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[ s se sdapistion of med-
8- ors trmes in Bowsehold sclescs
'—“ . (BT has caused o moch (nter-
Mk, and at (he same Hame pro-
a0 much criticism. as the fireless
However, Ihis principie la nol al
Baw, baving been used far centuties
Put-of-door peopts, who dug e Mg 1o
., Imed 11 wilh rocks, ballt &
within the opening, and when It
disd away and tha sones ware
pet In the article o be prepared

covering It with sarth and stones,
it to by the Incaped heal
of the west and Lbo
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baking In that
prick or stone oven was mafde
chinks pins!ered wll:“ r;;:;

was bglit in the oven & -
were sufficlently hot, the coals
out and the fw'\- o be

urh

of Italy or
it of the nine-
cooking box,
o8 s
A in 187 Iy o0 ted Of & box
th hay Into which a kettle of
boilin, wid wes. sel containing the
food cooksd. This was :hﬁ:
i the heat the

g

Hum of the bay, which Is a
: or of heat. Although this
7 ting box caused considerable com-
ment at the time, It was not gentarally
s ustll iater, when it was pul
ptical test in the CGerman army.
German housowives began
it in their bouseholds, obtaining
L tory resaults, and in 190§
Inited States government opon-
serigs of experiments which
practicable to the American

h

s

ad ages of the freless cooker
Inr 'u;:eabia. Probabiy ths one ap-
: ost to the averags house-

par js the albility of reducing the
and food bills. This is true whother
or conl is used, In fact, It ls ex-
w jmpracticable to use & gas stove
t the supplementary ald of the
r, a8 many housskgépers feal timt
i they cannot serve Inexpensive meals,
prnbeef, camserole dishes, soup stocks,
Baked beans, ete,, while burning gas,
#e of the excess fue] needed to

them, and consequently buy meats

Mng quick cooking (which .are

‘more expensive), beans at the

b , and depend on soup capsules
for al 21 cenls per cup! By using
t cooker with persistence and
wightfulness, the gas fuel bills can be

ped half, and the food bills one-

by purchasing more Inexpensive

, mnecessltating longer cookery;
reover, the variety of dishes in the
jally menu will be largely Increased,
md the health of the famlly will ba
ch Improved, because the ofood will
more theroughly cooked, of better
and consequently more easlly di-

.

it {s not only economy of food
farials and fue] that must be empha-
l, but of space on the stove—in fact,

@& smal] family or for camp use, R
remls not necessary, & gas-plate or

sd Meroseng stove and m firelens cook-

. merving the purpose admirably.
ariom y of food materlals can be fur-
ther mentioned in that the fireless cook-
$on. causes no shrinkage, and conse-
tly less wasto, A roast cooked In
‘ordinary oven shpinks ®bout one-
yird of 4ts origina! welght: in the fire-
s cooker it shrinks approximately
hth of its welght, that being due
patural cooking out of the julces.
flavors are conserved. as the foods
gooked in alr-tight utensils, and be-

#e the favors are saved, all dlsagree-

abde cosliing odars are averted It In nat
often realised (hal svery whilf of ball-

tha fosd-a distinet wastn,

sdded dMsgresst e fealure
the houss from aitle o omb

. The maviag In wieaslly is greal, a8
using the cooker thete are b Dlack-

; this same principle makes
dlah-washing easier (herely emphasts-
(] wOnRy In time

sdvyniages are pariiculariy ap 4
peall te women who Are poe Ve
-Nnx to realise that N In onnecedgary
la every minute of the day Iin
1he tchen, who eitfoy an opocasional
afternoon lecture, & round of calls or
& quist streteh of uninterrupled lime
wit their sewl wr  books HBuoh
women have Wl: thast the wi
stow, mestioaf, pudding or brows bres
for supper, or Lhrea of more of Lheas
dishes &t onos, can be prepared and
Jefl in the fircless cocker fur some hours,
and be of Lhe right tempernture for
serving when mealtime arriven. Por
such women, for warking women
for Erh UYving together and preparing
mealy In thelr rooms the fire cook-
er is a real boon, The cooker ean be
made most altractive In appesrance
and bs used Ip any room not ordinartly
uped for cooking—which s of interest
to peoih doing light housekeap!

Another great advantage of the
fireless cooker over the eordinary
range s  M» sbesnce of continu-
ous heat during the suniner
montha 1If the houseXeeper has A
range, she can Jjet the fire oul poon
after breakfast, pul her dinner In
the cooker with a keitle full of bolling
water in ome of the compartments for
dlahswashing, and carry on the rest of
the day's work sl lelsure.

All of this sounds unbeMevable, bul
ft s true. It has been proved and I»
being used and adapted by thousands
of housekeepers throughout the ooun-
fry. But It means that “Peuutence.“
“courage” and “ingenuity’’ have been
used to the utmoest untll a worklin
knowledge of the cooker s acquired.
The day of the hastily improvised cook-
er I8 long sinece c.l although It has
its use und ocan readlly constructed
when necessity dem@nds. A barrel or

large box is uently used for the
with

u balng compactly
g:m article to ba cooked In ul-
lowed to boll for a few minutes, Is
hurriedly slipped Into the hay heat,
covered closely with hay and allowed
to simmer untll Jdone. This typa of
firaless cooking s rather Iindefinita,
elow and satisfactory only for cereals,
tough meats and soup stock, which
need dmmeﬁnr. It ix also particularly
usgeful In keeping various dishes warm,
as in plenleking, ete. It is very sasy to
construct a cooker at home which will
not only simmer and stew, but boll,
bake and roast as well, will be of con-
venlent helght to work at, be properly
insulated. clean and compact. Varloua
shells can be used as foundatlons, an
old army box set on legs Is admirable,
a small, old-fashioned Joebox opanlnr
from the top is excellent, a trunk ful-
fills the purpose very well, or & pack-
iIng pox made of three-fourths or
seven-elghths inch stock is most satis-
factory. BSuch boxes may be purchased
at any grocery for 15 or cenls,
and in choosing care must be taken (o
rocurs. ongd having a stout, close-fit-
ing eover, For & one-compartment
eooier choose a box from 2 to feat
long, about 2 feet wide and 2 feet high,
In making one containing two parts,
sllow 134 feet on the length to allow
for extra fnsulation between compart-
ments and for the extra recaptacle, Any
number of materials can he used for
{nsulation, the more common ones he-
Lr:’. hay, shredded paper, excelslor,

neral wool, charc¢oal, sawdust and
woo)] waste. In the homemade cooker
sketched in thls articls, sawdust was
used for insulation, with cardboard for
lining, and It was found to give excgel-
lent mervice

In constructing & homemade cooker
like the one {llustrated, the following
materials will be needed. The a
proximate cost of each Is glven beside
tha {tem. The cocking utensils are

" making & cooker contalnin
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being sl la B1 esantly, and fas eaed
e plase with slreng gl Nesl, »
jor o abedwiely 47y e wdest masl
pached inie Lhe betiame Tully wa
Beep. Ther the wlossl must
oet B e and the ™. pash
arcdnd N1 12 15e 199 o the b T:
wlansl may Lhea wrhll emey
andl (he resyling e =l wilh
asbasion. This 8 a VT simple JIovrees,
thw base beilng ted by e bDeliom
9! the gteamtl choten & otrip hung rui
tha depth of the wisasll amd sewed Sver
and ef aboyl Lhe bass, aa ol
v & pager bk J1I W then ses
wp AN la ready o M inte pace e
il the sawmdast la Brm pealiion  Fe-
this s dena, however, the inp la-
mut be sljusted, Te 40 this, vl
& phade of vardboard to Bt the 1ap and
mary Lhe eetler draw & clrels
wilh & r—.‘.-:‘ of piring and pancil,
1he Slammetor the chomen uienadl
With (he sciasars oul fram the center of
this cltcle 10 the . making BSspe
Perod (hess back & lttump-‘l:i:
plare tackl " hliy aiong the
of 1he l-u.%\o will It e
curely In 1he he ow pui he glue
o a depth of six bes oty Ihe valaide
of the u“u-lun‘oﬂlu Nl' b::.’ up"::
inte ihae = & el
fapa. The Doz w th-\' Hned and

thoroughly insulated. Col a second
eircla of mabestop and e Inte the
bottom of the reorpta nhole, that
‘hh“‘ mAy be M:&b(d’ of u::‘MM.}hl
oL mOAPSLOnS, Ake & rou cushion

musiin, 8l with sawdust four
Inches thick and esw & round of as-
bestos on the bottom. This is te be
used to put on toep of any hoil
a.rth.-lrmto rot:cnlrvo the hellt, and “t
must risctly. ‘The upper part
Joft without asbest becadse It Is salt
and will therefors fill In the apace to
belter adyantage.

It will be found easier to put the 1%~
inch cleat around the cover and to ad-
Just the hinges and fastenings before

acking In the llning. The most satle-

ctory fastenings peem (o be hooks and
screw eyes, one belng used on each
end and three across the front. In
two oom-
partments, it s more satisfactory to
saw the cover In two parts, adjusting
them with separate sels of hinges, as
otherwise the heat Is taken from the
supplementary compartment in opening
the fAirst. It will be noticed that the
dimensions given are unusually high.
That 1s done to facilitate ease {n using
it, to prevent, |n other words, the back-
breaking process of unnecessary lift-
ing and Jowering heavy keltles, stones,
ote. If a commercial 5rolcu cooker Is
used, met It on a bench or table to bring
it to the proper helght and keep It nea
the stove or gns plate, so that It wll[
not be nucnsan to carry tha ketilea a
long distance. ‘The cooker may be used
ns & Beat, a play table for the children
or can retire absolutely from sight be-
neath the kitchen table,

The majority of homemads fireless
cookers do not possess the stones or
radiatérs necessary In carrylng on bak-
ing and roasting, The old-fashioned
soapatons *‘footwarmer” can be used;
in this case, as the stones are usually ob-
long, an oblong opening must be mads
and an oblong uteasil be used for cook-
ing. For this purpose dinner pails of
varying #izes can be utillzed or a
utens!l be made to it by the tinsmith.
A soapstone griddle, 12 fnches In dlam-
eter, I& the ideal radlator, and In place
of that an iron stove griddle can be
suhbstituted.

To‘rrapuro the moapstons griddle for
use, drill a hole through the center and
insert a small Iron staple. The surface
of the stone should be hollowed around
the hole, s0 that the top of the staple
will be plumb with the upper surface
of the griddle. Take an ordinary plece
of heavy wire and make a hook to use
in lifting the griddle {p and out, In
bakin and roastlng, two stomes or
griddles will be needed, one to put be-
neath the receptacle, the second one
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te 81 In & beary tin oy wire rark made
i jap aver the adge of the uwiensll

this mking the plare of he oover,
Various cistsils are advocaled for fire-
less cooking lroawars s hard 1o
handle REathetware o excellent for
poddings and cassercios and & good
grads of agria gives service. Casl
aluminum @ [deal if the Brst t
tan be r.-.nf-\nsb.? met ‘pays well in
'(‘-. d Tinware s not ugrut-n as
*n rusta during the long M‘Iq'
in cooking for & small family Lhe trp
uieas be found useful whem thres
Artivies can be cooked In three Lriangular
Uisnetls BiUag Into Lthe round espace
The utt-un be purchased al any
up-to-date safurnishing store, Fre-
quanily & amaller amount of
o be cooleed, In that case use &
lower ulensll of the same dlametsr,
nin in the sxcess wepmos with
s simillar to 1he obe suuuloz
for the top. If & double Doller Is ca)
for, use the large receplacle lp ho!
the water and procure & smaller one
of tha desired size fit In sanily, For

which te ailp the articie to

: . In using the cooker, whether

ades or copamercial, thers are

several underlying peinciples 1o be re-
membared.
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18. In cooling thing prepared Im
or, ve the cover off

Articies to be baked or roasted
to be started Bret in the
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or

14.
de nob need
oven,

The underlying principle in freless
cooking Is the conservation, or saving, of
heat. Almost every housekeeper has a
“cogy" for her teapot, which holds in
the heat. The one alm s to gave every
scrap of heat, elther in the article ar Lthe

rs and in both. This principle

The siones wed In maxl
-.mchedule were radiaters hﬂngn

bas been ueed long sinda, but the wee of
tha twe radlalérs with the cocker i»,
comparatively new and wvery sallafas-
tory, as It furpishes a minlatere Dyteh
oven This » Invalvable for bDaking
heana, nd  sperge angel of t
ouke, all of which gemand long hnh"-"cl;
far bhaked spple savoe, h vesl

ham, eolc. —in olher wor Tor all hln
or roasted foods mecemsitaling a slow,
iﬂ.é: teat -

Protably the greatest diMeulty on-
R::-u:od bY tha povice o testing the
t of the padistars The follow!
table will be found both accursts

concise for this purpose,

Timetable for Heating Radiators
. EIT degrees
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seve. 70 Segresy
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this

to
the commercial cooker seen in Vus-
tration; the heat Was that of (he
ardlnary Ih. tharmameatigr
was 4 les ovemn therm tar pro-
cared from & stove store. The papers
woere squares of ordinary while shelf-
pa wd-&“ the stones as they grad-
ually heat In heat the stones by
conl, wood, kerosens denatured al-

as u'"&'-'-iﬁ‘:‘.'a,"ﬂ"ﬂ ﬂo&‘m

that the temperatures for each ocook-
ing process, sa quoted, are several de-
rees above those given In standard
ks for the same purpqee;

. In fireloas cooking, we make
113 degrees simmering point,
degrees the bolling point, ete. This al-
lows for the escaps of severnl degroes
of heat In putting In the nstones, food,
ete., thereby lowering the stones to
the normal heat when the box I‘clmd.
Two stones can be heated at the pam
time on one burner, ons being pla
above the other, If thelr tion i= re-
versed twice du.rlr:ﬁ the uun’ proo-
ess. In this case, allow one-half again
as much tlme as that quoted In the
table for one stone. The same table can
be applled to the soapsione griddle or
Iron disks used In the home cooker.

It s unnecessary to append a time-
table for cooking the articles, If or-
dinary methods and yﬂnrlnln of cook-
ery are understood. It may be wise to
repeat agaln, in using the heated
stones, allow tha time usual for the
range. Without the stones, incrense it
one-third, Cereals always demand lon
cooking; therefore, cook them
minutes at night over heat, put a radi-
ator in the cooker, slip the cereal dish
into & receptacle.partiy filled with boil-
ing water and let cook overnight in
the cooker. For brown bread or steams-
ed puddings in large molds allow four
hours; for small moids, 1% hours. For
roast beef allow 15 minutes to the
pound; pork or veal,” 20 minutes (o
the pound. For soup ltogk. stews, m,
pot-roasts and corn beaf, allow from
4 to b hours, acconding to the
quantity to be cooked. Hread, blsocults,
cakes and ples ara baked as In the oven.
The cake rises absolutely even and the
ples naver run over,

The following dinner menu 18 ona of
the many successfully prepared and
served by the author to slx persons with
the assislance of a two-burner gas-
plate and thres-compartment cooker,
with two eight-quart utensils, ons triple
utengll and threes radiators:
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The brown bread and the pound
cake were made two days beforehand,
the chicken started at haif-past 10 for
a 1 o'clock dinner, the bolled pota~
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toea, onlons and soup started at half-
past 11 and the parfuit was packed

and sef to ripen al ¥ o'clock.
The fireless cooker Is quite as usafal

Pecstie or "Ml Tay Be Veed to

used to

freeze mousses, parfaits and loces
frosen Without etirring. By dolng "his~
muith lco and time mk'“.a ns It ‘l-:
on u-uurrr to pack a one-qua
mnl{l set In the elght-quart -
tacle once during the four houra. Ih
the commercial cooker an loe can be
freexing and a meat roastng st the
same time.

The followl recipes give full Alree-
tions for the ll'.iﬂ'l cooking of all the
Alshes named in the menu:

Celery Cream Boup

Feur cups of celery leaves and tips, 4
ocups of white stock, 1 sllece omlo
hl;l::p:o” !i;.{;r uhriiupooncl flour,
ta ns butter, & reley, 1 cu
rich milk or m.g Q‘lg.rnlkt. Pul:.
celery, stock and seasoning in the ket-
tle. Bring to bolling polnt; thicken
with the flour and butler; rub together
and let boll 5 minutes, SHet stone, heat-
ed to bolling point, In cooker; put In
.mép and let cook 46 minutes, Remove;
add ogg yolks beaten Into cream; let
reheat; strain; season to taste and serve.

Bmothered Chicken

One 3-pound chicken; salt and pepper;
4 tablespoons of butter or bacon fat, ¢
tablespoons of flour, about 3 cups libck
2 cups n peas, sprinkling of dri
mint, Clean and dress chicken a8 usual,
stu nr if desired. Put In large re-
ceplacle; dredges with salt, per and
flour, and put In to roast, having stone
above and below at 485 degrees. Let
roast 45 minutes; remove rec¢ptacle and
add wstock; thicken with bacon fat and
flour, rubbed together, and add the n
peas and mint.  Beason (o taste, F!ul In
casserole; let boll and set on the hot
stone aiready in cooker. Cook 11§ hours
longer. Serve from casserole,

Bolled Potatoes

Wash and pars am usual; put [nto
bolling salted water; set stons under-
neath and boll 46 minutes. Drain; add
a littls salt and shake over heat till

faky. y
Buttered Onions

Peel 6 Spanish onions and eut In 8 thiok
crosswire slices. Put Into bolling salt-
ed water; eet stonc underneat and
cook 45 minutes. Drain; sprinkle with
falt and popper; add bulter ag desired
and serye,

Beston Brown PBread
Two cups sour milk, % cup molasses,
1 teaspoon soda dissolved in 1 table-
spoon warm water, 2 cups granuiated
cornmeal, 1 eup graham meal, 1'cup rye
meal, 1 teaspoon salt.
Mix together dry [ngredlenta without
sifting nud.&ut {gur milk and molasses
together, a them the soda and

@ry Ingredionta Mix well and put Inte

weil-olled pound baking-powder cans,

t in ketile, with a few folds or'x‘. L 4
on Lhe bettom Flalf Aji with lr:g
WELaT, ot BOIl B mmutea and tranafer Lo
o riment, with 5 stone healad (o
I degrees In boltom For sandwich
making the bread must be two days
old and the cream cheest well bea
and soasonped with sall, cayenne an
saland dressing.

Lettuce Balad \u

Wash and drain the best parts of 3
feads of lettuce. Bave ouler Jeaves for
all lettuce soup. Wrap In da cloth
and set on ice or put in alr-tl uten-,
il to crisp, Berve In salad bowl or
Individually with French pepper dress-

ing
French Pepper Dressing

Five tablespoons of olive oll, I table-
Apoons vinegar, % teaspoon salt, dash
cayanne, % _ teaspoon Worcestershire
sauce, % teaspoon curry powder,
teaspoon sugar, few drops onlon julce i
tablespoons minced green peppers. I
in order given; beat weall and serve ad

once.
Pound Cake

Two cups sugar, 1% oups washed but-
ter, § exgs, 1 teaspoon mace or any de-
sired flavoring, cups pastry flour
mixed and sifted with te of
baking powder., Wash bulfer in cold
water, slapping It hard to remove
Wwitter. Cream butter; beat ‘sugar In &
little at a thme till very creamy. Add
¢gES, one at a time unbeaten, creaming
each one In well beat In flour.
Turn Into a well-olled pan and set in
wire babket (Ses illustration,) Put
A stone heated (o 300 de in com-

riment, sel in wire basket and close;
ot cook 15 minutes, open cover to
let steam escape, and close Instantly.
At the end of 26 minutea have second
stona heated to 300 degrees, set It In
place over cake and bake thes re-
mainder of an hour, When it seems
1o be done do mot remove from cooker
to teat, but |nsert a elean broom corn
through meshes of basket. If neces-
sary, cook longer, ) i

Maple Parfait

Four egg yolks, 2 cups maple syrup,
2 f"ﬁ' M“i cream.  Beat g ® yolks
th ht and lemon colored, then stir
into them the hot wsyrup.  Pour Into
double boller top and cook over hot
water, stirrlng constantly untll a coat-
Ing shows on the spocn. Remove and
cool. Then beat cream solld and stie
In half, Cut and ro&d In the remainder,
Rinse the mold wfth cold water and
pour In mixture. Put a plece of paraf=
fine paper over top and set cover In

lace. Make a layer of equml parts of
ee and salt in boftom of }relus cook=
er kettle, about 6 Inches deep. Set i
mold right slde up. Continue packing
ui-stél. Nc;glml? Is nllea.waet cover in
pla al aet  away cooker to
ripen for 4 hours.

b

[ MENUS AND RECIP;

S FOR A WE

iK FROM AN EXPERT IN COOKERY

department will be in charge of a different instructor every
The plan will give the housewifs the benefit of wide and varied
and will present topics of interest to all

Conducted by Mrs. A. S. Mercure

NHE menus are planned for the
Simverage family in moderate clr-
pmstances., They may easily be
i 20 If more wvariety Is llked, but
fil 'be found to furnish seasonable
pats, bles and frulte in abun-
. absence of - freah frulls
bles In market on Mondays,
work fslling on that day
pny - of time, material and
all been considered in the
| of the mienus. Whilosthe
petables and berrles are far
p, the market is practically
winter vegetables, and those
‘are high o price and of poor
e are &l goo:imz“c{'ﬁem
- L or pyEtem,
;i PRt Tha acpetie. Bot be-
he's & appelite  but

B thelr mineral quajities and acids
) méeded us Lhe wéithar ap-

. this

. 3

_“ month & substi-

of ot
g% T et

-
v
5
5" 3
e,
e

n-
hout | e

arb

will ba given for a company luncheon
and dinner, respectively, for those who
care to entertalin.

The breakfast menus will bs found
very simple, but fruits In season mRy
bhe added as the housekeeper wishes.
Left-evers ure carefully utilizsed, but
as simply as possible to avold uwnneces-
sary expenditure of time or materials,
Any recipes or information concarning
the dishes given will be cneerfully sent
to any one who so desires.

MONDAY
BREAKFAST

1
i nole Wheat Mumna
Coffes
LUNCHEON
Fried Chsess Sandwiches
alad

Shirred Egns

Le
Stewed Rbubers ©
DINNER
Tuomate Bo -
. ‘m’h&’wﬂaagl g?-x
. Mapla .hn(, thm"(l}r-.-
CofTee ¥

TUESDAY

Tea

!

LUNCHEON

Bealloped Beaf ﬂ“ Ramelkins
Rolls (from Breakfast)
Wafers Cream Cheese
DINNER

Cream of Pea &up
attingd Po . i
Lemot Meringue Pie
Coffes
WEDNESDAY
BREAKFAST
Minced {‘ 1 cast
&
Hot Toast u"..m‘ﬂ.}'. Coffee
'LUNCHEON
Eggy Scranibléd with Bacon *
French 't‘m: ?ﬂl}
Tea -
DINNER
Lamb Chops q%u«w Potatoes
Btring
Baked Custards Coffes
THURSDAY
BREAKFAST
Fishcakes Corn
LUNCHEON
Spanish Toast

Qﬂﬁla!:?m -
‘DINNER

D

Vi le Boup
Curr ru'r» Rice inneh
_cam;:ma:::. Mm”c‘&-

Ten

LUNCHEON
Fried Appl
Litte Cakes
Tea
DINNER
Boup Malgre
3 Baked Jlm:u:. Creole

Potatoes Grratl ASpars
“Rhubarg Tarts i
Coffes

Bacon
Preserves

SATURDAY
BREAKFAST
* Cereal
Wheat Mumne
o .

LUNCHRON

Creamed Halibut In ekcing
Hot Gingerbread -

Omolet

g with
; mu‘:'q Hitle

The fried chesse sandwiches for Mobs

day's luncheon may be prepared in thj
chafing dish at the table If the mald s
busy with the laundry work. For these,
cut slices of bread, very thin, but do not
butter. Lay two of these together with
thin slices of Amegican cheese between
and saufe the sandwich thus made In a
little butter until -a delicate brown.
Berve very hot with the salad. If lettuce
is not avallable for the salad, use in-
stesd any left-over vegetable from Suu-

ar the volled flank steak, have the
bllltl;her .thr!m -.kg?'nh or -kilrt steak ulul
w! 2 'e score It
on each e Make a dmmm“:uy
of eoft % teaspoon nnﬂ
1 table-

spoon of P on mn'k cup of
melted butter or bacon fat. Mix and
roll up, tis or

salt and per and
tg:’mlt‘gn

turnl‘-if carefully so
be eeared over,

in a covered haking pan with a sllced
, &<few slices of carrot, a sprig of
parsley and 1 cup of bol water.
Let bake i A m to oven 8 or 4
hours. ; meat and thicken

oold water, and add salt
and pepper to taste
The onions may W in & cas-
Tha it water fer e hours.
A
dish will o the m“luu

put |

Bring to & boll 2 cups of water and 1
cup of sugar and boll 4 or 6 minutes.
Add 1 teaspoon of maple flavoring and
the softened gelatin and remove Im-
medlately from the fire, Strain and pour
into a mald,

The bacon for Tuesday's breakfast is -

spread on a baking pan and run Into
& hot oven untll brown and crisp” Draln
for a minute on brown paper. This
method of cooking it will he found a
great improvement over f !ng. e Y
The remalns of -Monday's beef may
be put through the food chopper, mixed
with any left-over gravy, put in buts
tered ramekins, sprinkled with butteted
crumbs and browned in a hot oven,
To make weal cutlet n delicious and
tender dish. salt, pepper and flour
brown on both gides in 2 tab ns
t in a casserole, a A
, and 1% cups of ling
nd ate

“sley.

- browning

gxeen pepper and % an onlon chopped
fine, over sllces of hot toast.

The curry of lamb s the usual lamb
stew, to which s added the last half
hour of cooking 1 teaspoonful or more
of curry powder, as lked. Berv
boiled rice In place of ;omtoﬁ‘.. ik

Bake the cottage pudding in {ndividual
pans, s0 that there will be some cup
cakes remaining for Friday's luncheon

Soup Maigre

Have ready, cut in al
of potato, . turnip, : carrc:i.“czli‘eprr‘.‘e
onlon Rl:&p::‘ef ttl!ine and 2 sp of par-

©s8 may be lef-overs.
Brown in 4 1ablespoons. of melied butter,

3 :lu% 1 quart bntl!ng_utu‘r. slmmer until

er. Btraln, add salt an
% cup of tomato catetp: Soroe i 2;::

¥, Baked Halibut, Crecle

n 1 ta of butt
onion, chopped fine, add I c" -
lmﬂm- 2 spr! f
ares. Blaco s bt

fie halibu

greased baking dish, p‘ou:“{ln‘;’ m'mslz
mixture’ pver and bake % of an hour.
What 1s 1eft of this from dinper may
be used for the pext d%‘u luncheon
g:clum' it 'l'l;r fine, .h ing & 1’:’1““
snrinkling with  Butt trumbe. snd
in a hot oven. i




