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EARS ago shoulders were shrugged compla-

cently when protestzs against dirt were n.ade,

“Every ene must eat hiz peck of dirt” wae

- “the answer that a reformer would receive.
Times have c. ed. With jntelligent divectors at the
controlling wheel of affairs, with principles that gov-
ern the preservation of health, and with the individual's
interest in affairs that vmmeasurably influence his hap-
piness, the peek of dirt has dwindied n guantity and

e

It is astonishing how many open their mouths
while eating, and synchronously -close their eyes.
Candy, bmd, meats, fish, vegetables and fruit in a
condition that would appal the eater if he but knew are
taken into the system and are quick to get in their
deadly work in undermining health, No cheap argu-
ments can combat science. “Oh, well,” some will say
“our grandfathers knew nothing of thiz and they lved.
Our grandjathers read by candlelight, lived in com-

tive discomfort and dwed from diphtheria; but that
iz no logical reason for our doing likewise.

As the daya go on we should toward the hght
of intelligent and safe living. That movement which

condition is undeniably an important factor in the world's

E. Barnard is well [ittcd to speak on sanitary food production.
state food and
p. He knows the
i you of the evils that threaten yow, and of easy means that can be
-;‘i ppted by whick better general conditions will obtam,

dﬂl&umismoner. hia experience has been wide, long and
ngers, the facts and the avenues of, escape. Let him

.the manufacturers w!

contaminated with intestinal bacteria,
have faced the
federal courts have pleaded gullty to
practices that have robbed the pocket-

book of the consumer, but fortunately

worked no injury to his health.
After these years of {eéderal
vision and® vigorous state ccntrol we
are bdeginning to that food
adulteration & taking on a new phaso
and that it is of far more moment Lo
the consumer to ‘know his food ia
made in clean factories, by healthy
workmen, from sound mute than
that it is properly labeled as the
place of produotion or the percentage
of glucoss or butter faf,
In other wotds, It {s now apparent
many foods, though chemically
are - sanitaril
means that
pura food official goes
laboratory-and the analysis of sam-
ples suspectéd of fraudulant adultera-
tlion and centers about th: place of
manufacture and the distributing

ncies,

.‘ghl food officlals of the so-ecalled
pure food giafea early saw the need of
active work for clean food, but be-
cause of the pressing need of driving
out food frauds were unable to give
much attention to the work until the
federal food law came to thelr rescus
with its far-reaching control aver the
character of goods antering interstata
shipment. And then *hey found an
opporfunity to. act, and through a
committes of thelr o members
framed a bill known aa the sanitar
food bill. The winter after the biil
was prepared it ¢ the law of
elght mtates, and In Ita oﬂrn.n form,
ar but slightly modified, it l# now be-
Ing enforced In most of the states,
Thls asure does for cloan food
what efirller laws have done for pure
food. It pilaces In the hands of the
officials who enforce It a wvigorous,
effective weapon with which to Aght
dirt at the factory, unclean methods
of. ‘handling, Insanitary  conditions
wherever  food is man
stored. transported or distribated
It'meakes it the duty of the dealer to
protect hls stock, for the manufae-
turer to look to ‘the health of his
employes, for the transportation com-
pany to refuse to carry poorly packed
foodstufls.

The enforcement of sanitary food
roduction is a subject that Is full of
ntérest for the health officer; it should

be of evén greater Interest to the house-
wife, ¥or the first tima since purs
food laws were placed on the statute
books the consumep cang for herself

. -
beyond the

lve active assistance to the crusade

or clean food,

Unlike the enforcement of eariier
food laws, sanltary work must be dons
where the food s made or handled, and
does not stop after n pingle Inspec-
tlon. 1t was poseible with one analysis
to secure changes in formulas and
labels: it is almost frultless to secure
sanitation with one Inapection, The
new feld of labor must be entersd by
the consumer If the law Is to yleld

_ movement finds its
service.
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the unpal mpted to
weloome—volunteer, who, Bee
o unity to
ditlons, goes ahe

Here Is whera the

i
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Improveé sanitary con-
.3- and does it

progressi
opportunity for real
This ls the way for women to
enter public- affairs thro avenua
closed to men, and for but Jit-
tle understood by them,
-houu"lht:‘l.l s trained sanitary
of 5 o been eﬂcmﬁcm
rinciples of sanitation in her kitchen
day she made there her first
¥ of bread or washed her first lot of
What we officials, who are re-
sponsibls for the enforcement of
splendid laws, but who have far tao
small forces with whioh to do tha nee-
essary work, now desire is to have every
women's club, every nelighborhood cir-
ole, ves, every housewlfe, know the
g T e e
an . a8 self- n o8, §O
about the business of them.

:
.

sy officer, I
te parefully everyt
You wo ralse. objectl
it in your ewn Er(:lma 1
dried its,

Eer)

:
5%

you see,
:;od  of the atore, %o ck
flles ::ﬁ insects, It 18 your

point put to your grocer that such

ractice s ugnant Lo yo Idan
"’d s well, lg :lﬁli. lom

shut
vou

dust and dirt; it
sugar, cereals, any
without first wuhlhf and cookin

unprotecled, atay by It until it is cov-
ered u!‘with some form of dust f
case. the Troctr aska you If yon
are crusading in the Interests of some

showease man
in the interest of the health of your
patrons.' v

If you find your suggastions unap-
preciated, go with your trafa to &
grocer where your right to know

HOWING POOD EXPOSED TO DUST AND LYY OF THE STREET,

<
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E?ﬁa

u find oan -!
ing that you ea

ufacturer, tell him "‘No;

mli'_hn you, We know .

Next week Grace M
nomics"”

if an op bgm .
. No longer does the house vﬁ:mnh-.
‘mother's mother did  The # iful woman
Hnﬁiﬂ-hl great force that takes intelligent
for progress. _ '
our AnSwers
will speak on the "Valuts of Home Boo-

animal that enters them, never find-
ing one unfit for food. although the
work of the federal inspectors shows
that thousands and thousands of both
eattle and hogs are every year con-
demned by them as dissased.

Ask the proprietor to turn on the
Hight in hiz meat box and refrigera~
tor. Go Inzlde and see If It 1s as clean
as your own. Nofe the absence of
mold, rancld grease, slimy meata Is

the odor sweet and n'irnutln of din-
ner? Is the box used for cooltt:f of
otherhto'«li‘s bto:ldu mu:?t tn'#u §0,
are they kept in n separate ¢ -
ment? mﬁ at the sa %t‘
and the meat saws, the biocks. Are
they clean, free from and sour
meat? Does your butcher have mar-
ble-topped counters? Does he expose
meat on top of them where It can be
handled by every Inquisitive custo-
mer and utllized as agbreeding place
for files? 1f he does, & eat again
that the sanitary law is being vio-
lated and the hungry feeling of his
customer entirely assuaged.
Go next to the bakeshop. I am sure
zﬂl find your tp?aute return when
lelons odors of fresh bread and

sp cakes ctcme gotllng orxt.l wpactmot
u s enter, But, as my ins T,
gu ﬂﬂot be to stay in ths
the Queen Anne front of the

bakery ‘business, You will ask to be
conducted to the Mary Ann back. And
you may find that, moeh to your sur-
the back is 1 In the ment,

fn an unventila badly lighted, foul-
smelling  cellar, 'Mu mny asa there
dough troughs that have been uncleaned
an fm that the materisl from which
they a,ro made s entirely obscured; you
ma nd no sinks, no lavatories, a tap
& week old towel serving the ablu-
tlonnry needs of the workmen, You may

- find the floors patched or broken, cov-

erad with dirt and dough; you may won-
der what the cricket-llke bugs are that
8o ]‘alsyrully run up and down the side
walls and In and gut of tha proofing
chamber; you may, Indeed, ask if it is
quita necessary to let cats and rat ter-
riera llve In the storeroom. And after
you come up the worn and dough-
tracked stalirways, you will step to the
alley entrances and Jook around to find
the stable, Perhaps you will' not need
your-ayes to teil you its location, Bome-

loaves be takes from
on the | road to the cons

If he is the kind of baker I

tronizse, ha will show you a room o

o bakeroom ers  hundreds -
even-sh uniformly colored loaves
are cooling on Iron racks and where
hundreds of others are belng dona up
in clean paper wrappers by nimble-
fingored girls. Possibly you wili find
your baker is using sutomatic wrap-
ping machines, just as he Is useing
automatic machines for almost every
other process In the bakery, If he is,
you may be sure that your bread Is
clean—oléan not only at the Dbakery,
but clean when It gets to your homo.

And now after you have made the
roumds of the places on which yon
depend for dally food, do you feel
pleased with your cholce of mer=
chants, or somehow not verg hungry?
You have done a great deal fhore than
satlsfy an Idle curiosity. ou havs
put in mot the tremendous power
of the purthasing houséwifa to secure
for yourself and her family a clean
food supply. v

And now, as your final® act as
deputy food Inspector, you are to
mg your :l'tnolrt. ’;t you find condlﬁ

s grossly’ insan . Yop wi
maks it to your uwnuxulth officer,
you do not think it necessary to

"go that far, if you know the men with

whom vyou trade so well that such
action is not necessary, takas tho story
of your first day's labors In behalf of
pure and clean food to your ¢lub and
with it as your text make converla
of every listener to the cause of
sanitation.

How elsg can we expect to maks
our efforts for law enforcement br' =~
results? If there is any other way, /f
have yet to hear of it. We can In-
spect and arrest, and repeat the treat-
ment as often as we have time to get

Sanitary’ food {5 f6o8. fras .
teria that might do harm to the con-
sumer, Banitary food productlon is the
omployment of methods of work that so

how the food you buy Is cared for is
recognized. When you wisit your
buteher, ask him whete his su.prly of
meat comes from. Then auk if the
protect the food that these bacteria do abtattoir 1s under government in-
not find an opportunity to resch it. Ban-  gpection. Look for ths oval purple
and grocer in his community under | food distribution s the handling of stamp and the words “U. S Inspeoted
supervigion. I 8 he cannot be ex- I beiween the (actory and the ;nd beef
pected to do thh‘{ecaun It 18 & most Nkitchen door under conditions that maks o pork, If you don't find it, usk
unfortfinate fact that in this country It Impossible for dirt from hands, street, «why?' Don't buy meat for your
the health officer is less appreciated floor or carrler to come In contact fable that s not prépgred at an In-
than the tax collector and more poorly Wwith Iv spected slaughterhousa. Remember
?ﬂld than the pollceman, He is usual- It is not necessary to do this kind of that uninspected meat is very apt to
y & publio spirited, well educated, sanitary work with the microscope or & be from an animal that would not
physician, who sees oulture tube, for it has been dem asn Inspection. Recall tha fact that
ted that bacteria mnd dirt are BRIWayS there are thousands of local shops in
found together, and that If dirt 18 the country that kill and sell avery

around, but such methods will not
teach panitation and they will turn
from tradesmen’'s pockefs into the
funds of the police court the money
that could far more properly be spent
for sonp, water and good, effective
labor on bended knes 8o, on behalf
of the grocer and buteher and every
purveyor to th; dining table, an well
e85 on behnif of an uneducated publio
and a careless consumer, I urge you
to keep up the good work and never
to rest till you can make a tour
through the markats and come home
gratifed with what you have seen,
fiure that in your town at Jeast sani-
tary food is a reality and not a vision,

WEEK FROM AN EXPERT IN COOKERY

greased ready for the pupover mi.um
before you mix i, See that the ovenis in
good baking condition. Beat 2 eggs
very light, but without separating. You
cannol maks popoverds If you sepirats
the yolks and the whites. Add 2 cupfuls
of milk to tha eggs and beat again,
Pour this liquid upon the flour gradually,
bea.thg steadlly, and beat out all the
lumps in the batter before all the Hguid
ontel " k8, S, St
whic w m re-
move. the lumps if the pl?lttl l:oml. a cheap but falr e of coftes und
beaten smooth before sl the liquid is & good Java and mix them. Then
added. When all Is added, beat with a make the coffea by bolling. It may be
Dover eggbeater until foamy, turn inte given as a fairly good rule that the
the ver pans at once and bake . cheaper the coffee, the ranker it Is,
2% minutes In a ek oven. To be nger It must be bolled. Once
good, popovers should be served &% once. upon & time, when delicious coffse
Cheese Fomdu could be purchased {n the bean, delicious

cups of coffes could be obtained by per-

Melt 2 tablespoonfuls of butter, add 4 wﬁ:t!on without the bolling proecess, but
tablespoonfuls of flour, mix until smooth ¢that time I8 way back in the Golden
and well cooked. Add 1 cupful of milk

Age. Now coffee must be bolled whether
and stir as if making cream sauce until colated ornot, Try making It by the
the mixture bécomes thick. Take from ollowing process:
the fire, add the beaten yolks of 3 eges, Take & rounded tablespoonful of
4 tablespoonfuls of grated cheese, 1 tea- coffes for each cup (half pint) of wa-
spoonful of salt and % teaspoonful of ter and an extra tablespoonful “for the
rﬁ:ﬂh Mix thoroughly. Add eare-

u g

now go to market fres from the com-
petition of cheap Infitations. It is

eliminating fake weights and substi-
tutes; It 1s driving out artificinl col=-
ors and bleaches, It ls falthfully
sorvitig the people by protecting them
- nghinst the dishonest dealer. Thus
far 1t bas done Its work well

But now, looking back over the long
lists of successful prosecutlons, we
are astonished to find that so few
food cnses have really concerned the
public health. With the exception of
the c¢ases that havae involved the sale
of goods made of decomposed raw ma-
terial, such as tomato products put up

resl results, The health offlcer, in
whom 1s usually vested the local en-
forcement of the law, cannot be ex-
pected (o glve gufficlent tima to the
wark to keep every manufucturer, ev-
ery dairyman, every baker and butcher

times the sense of smell {8 quite as
strviceable. i Fi
If you do find al these _conditions,
which you never dreamed of before,
will not only lose your taste for that
particular baker's bread, but you will
point out to him how in some dozen
ways he is running his shoprin vicla-
tion of the laws of decency and the
Eanitary food statute, .
But I do not think you will ba so un-
fortunate as to find this kind of a bake-
ehop. There aren't any moré of that
cluss, You will proham{ find the bake=
shop where the oven s falrly clean;
on will find the bakers dressed in white
Inen suits; you will nots that all the

Hs.rry E. Barnard, B. S.

vod and Drug Commissioner of Indlata,
+ITH the passage of the Tederal
food law In 19068, the prac-

tice of food adulteration was

i madea w0 difficult that now,
‘¥eéure later, the grosg forms of
pd that had enriched manufactur-
d dealers are never found. The
is doing Its work of suppressing
L fraud, and  every consurner's
is the safer for it It s com-
proper labeling, gpnd the

ta of the honest manufacturer

ssed” on every guarter o

progressive yuunq
the need of medical control of health
affairs in his town and who is willing

| MENUS AND RECIPES FOR A

Eggs a la Benedictine
Cut English muffins in half and toast
For each bhalf dellcataly broll a round
piece of ham, qut to fit the mufin, or a
glice of baocon, using whnichever is pre-
forred. Lay the slice of meat on the

toasted muffin and keep very hot whlle
the eggs are poached, one for each
half mufn. Put the on’ the meat
on top of the muffin and serve very hot
with or without & sauce. n perved
for breakiast the egga are served with-
out a sauce, but wben as & lunche
eon dish it is usual to serve them with
a bechamel, sauce suprems or even
sauce hollandaise,

Cecils of Iamb

To every cupful of cold chopped
lamb allow 1 . 1 tablespoonful of
butter, 1 espoonful of bread-
crumbs and seasoning to suit the
taste, Mix all the ingredients togeth-
er in a sauncepan over the fire, adding
brown siauce to moisten If necessary.
Cool, form into small rcund balls
oover with ﬁ and breadcrumbs and
fry in deep fa

Egyptian Pudding
Cover box of gelatin with
cupful of cold water and let it stan

dissolved In a lttla hot water to the
tomatoes and take them from the stove.
Do not get careless at this point and
think the soda will dissolve sufliclent-
Iy in the tomatoss without the previous
dignolving in the warm water. The suc-
cens of thls soup depends upon carefuls
ness in defalls. Strain the milk Inte
the tomatoes, season with =alt and

pepper and serve at once, Do not add
the tomatoes to the milk: add tha milk
to the tomstoes and serve at once. This
soup cannot be reheated, d“ the

tions are falthfully followed, there is no
reason why the soup should separate.

Chicken a la Casserole
Bither a voung echicken must

the mixture into a freeser and stip
carefully untl] &t bas begun to thicken,
Add 1 pint of eream whipped to a stiff
dry froth and mix well. Remove from
the freesar and fil]l the biscult glues
cases. Paok and allow to stand until
thoroughly frosen. To pack, first ses
that the freessr or is Qﬂwﬁﬂ!
L a layer of

board on

has entirely Jdisappearsd. We no
longer can buy exceptionally good
coffee. The best coffes ut the most
reasonable prics 18 to be found, gen-
erally speaking, al the best gro-
cerles, And it will pay the house-
keeper to do some experimenting for
herself in the matter of blending
coffee. Buy a pound of cheap coffes

at 20 or 27 cents, then a pound of as
E;od atralght Java as can be found,
not ask for.Java and Mocha; get

= " This department will be in charge of a different instructor every

o L. The plan will give the housewife the benefit of wids and varied
3 e, and will present fopics of interest to all.

Conducted by Helen Louise Johnson

MONDAY DINNER
EREAKFAST Noodle Baup
Stewsd Prines Cold Roast Lamb

Cereal Cream
L Erolied Liver and Bll‘."ﬂl‘!

HRolls Coffee
LUNCHEON
Omelet
Canliffower Salad P
DINNER -
Vegetable Bo
Boudlns of Chicken

pukodwithﬁ:lta?dma.k
Cases on a 0 of thic mta
the bottom of the freeser. Lay & 1=
lar plece of pasteboard over yer
of cases, and put another layer of cases
on top of th Repeat naulﬂu
cases are all packed, using para not%
between sach layer a protec
the c¢ream mixt freete
uld be pack

ure. The
clently long before th are

Pn ft to hecome m% ﬁ'i
then the bisonft must two
hours to freeme ¥roperlr. to stale
oc- macaroona over the to]? of each case
the amount of) fat gn before serving. All sorts of mix-

rﬂu may be used with the above syrup
and eream.
be added,

Aspers g it esanaies
Coltage Pudﬁlnx vamy Sauce
Potato Croquettes
Beat the yolks of 2 eggs light and
add fo 2 coupfuls of mashed polato.
Mix well. Add 1 tablespoonful of

mkﬂl’&mm chopped parsiey, ¢ tablespoonfuls of
3 nuum;‘ 1sland cream, & very little onion julce, salt
v Callee and pepper to taste, &tir together
s Boudins of Chicken It[I a ?lluceplan how{:rd thg tlrti.l untdu

W - he potato 18 heated through and,
L For every cupful of cold cooked geickin to,ether. comes away from
‘" péd chicken meat take 1tablespoon- the side of the pan when stirred
1 «of melted butter, 1 tablespoonfu] of Cool, make into cork-shaped c¢ro-
! crumbs, ‘1 egs, % of & cupful of Queites, cover with egg and bread-
ik, & little chopped pargley and salt |

crumbs and fry In deep hot fat.
_ When croqueties are to be fried,
S and pepper to faste. Add the bread- certaln points ares to be noted. In
Srumbs to the melted butier and when the first place, the egg called for al-
il mixed add the milk. As soon as the
Is heated take it from the fire, add

ways means whites and not yolks.

Yolkse have sufficlent albumen to
8 Ohicken meat, seasoning and the
B egE. BUr together well. Fil

Walers -3

v

does away with an obfdction whig

caslonally nrises |

that cooking

moving before serving. The met

first cooking outslde and then the
d'sh will be described. Clean andg/disjoint

the fowl, and saute in hot over
with & small amount of

water and cook for thr

an hour or more, depen

condition of the m?f

uni },’J}'.’" 1':1'1“ wikter wi

no y s mnay tur-

day. S8tand the chlck#n In the cold In

¢ool remove the

. Iat The next 4 ut

‘the perts of hicken dulr:J or

the eapserols in the casserole dish, and

add sufficient stock—wenkened If de-

:Ired 2)'1 th? addition otll lblittla wnﬂllm— egKh
ocupful of very small button onions ..

and gi cupful of ‘small carrot balls. Let eetbreade, whites

cook an nate

tender, then add

= ogwn
untl the vegetables are n flea. t mh_
, eaulifiower, brus- tity of
aals -aprouts, etringhea
of thess vegetables as you may hagpg

ng—any or ali  an hour, d
to have a small quantity on hen

‘ onnaf
Cyi st gk
wish them in the casserole. A half cup.  with yolis of CERS.

in place of all or any of wm."'w%:”ﬂ Bills of Fare _II » ¥ iyl
ever ls addad should Ftna time enough I
BREAKPAST - '

Chopped glace fruits may
different flavors used, 3;
EUPPER 0 4
Balad Maren V) at
Bavory Mwi'c?u- b \
i t,” aa the old phrase goes, Mix with Salad Marengo ¥
for half an hour, Boll i oupful of rice y, folding them in, the beaten whites foem,u' fresh, or & small amount.
in plenting of bolllng ed water untll o the eggs, and turn the mixture of egE for each 4 tablespoonfuls of coffee,
thoroughly done, Carefully drain, ule into greased souffie dishes, in- and then mix with the entire amount
make a grease-proof covering, but ASD 2 dried figs and 4 dates very dividual, or one baking dish it pre- of water to be used. Do not boll & por-
they have also so much fat In them. Carefully and cut them in small pleces. gorred, If in small dishes, bake In & tion and thén add hot water, for that
galves that they will not make so 244 % cupful of preserved ginger, cut —gyjck oven for 10 minutes; but if In & grouus e one calculated to lﬁl
dry and perfect a covering as the in thin slices, and cover with the fol- ange dish, 20 will be necessary. est cumf coffee ever made, f
greased custard cups or E6UM6  whites alons. The sme i t ov lowing marinade: Mix the julce of 1 Halibut a la Delmonico paople ¢ § tablespoonfuls of coffes
about two-thirds .r"ﬁnl of the mixture the croquette mlxtmre‘ h:c;’!?u o:;:: ;’Jitssel w;g:,:r:::::; :,"“g}' &f.l'}&g
o 11 y
'_ﬁai*m‘:;’,”;rf: ey Wi ‘.;i‘;‘iglhi;"g ;!lhumen coagulates as quickly ms It From the preserved ginger and lgtable-
Meratoly hot oven for % minutes, .» Submerged into the hot faf, thus spoonful of sherry or rum, Let stand
Bouding should bake oy do-custards L) oo Hng the mixture Inside from  at least one hour. Dissolve the gelatin
‘Be turned out of the cups or ting PoskIng up the grease and breaking over hot water. Whip 1 pint of eream
B served, They may be served with to pleces. It is economy to use the to a stiff dry froth. Add the dissolved
without sauce. white of the egg, which should be gelatin to the whipped cream with
- (A basten slightly and mixed with suffi- two-thirds of & cupful cf pulverized
TUEBDAY clent cold water to make & thin cov- pugar, the rice and the fruit. Stand
BREAKFASY ering only., This not alone makes a where the pudding will grow cool and
Frait better and more delicate croquette, stir gently, turning the mixture from
but the egg goes further, the bottom toward the top, without a
Coldnish Caken Breaderumbs are specified because utirrlns motion, merely folding, until
offes they make a better covering than the pudding beging to form,  The ob~
LUNCHBEON "';Fvu;!r orumbs, : jo{ut l; :: kuf tth.thﬂ“ lu;d trullt
Creum of Pea Houp 1o Iry means to immerse in hot fat atirre roughou & mixturs, In
Prane Soufle Tn sauts means to brown first on one place, of letting It settle tc the bot- u’ga:‘mﬁu;:ulul e bt Tovas ke
DINNER ¢lde. then on the other; and in the tom of the pan. When the pudding In BROAKIFAST ARt g ng cover,
Chicken _Houp majority of cases it Is better to fry sufclently formed, turn Inte indi- Peolf Haxh on Toast T e ordinary and
Roast Lamb- ; than to gaute things. The fat whould = vidual molds, previcusly wet. with oecld Buttered Totsl
Bolled Fotatoes, Butter Sauve be tried for ity temperature, and the Water, and put away in a cold placs : Coftes
Mint Sherbet best test is to use a small piece of to become solld. Turn out to serve. LUNCHBON
Coffes
. Mint Bherbet
¢ A #mal bunch of mint and maue-
o the leaves, adding to them the
g of 2 femons, Let them stand,

bread, If it browns quickly, the fat Deviled ters
FRIDAY Cunbags Batss
for some fiftean or twenly min-

is ready for frying already cooked
articles,  such as croquettes, ete. If it BRBAKFAST DINNER
Grapefrult Clear Boup Corned Beef
Seram
o u..uu §yrup Is being made. Dis«
‘2 cupfuls of sugsar in 2 cupfuls

brawns mors slowly, then It is ready Bolled Potatosy
or frying raw ‘articles, such as ' bled A Cabbe
German Fried Egtmez, 2 i - ' &
ofly m m : Ilmm
s LUNCHPEON a
Nof ‘water and cook without stirring until
1 m‘f‘ sping a delicate thread, Take
in

and 4 copfuls of cold water and 1
e 1 pieTechty motiX Soles ok
#alicepan or peé »

with a noxsie whichk can be cleanad, 'Fho
usual kigd of coffed PM' having ecorners
dish and line with the potato mixture. which have to be bolled out, is also fatal
Cover with a la of bolled halibu to good coffee.. Bring the coffes slowly
over which -hourd“ho put a layer to a boll-the slower the better. Lat it
bechame] sauce. Repeat, putting be-  boll from five to ten minutes, according
tween each layer of shredded fish & layer = f+ the fﬂdo of coffée used, The ma-
of sauce. Cover the with @ layer of  Jority of coffees now on the market need.
titoes, sprinkling over mnf at least flve minutes, Add %
ltﬁo greasad breadcrumbs  cupfol of cqld water to check the bolling
1 . 1} p‘m nf‘n tchem uBrown 103?’1'&:?: tg?gv::u::e will Keep hot,
or 16 min & hot oven and serve & {

at ogoo. e | hult cannot boil. Let stand at least ten

gl mintes,
BATURDAY gested because, If

To 2 cupfuls of mashed potato 1
cupful of hot milk and the ten yo
of I eg Thoroughly mix and season
e with salt and paprika. Creéass a baking

-

Hominy to cook tender, Potatoes may be used,
often are: but it Is better to cook the
potatoes separately in some wany o
serve with the casserols t to coo
;m {n with the other A half

be: serving make
guoo bzd;rownhi l,m‘-lfo%nf
St <horonghily brownihe whiks subbink
amooth, fﬂ:;l-m Hgoid from  the
ait uau'% "’..fni’ 1-8 of ptul
8a per e o
sherry. Burve in the 1 Sla,
" Beat { tab R0
T S Ly

'.
should leary to test the fat s .
When the “ohn:w !'?ot.lthp: o:r.ﬂrt‘:-o
burns; when too t becomes ;

cool, {
Erease soaked befors £
breaks to pleces, dboaes b2

THURSDAY
5 BREAKFAST
&real ed Dates
- En!c:hin Ben‘e‘& otine
Coffes
LUNCHEON

a .Wf. et

until very well mixed.
B i1 tnluwﬁnmc‘ 3 lnn%
minutes, m.h“:tﬁ: Uiy MM.'

emoking hot means that they ars too
DINNER

doughnuts, ete. With some fats, 10 be
‘hot for frying, and the person eooking & Fond 0 T the contents of one
Bu‘.m-rr&wil.'ulh ™ gﬁ:‘u’“ in - ”:E!
o fire and, m"’]‘!f“
Tomato
Hallbut !
Hteames Foteto Balls

while 1he

3- mixture tmnm_ 3 then add t&: Juice
l:n.lf a lemon, y from -the fire
The following reclpes are given : "‘ sk e e 3%

2 t At It Il"mtu‘ll: aasior to

. affairs. ‘anslor

Popovers good recipes for dishes one uses three

Many seem to feel that there s or four times Iurl; than to find the:

Guclls of T gecret in mlkl%,poponm but t best recl or the most common -
Pomats Boa’ not_the cdee. that fe | foods. Coffes is the most variable ar-

Blewed Frujt Cookles realize that the reolp ticle put upon the table and o8t

T DINRER e . Da Ad : :

- Do not any made, The old-I
Cream ¢ Corn Soup he recips asks for a kind _of coffeo
Cannelon of amm: %‘Iam carefully. ,

Brown :
sxto Souffle . > out. popovers &v m
=0 W!mﬂm

Beet Gresns

3 bot, add the mint and Jemon
og and a half cupful of orangs julce.
pl, - straln and {reese. The sherbst
w:en with a mixture of salt

! e and half salt, to make

A gralned and rather snowy. This
may be served with a meat
when desired at a long course

Watercresy l"n:m.'h Dressing

WEDNESDAY

hioned co
our

Oranges and Bananne
Gridale Cakes

Rervis, Pitding

- .+ 3 -l v -
AR A
T et M
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