- the day, on account of the hours when the fuels which inay be burned for_e_

. providing hot water there is no fire at all short period and then  extinguished
I . To make an actual comparison, not Here the stove is used only to bring

consider
and doing laundry work and Iy & theoretical one, between coal, 004 to tha bolling point, after which

the kitchem fire as primarily a means

the firelesa cooker carries on the re-

ocooking. gas and electriclty, ons whole day's
for dolng This will meks the mainder of the process without further

cholce of fuels a comparatively simple
matter.

while it is the cheapest under some

carry coal and ashes,

0 person) an
does her own work will find
most lmpouiblf laborious.

u

Coal Is probably t‘ln commonest

increasing the
chen work enormousl w. can
ondemn it unqualifiedly,

& atrong servant girl who can
rise early 1o
In time to cook

et the fire golng ¥ g L e

reakfast, endure

heat in warm weather and be ocon-
stantly on hand to attend to the
cooking, coal may still be used.
the coming servant (if there be such

But
d the housekeoper who
coal al-

To compare ols intelligently one

must know how mueh it costs per
hour with ech to keep up a fire and
how much work such a fire will
an hour.
different local

do in
rice of conl varies in
ties and at different
Bo does the price of gas. To

The
timea.

make a basls for comparisom the

cake, was dons with easch, the same USe Of fuel
meals prepared In all cases and the fuel
fuel now in use for kitchen fires, and consumed measured. This was reported housekeepers from buying; but & com-
in the Journal of Homes Economles for
conditions, on the score of overheat- December, 1909. It was found that with

ing the kitchen in mild weather,
httorln: dust and

10 cents per k. w. hour, §.. 1 s hard
thosa In 'your own homes,

will seem more lnulllgib

coal bill than in the others, for the coal

cooking, In¢luding baking bread and
The price of the fireless

cooker is undoubtedly what keeps many

slderation of the cost of stoves for all
the fuels under discussion, as well as

coal at §A75 a ton, the day’'s work cost fireless cookers, may throw some Hght

$0.185, while the same work done with ©n the question of whether fireless

cookers are an unwarranted expense.
Kerosene and gasoline stoves are
l‘hl)'lll the same price—§10 ¢o 8§12 for a
good t having thres burners and an
oven, wree alcohol burners will cost
about ths same, but no oven s in-
cluded; and baking cannot be eatis-
!letortly done on alcohol stoyes, as
they now are made, even if a poriable
oven were placed on them, muuu
'y ther do ncn.‘lvo heat enom to bake
¥ ina reason ranges of
.00 Eood make cosat nomcwhat more, but

rovide four burners and an oven for
Probably " the mnnth {‘ bill would be
less than this computation, =ince all
thirty days would pnot be baking days.
There would be lees reduction in the

gas cost $0.1476, and with electricity, at

ﬂﬂ?t. "‘ilh
]
unusual to compute the cost of fuel
Perhap. if we tabulate tﬁr
mrmthly expensg It

for you to compars these

of o
At the
ur ﬁw

v

and up. A coal range or stove that
would meet the needs of the aver
famlly wouwld cost twioe as much
the gas stove or more, while oiwtﬂcl.i
outfits, which have to include the uten~
ls, are about

fire was not much more than would be sl three or four tUmes as

expensive as the coal ranges, running
up to $l5 for even & moderate outfit.
A fireless cooker, with either a kero-
#enh,’ gasoline, algohol or gas atove,
will cost no more than a coal range.

1 realize that the case for'the fireless
cooker has still to be argued for most
poople,- A better understanding of its
use Is needed, and also a realization of
the many advantages |t presents aside
from the mere economy in fuel which
is here emphasized, How much this
amounts to has not yet been fully de-
termined for all dishes, but with bolled,
#mod or altewed foods all the fuel

er the Initial heating is saved. This
that the greatest saving will
come with those foods which would
otherwise have to be cooked the great-
est length of time, such as cereals, pot

‘roasts, - hams,- beans, split peas, bdolled

beef, eto. At Teachers' College in Colum-
bla University some tests were made in
which it was found that rolled oats when
cooked on the stove consumed §.008 worth
of gas, whereas with the fireless eooker
only $.009 was used, Nearly # per cent
of the fuel was thus saved. With drled
beans $.012 pald for the gas when cooked
on the stove, $.002 belng required with
the fireless cooker, only one-pixth as
much. When used for baking, the same
principle applied. Bread was no gheaper

when baked In the fireless cooker, as it
too n much gas to heat the stones as
t the oven and bake ths bread;
ed beans the f" oven ocost
§.054, whereas with the fireless cooker It
cost but $.019, only about onethird as
much. To see this more clearly it may
be arranged in a table, thus:

Cost on  With lema
m atove er.
0009

beans.. .ns Q19
With the present wiyle of stoves and
ranges so 1arge a proportion of the heat

erated is radiated away and lost that
t has been sald that cooking in the

onrdinary kitchen range !s merely a by~
fmdnu of wasted heat. It ssems anl

y indlcated that if we could do
heating of our food in a mﬁma ua
insulated space we should save a large
wortion of this mted heat; ll!ld

made i “t:n into

wm: ﬁulm

rmmmﬁﬁmwhv-' .urummm
quauﬂnu mmrMMnmam

1t, wouldw't you? With reliabla honesty of Py PUrpose and integrity in
a1l business methods We c your attention.

 Here 18 & chance to inv molourtomm v mumm
interested In the betterment of home conditions, uu_ _
ipal or state laws; If humani mmuumu du, and In your heart
. thers s & wish to do something for mankind, here Is your opportunity,
. Join the People’s Institute, Bpend ones hour a ‘weok with eminent auns
thoritles on dietetics, food, home sconomics, domestic arte and sclences, and

ment of the world. - :
. You cannot realize how nuch nnr one-hour Invéstment will pay. It is
too great an opportunity to miss,

 Next week Miss Allce Lakey, who was | of the first women to work

for the passage of the national purs food bill, will speak to the members of
the Institute. Her subject will bs “The Pure Food Law and the Housewife.,”
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.Jonged household trial of this Inven-

tion has not yet been made, so far as I
know, but It hag every appearance of
belng an excelleht attempt {0 solve the
problem of the kitchen fire. It is mot so

pensive as alectrical apparatus, coste

g@ubout the same 4y a coal range,
hat econclusions, then, can_ we
make? Each housekeeper will have
her own kitchen and clrcum-tancu
in mind. and no one can lay do
rule rfor her without knowin tlnn.
but it is evident that for most people
the old laborious fuels are no longer
advisable, In the clty gas is the
cheapest fuel; In the country, where
ty &us cannot be obtalned at reason-
lblu cost or at lll. kurouna will ful-
fill"all demands where gasoline is felt
to be dangerous. per stoves are
essential. The best are the cheapest
in the long run., The fireless cooker
is as much a part . of the truly mod-
ern cooking outfit as its adjunct, the
stove, and may even develop to take
the place of the old-rashioned atove.
In these days of remarkable Inven-
tions, and especlally since the study
of the prohlem of daily home life
has been reco ed as worthy of the
most gnlnnak n' resenrch, we have
everything to hopa for in the way of
economic labor-gaving appll-
ances, and 1: only remains for us to
avall ourselves of them and to take
the nocessary pains to learn how
properly to use and care for them,

Eiklng eoving of fael. The ovens o?
EBAY. o e L]
] are made on this pdu-
dplo hui the walls are not thick enough
n all the heat, and electrigit
h as :rst 100 expensive a source of heat
to be within the means of the publie in
A ocombination gas stove and
fireless cooker és now on the market
which promises well. It consists of an
oven with thickly insulated walls, Te-
ungnhut one smaller burner to heat it
burner is Inside the oven prac-
tically none of its heat 1s Jost, the hot
led out around
o L
E out

or chimney. The top looks
an ordinary gas stove, but &
thick +4 Ing hood can be let down
er om burner and saucepan as s0on
a8 the food Is bolling. The gas is turned

off at this stage ani the food cooks as
in any other fireless cooker. A pm-

-MENUS AND RECIPES FOR A WEEK FROM AN EXPERT IN COOKERY

e t will be in charge of a
housewife thc bene
mﬁuu, and will present topics of interest to a

Conducted by Mrs. Anna B. Scott

Cooking Mxpert and Feod Economist.

departmen
The plan will give the

HAVE tried to give twenty-ome good,
;substantial, well-bDlended meals for
midwinter, with a good variety of
eats, winter vegetables and frult.
Fhatever appears in these menus is
bls M most citien and Jarger
‘ all over this country.
Thers fre always soms exceptions,
__ we can easily find substitutes, I
Ave given with each menu the recipe
m of the dishea, and If any of
maders do not understand them
can write fur further information,
h I shall gladly supply.

-i are using some left-overs for the
: g meal or for the mext day.
hiaye changes In both ' plun bread

i in hot breads dally.
'® &re Mol using Viry many ogga
owing <0 the high prices. It {s
‘40 use what is n season. When
. -ln available and at a reasonatble
We -Can have egg hes
m'nlng and desserts made with

following ere the menus and
_for twenly-one meals for four
two adults snd twyg children.

MONDAY
BREAKFAST
Dates with Oatmea)
Eggs prepared in Cream
~Wheat Gems Coftee or Cocoa

‘Eggs Prepared in Cream

pto each custard cup or ramekin put
blespoontul of cream or milk top,
3 10r 2 g5 into each, dust with
Lt ult‘ set the cup In a pan of boll-
‘water on stove and bofl untll the
Ak ast.,  You can bave it very soft
&eﬂlum done and thls makes a very
change.
LUNCHEON
ttl with Tomato Bauce

W end and Butter
pallow Cake Tea or Milk

_Spaghetti With Tomato
loll and blanch 1 cup of spaghettl;
h o baking dish with butter and
_Ia“tdhai mxh:ut .l Ilgu:d m;cr c:;vam
cu strain omatoes;
! grelﬂurumbl and bake 20

ll l h-.l‘ aven.

ful- of butter

3 £ 1 tablespoon
uucmn. add ) ublnponnrul of
1 eup of cold milk
'| » nnl.li ﬂnuath then add 2
1 tea-

eene,
ult l.nd a du of poppar.
m over Bpa-

purchase a very small
meat,
cups cold water and a
of cut oarrot,
onlon; cut the celery and let it boll
two hours. Take out the meat, cut it
up Into small pleces, put back Into the
stock, add
onlon, and the potato we remove from

and spread with melted butter

spread, Put intd moderats oven,

different instructor every
of wide and varied

potato left and one stalk of celery;
pleca of soup
ust 3 pound; aput it on with 8

dd 2 tablespoontuls
1 tablespoonful of cut

the gravy, the left-over
the skin and add also 1 tablespoontul
of salt, a lttle white pepper and 1

tahlespoonful of chopped parsley.-

table-
spoonful of butter: add and boil two
minutes, Herve with croutons.

TUESDAY

BREAKFAST |,
Blawed Figs
Wheat Breakfast Food
Creamed Frizsied Beef on Toast
Hot Parker Bomn Rnlln
Coffes or

Hot Parker Hnm Rolls
Use a milk bread sponge and when

well ralsed and ready to shape roll out

on a floured board, as you would try,
over.

Fold the dough and roll out agaln and

spread with melted butter; cut with oval

or round cutter, press through the mid-
dle and fold over, letting the edges come
together; as they rise they are apt to
on &

Lake gheet, when

for thirty Inutes ;

brown brush with a well-beaten’ egg, 1

tablespoontul of milk and 1 tablespoon-

ful of gugar, n}e xed together, and return
to oven for a few minutes,

LUNCHEON

fiice. Croquett

Baked Bananas
Cmmor(hml

Rice Oroquettu
Two cups of cold bofled rice, 2 table-
#poonfuls -upr. 2 'ﬂ: 5( tanpoonrul
m lhl

grated nutmog, 1

Put um rice into a
sugar, 1 well-beatpn m the nut-
mog,  Roll between floured hands Into
cone ehapoes, then roll In derumba
and dip Into 1 u and millk, beaten
tonthcr in breaderumbs,

an fat,
Iamun Sauce

One cup of bolling wnm-} 1 uhlupoaa-

ful sugar, lemon, a grated
1 'It‘“. oonﬁl uurg %7 dhetnd

Amiﬂnu-'

on a platter and lu:u: mrmhot 'b::
u
inthes a-mc. o

DINNER
Bean Dﬂup -

1..

- .'m Veal

veal, wipe wi
cut htup
{mn. ooV

slowly 1%  hours.

aspoonful of finely chopped parsl

-nd 1 thnpaontu‘i of pi?ourpmlx:s
with a little cold water. 2 min-
utes. Place between crust madftt:a

bcld.:n.

ening unr
enough
divide In two and roll
Many times you can use all the left- pan and put in the veal and potatoes,
over vegetahles by putting them into

the double boller with 4 cups of milk,
boiled and stralned; thicken with 1 table-
gpoonful of flour rubbed with 1

with melted butter and Pom-ln the mix-

ture; set in pan of bol water in hur.

pounds of stewing oyen from % to mmlnutu. When col

Bt Dlw;ugf‘;:gt .51‘;'3 jtulrn out u;a i gvoud 1;;7. a littls frul
eces ; . uloe pour it aroun o ocustard.

: with bolling water, add 2 mmﬁ

lespoonfuls of cut onlon bou
table- Bolled Bhoulder Lamb

Add 1.
of salt, teas nful of toes
r and S‘gupl of diced raw n::lu'.duow"l'm
Cabbage w Jollr &

11 20 minutes and add 1 Pepper
Coffes

Escalloped Parsnips
Wash and pe 2 la
ut Into col&m ter, éﬁ:
nto rounds
wwter, and boll from 35 to 40 minutes,
or ?3?111 {.:g?er "':’x'ﬁ'“‘ 'r coru. Drain.
espoon 0
into the bottom of a baking dllh lnba
2 tablespoonfula of cream sauce and
35 of the parsnips; add :l tabl is
of eream uuu.

Baked Veal Ple
Purchase 1

Boil

follows: Two cups of flour
into & bowl with 2 teaspoanful
wder and 1 teaspoonfu
in 8 teaspoonfuls of short-
lightly, and add ust
cold water to  hold t

out, ne &

eaving a little of the gravy to put
over the top. Roll out ths other
half, put over the veal and brush
the crust with %o mvy. put in hot
oven and bake minutes,

WEDNESDAY
snmx:rm

g?lln Ml M‘I'.
or Cocon

Iul in 'romntn Bauce

g8, 1 cup of tomatoes, v
tmvoorluf onion or l‘mta%
onlon, % Tul salt, a dash of
white mpu-, half tm%oonﬁu corn~
lluul!. rounds of stala bread

the tomatoes on to boll In &
-num with the onion, salt and pep-
per, boll three minutes, Mix the corn-
starch with a Jttle cold water and add
On 1o (e patee o Dobins S witn
on e pla or ng 0 ,
has been brushed with butter; place the 3;-' } '.'.‘:.p},o"," a.o.'it'
rounda of bread In the mmnto. then fn  melted butter, 1 toupoonrul BURT.
the center of each round put an .j'l Bift the uour. sult, .n!‘
belng careful not to break the yoli- powdor Into a bowl,
ways break an egg Into a amal] m.ﬁ well: then nﬂ tha hut
first, Dust with a little salt and r beaten ogg. - 1 wal
and put & emall plece of butter on
top of each egg: place In a modom muln
‘oven for ten or fifteen minutes or until mnuh
they are ag firm as you like them, Re-
move from the oven and serve in t
dish they were baked in; garnish with
parsley.

The stale bread Is eunt In rounds
of an inch thick with a large round cut-
ter, and the cunt;ryu out out with a

ou

tablespoonful of brown

sauce lnd 1
onful of bread-
Ba

sugar 1 tab
crumbl over all,
"a'f m‘mm

"

epoonful fiour, 1 cup cold mil
lmnrul #alt mand & dash o

tho butter into saucepan, melt
add thc flour, sait
add the milk slowly,
_and creamy and eoolt

'I'EUMAY
BREAKFAST

and one-half ¢u

bake in very hot nfMe-iron

"u““'
tter Into the wame-iron;
ult with many on,
Mbul:ub Tonst
n
W‘U-Whm m
Ginger Cookles Tu or
Pepper Cabbage
One small head of cab
tenspoonful celery seed,

maller ocutter. fio mot m“ "
hzu ou‘ltor. place o uun dlnh
i cut around with a nldlw
a,

X-UN‘CH‘DON
Oream_of Tomato

Dr
Plokled "

,Z« = EE

#alt, half cup vinegar,
Wash dnd chop the cabbage fine
lay in cold water half an hour.

m
fmn
the pepper fine, Drnln tha oab)
1 she

M
Addlho r

colc gred

* pepper, 1 uhlupoohul fiour,

ips and
cover with pg:mn‘

blespoonful of
brown augu tha rest  of the
parsnips; then the b;lanco of the eream

in hot oven for
ful butter llublo-

white

and , mix and
Brr unti] amooth
minutes,

. Eoﬂn‘l cup

uupoonrul

mﬂ"un mllm
and the

o
s be etufut not to put too
3: that

lm

ul mustard seed, 6 cloves, 8 llllpeo, 1
tablespoonful of sugar, 1 teaspoonful of

Ch°9

spoonful of finely cut onlon, 1 small car-
rot, cut fine, 1 tablespoonful cut celery, 1
teaspoonful LBASP OO 1{1 t_'{%“'

.-
spoonful finely chopped parsley, dash

PR e
chuck or any other chuﬁ
plece of meuat, Wipe wui a wet clot
and cut into small pleces, gr let remain
whole (that is a mtur ot chnloe
the meat Into a cassarole dlah tho
onlon ealuz carrot, salt
BIE 2 cups of boil ur saa
e in hot oven 2 hours, n. water
Necessary, Put the meat In the center
krll.tllr. ﬂonr with a llttle
the m\rr. Boll
ml. FPour
lnd vegotables

Wash 1 eup drhdpm-thmmuv-
STEkor ol watte! g o e
cu 0 water; ! 1:] re
comotOlbo. ul:Jkt lowly
hour., Do not any sugar.
Eggs & In :lllﬁnn“cnmn

ﬁdld Beets.
areos Marmaads' U

Eggs & la Japan
Two ocups of rice, § eggs, 1 cup of
milk, 1 tnbloq;oontul of hunnr, 1
rblenoontul flour, 1 tablespoon-
of ¢ho parsley, 3 teaspoonful
of salt, a of poppor. 14 tmpoon-
ful of curry p er,

Boil the oggs B Cut In
lungthwlu- aprud the rice on a plat-
ter d lay the eggs In the rlcs,
then puur our the or.nm uum. Gar-
nish with ech Q&_od

Bolled Rico— h un rlco through
waveral waters, d" on ln ] quml
of bollin vutor an tel.

Elﬂtor. lp
for a hw

utter into

Ope small head wsa
tablespoonful of butu:

of w:i onp
1 tlglﬂpoml of lemon

pep
- julos or
« vinegar, % tea-

_W’“ﬁﬁ.&u pepper

and add the cold water, mlt, par You will say
and lemon julce; stir until smooth and #
creamy and ook three minutes,

SATURDAY

“Oh, T have no use
rormunru;':f umb There are mml;

our In my {
littla_ hel
ﬂllu mm-np

Just let me
iu.l:ms t‘limt line. H.“ )
n 3 ln we see nr-quurlu- at 18
pound, and 4t wel ight
pcmndm that {s 96 centa, ' o
How to Cut Up the Lamb
First. Have the bu rem
shoulder, remove uuwfﬂ'; -bor::. h
make a pocket for ﬂlllnr that can ho
ured for a romst. It will keep several
days wrapped In glased 'pls:er in a re-
frigerator or cold place.
cond. Have the butcher trim
rack (the ribs) for French lam
or crown roast. Cut off Jmt ns mnm

T Rird, The beck sad Brore uisst,
e nec reast
tised for Baturday's stew. bonbﬂ.
from nhomder. rack and mk are for
from the msat Betbre meir ™ L
B 0 . s
fat ds not pleasant. e

; on Toast
Lunn and Hoeney Cocoa or Coffes

Sally Innn .
One oup flour, 1 teaspoonful baking
powder, ful tea-
apoonthl melted utter, 1'&'{; :’ﬁilkul

“l‘t the ﬂoln'. baking powder and salt

lnm n bw ‘dddbt p:gulk and weu&

an u tar. mix well an

inlo balu hich has been

cd with Blke 111 hot oven

for twenty m!nulu. Cut In squares
and serve hot.

The fish was left over from Friday's

inner,

LUNCHEON
Hamburg ﬂtm '1’.? !;.l;gmlb Bauce DINNER Y’
gu;m Consomme b

l\t‘&".ud l-' h Butler m‘d !ﬂl'“ﬂﬂd Guings ‘&:ﬁ;g m£

Hamburg Steak With Tomato Sauce VM. ""‘
lmathmd Guinu Hen

and Rice Border
Take 1 pound round st chopped, 1

e eak, CIun th. nea fowl the same gy a
Cut as for stewing, 8o an to

teas ful salt, % teaspoonful p:gglr.
1 le=
hava “tWS thi , two drumsticks, two

1 tablespoonful ted ond
spoontul ch parsley )

n 1t r! cul the breast into two parts+

bnckbone into four parts, n

1l §

we tmﬁsmﬁr. the

Erush o gizzard, liver and heart. Put all
cda:tgl; avannnr Ir?‘a holl;lr and add

of tomatoes, WY “

. lblen
add 1 tea- mr fire and brown tm-
h wet with a lintle Tqulte often, '!hln “%1:'-
boll threé minutes. cut onion. 1 umumn?‘ nﬂ iz
Rice—Boll 1 cup of l'lut which - pepper season|
!ute- lﬂd l cup bot!ln; wstor lg boll
two hours or untll tender. :E E

besn * washed ~through several
vaters in 4 quants a7y e
for thirty niuu B!u:oh with bolllng  add 1 cup of bollng water
and thres {Imes and turn quite When
3?“?555;:"“:':?:‘ nngr I-t.go i the center
platter, To the gravy add 2
tablespoonfuls of four mlndwwlth

water place on platter in the oven
lttle cold water and b:u three m!nuun.

tomund.th

'roml.o Sauce—TPut 1 cu
into saucepan

e&m}imtd- and
Bolled

for a few minut u.
train part over fowl

mﬁﬂm’“ Birasd ! over w8

~Cream of Potato Soup l;pﬂn of p:ram-.

One and ono‘-lu.lf oupl mashed po-
Mu

Potato mﬁele

tatoes, 2 ¢ r;t ‘milk;, 1 table«
L ]
ch lrmhmnow

[ 1 bu egpoontul flour,
A nf pnule:r. 1 tea-
!mmn!ul

or.
into the top of dou-
hot milk and onlon;
ldd 2" cups of bolung
water, th pepper, butter nna flour,
wnleh m- rubbed together. Stir

tdd hie ley. an
m"'ﬁﬁ- s i e

ulwon nlt




