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A portion af tba UU ra4 a follow!
"lie It enacted thai thr hJi b aad
hereby Is, annually appropriated out of
any money la lb Ireaaury not other-

wise appropriated, to ba paid a herein- -

1 ft ar provided, to each elate and terri-
tory, for the mora complete endowmeat
and maintenance of agricultural experi-

ment stations bow established, or which
may hereafter be established, the sum

' of $10,000. to be applied only le .paying
the Recreeary erpenaea of conducting
original or confirmatory reeearr be or
experiment bearing directly on bom

' economic. Including bortl "Oo meet lo

science and domestic art, and printing
and d'aaeeninatlng the reaulta of ald
reeaarchee) or experiments, having due-regar-

for the varying condlilona and
need of th respective atate aad ter-
ritories. That bulletlna ahall b published

a tha experiment stations will
publish them."

I am told that the bill was never r- -
ported out by tbe commute, hot that
it caused discussion and.,, helped to
cripple the extension bllL

As much of th experimental work in
borne economlca can be done beat by

with the experiment sta-
tions, this bill would provide for th
beat possible arrangement. It will prob-
ably be modified before adoption, and It
may be that a dosen staUona located
throughout tbe country could do as
much as the four dosen; 'but undoubt-
edly each locality needs its experiment
eta tlon.

Then, with our college girls as future
housekeeper versed In science; a well-train-

home economics worker devot-
ing her whole time to her research
work, and with experimental 'stations
providing sufficient means for such
work, the application of science to the
housekeeper's dally problem would b

'assured.
1 . 8lnc th above waa writ tan, further

Information tenda to ahow that a "lo-
cality plan" la not feasible, because it
would become too deeply Involved In
politic But If home economics work-er- a

throughout tha country would work
In tha Interest of the establishment ef
a department In connaetlon with the
experiment station of each atate, auf-flcla-nt

power might be brought to bear
to pasa tha bill at tha next eesaton of
congress. E. A. H.

By Ellen A. Huntington .
t
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Educator! bava labored and finally
.Converted other to tha belief that tbera
lis aa much mental dlsclpllna to b ob-

tained
a

from tba practical application of
adenca to problem In U. aa there la I

jto ba obtained from lyn or pure
rbyale. Ther never haa been any que
tlon to the weat but that tha education

jet woman for 'her position In the horn
lor for an occupation "stood In aa dignl-Ifle- d It

a position as tha education of the
boy for his position as engineer, farmer, a
teacher or pbyslclan. Aa a result It Is
Observed that although western educa-
tion baa had a comparatively short

'period of existence, the education of the to
future housekeeper in science is well
provided for. The chemist teaches
weighing in quantitative analysis by
determining the moisture content In

food and accurst methods of analysis
through the anajysla of food; and, ac-

cording 'to tha newer methods of teach
tag organic chemistry, he Ignores many
Of the compounds and derivatives to the
advantage of the hydrocarbons and
carbohydrates; the bo tan la t Includes a

tody of plants used as food, and often not
digresses' enough to allow a consider-
ation of the textile fibers; the soologist
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lb tun tola work waa done it proved

economical of fuel. Um and energy

only when uad for tboa procaaaa

which rqulr locg. alow cooking. Now,

with lb many lmprevntaBt. aueh aa a
cover la draw, dawn Qjlckly ovr tba
food whit II la at!ll boiling hot or the
IniroJjcfloa of bat Iron plataa Into the
cooker. It baa bean- - made even mora
economical. This Ihfermatton would b
f Inter! to l bouaekaapar.
Again, la tbla ng of ackntlfle man-agvma-

It aaecna I m Ibat ta aco-oom- le

aid of a problam la af a much
Import"? as lb aclentifie. lxuls F.
ftrandvla. In hi work with the rail-

roads, and Mr. and Mr. Ollbralth, In
tbelr work w)tb the bricklayer, have '

snown us that In Miaea Agra f "la- -'

lanalva buslnaM" It I nacsasry to
roaasur mall economies accurately and
scientifically In order to produce effi-

ciency. It will avail little to t houee-kep- er

to bave a problem aolved sclen-llflcal- ly

If Its coat In time or In money
la prohibitive. Let me clt an example:
The time-honor- coal range, which haa
been the first essential In so many
households. Is probably doomed to ban-

ishment a oon a an equally efficient
and economical method can be devised
to accomplish tha him work with lea
expenditure of energy. The flrelea
cooker I but a step In that direction,
and It la not lnooncelvabla that central
kitchen or bakeries may do tha heavy
part of the cooking more cheaply than
It can be done In tbe home. This would
never mean that those methods of cook-
ing which ar now considered accessory
might be o well developed that they
would become sufficient, in the hop of
proving such an accessory method prac-
tical some experimental work has been
done with the electrical range.

In the intermountaln west, where
mountain streams ar numerous and
their power la easily converted Into elec-
tricity, it would seem practical to cook
by electricity. Tbe housekeeper needs
Information not only in regard to the
first cost of the equipment, but also in
regard to the cost of running it At
present there aeems to be but one range
on the market which Is af all practicable
for household use, and thl ha all tha
objectionable feature which wer at-
tached to the first gas stoves manu-
factured, such as the low, back-breaki-

oven, etc This electrlo range, with Its
oven, four disks broiler and utensils,
costs $110 plus the freight That there
Is economy in using; the utensils which
fit the disks may be seen from the fact
that It costs $.0026 more to boll one quart '

of water in an ordinary aluminum tea-

kettle than in a teakettle made to fit
the disk closely. Tbe cost of running

. THURSDAY
BREAKFAST

. Cereal
Kidney Stew-- Roll

Coffee
LUNCHEON

Curried Kgss. Toaat '

cTUgared Strips Taa
DINNER

Tomato Soup
Braised Tongue, Gxeent

Maahed Potatoes Creamed Cabbage
Rhubarb Pie

Coffee

FRIDAY
BREAKFAST

Cereal
Scrambled Bfga with Dried Beef

Popovera Coffee
LUNCHEON and

Cold Sliced Tongue 4t
Potato Cake .

Cinnamon Sponge Ta
DINNER of

- Baked Shad
Creamed New Pota(oe Cucumbara-Ric- e

Pudding or
' ' Coffe salt

of'SATURDAY .

, BREAKFAST
' '' Cereal

Creamed Tnnroe ea Toast the
Goffe

XCNCHEOW
.. Kha nratla : . .. .!!

Ric Peddlna in Cup aitk .

It,
. ' ... . DINNER

-- VMriikla BotM
BreAded Veal Catlet. Tomat Banc 1

itaffed Maked PoUtoea Ptrtnf Beans
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MtA XIXXM C, BABiy.
rraton Mllwakee-0Ba- s Cede.Mlleawfcee. Wle.

M3U. AA B. ftCOTT.
reekJat riper aad Fee Beesemlet.
rkiiadlahia.

MISS MAT SKCBiST.
Wpulnitl Heaeekelg Arte, Call-fer- al

relrtechal SckeeL
MIM W. M. grOHB. .

taut laailluta. MeaeaalaJa, wrhv

MISS FBAXCKB tTBB!,
MuMrbuHtu matitut f Ttckaal-fi- r,

Iteaioa. Maea,

MISS ISABEL 4TEWABT,
Aeatetaai ta Pepartmeal ef Karat n
an Health. Teachere Cellega,

Valeersity, Mew York.
MIM CBACB M. TIALX.

rvpanment af Hama Eeeaemlea.
laea State Celle, Amea. la.

MBA MABT L. WADB.
Jtouaehold Bcltac Lee rarer, Chicago,

MBA. sUCRARO WAnOrBIOHT,
Waahlngtoa, IX C

MBA. LILT HAXWORTH WALLA CB,
lecturer oa Oomeatl getaoea, Breek- -
lya, , T. ,.

MB. MHX U WALSH. .

tvor Btteeaa ' ef Wslgbto . aad
Meaaurea, New Tork. -

MBA. LEAH D. WXDTSOB.
AsiicultBral Collage of Utah, Logan.
Utah.

MBA. HA B VET W. WILKT.
Houaekeepare Alllaoce. Waablagtaa,
D. C

MIKS FLORENCE WILLAJLD,
Chairman of DomeaUe Bclaoee Da- -
eertment, Waahlngteo

York.
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Refrigerator
Food may be preserved for quit

long period In the ice closet, although
It 1b sure in the end to undergo certain
forms of putrefaction. Meat kept In
tha refrigerator wilt. In .the course of
time, undergo a type of decay due to
the. micro-organis- favored by a low
temperature.

Always keep' all food covered in tha
Icebox, particularly milk, as it absorbs
other odor quickly. Buttar la also
very susceptible to odors, and ggs
have been known to absorb Odor from
onions and other strong vegetables
placed near them. For this reason, it is
a wis plan never to put strong vege-
tables, such as onions, turnips, cab-
bage or parsnips in th Icebox. Fish
should never be kept in th refrigerator
tinder any circumstances, as it is Im-
possible to rid the chest of the "fishy"
odor for weeks.

The efficiency of the refrigerator de-
pend upon its temperature. Thalarger tha amount of ice the lower thatemperature, and therefore th greater
me emciency. 11 toe amount or ice t
very small, there will be such a hlgH
temperature that the food will spoil
readily, bo it la advisable to buy as
large a piece as possible, and to always
keep the supply sufficient to Insure a
low temperature. If paper Is wrapped
about the ice when it is put In the re-
frigerator it will not melt so readily.
If the Ice melts low before th Iceman
calls, open the doors of the cheat and '

keep them open until ' the fresh supply
of ice is put In.

GRACE M. VIAXiX. ,

cud of very strong, black coffee and
teaspoon of vanilla. Put in a covered

mold, pack in ice and salt and let stand
for 4 hours. v'.White nut cake. Cream together 1--1
cup "of butter, 1 cup of sugar. Add

-- cup of sweet milk. 2 cups of flour, Iteaspoons of baking powder. - Beat
thoroughly'then ldd 1 cup of walnut
meats cut in small pieces and dusted
with 1 tablespoon of flour, and at th
last . fold Iff the stiffly beaten' whites of

rB. ' Bake la a square pan la a slow
oven for l hour. Cover with .boiled '

. Icinsr and decorate with halves of ws.1--
.Xtut meats.

Risotto, .parboil for 10 mlnutev 1 cup
of rice." Drain; blanch with water and A

let drain again, put i tablespoons of V
"

: butter In a frying pan, turn, in the ric, ,
add '1 2 tablespoons of chopped onion,
l.cup of thick tomatoes, 1)4 teaspoons '

of salt, a tittle paprika and 1 cups of
i water. Cover and let cook slowly until "

th rice la tender and tbf water ab-
sorbed. Take up on a hot serving- - dish,
sprinkle .over M cup of grated cheeso,
stir withfork and servo vary hot.
' Curried eggs. Hard boil t eggs. Mako
a whit auc of 1 tablespoon of buttr, s.
I of flour and 1 cup of, milk, syr till --

thick and smooth, add M teaapoon of
salt and ' teaspoon 'of curry powder.
Out th eggs in eighth and add to thgj
sauce and pour over slice of toaat .

arm. m. bt. aixx.
Olef e feed see Peas Wtele.
keikr AS'iieai asctal

MBA, MlkEBT BV T. AcriX.
tkevaia etreeL Hrarta Tf. T

ImmiU aVieece Kipeet. Mea4b
mi eaaiae ml tea

BtKA. BUCMRL rOwTKB ATBBT.
acial aad reUUeaJ

MISS ID CtXiSWOX bVULsTT.
ptrerter f iBtiie aeleaee, T.
C, 4, Wecceeier, kleea.

MIM U Ur SALDKIIBTO!.
aerv X !''. Teerliera' relies.

telaala LBlveeslty, New Terk,

0AKBT K. BABJAKX. K. t
Siai Pm4 a4 Dr Cemmlealaaar
ef Ia4eaa.

MISS AXKA BAKBOWB.
lelarer a Dem'WWl cr. tW.

ef BtoeaeimUra. Tackere
rM-uae- CalunUaa Walverttr. htm
York.

f. bl. Bumirr, b.
Depanwteat er Cltemieiry, CotUse ef
tee City ef New lerk.

MBA. WPtMFBXD UABFKB COO LIT.
Katleaat rrMt(ieni er in Aaaeciaiea
Cluba ef temeau ecleare.

mkb. Aurs DTWK rxruTxa
Formerly Hee4 ef Depenmeal et
Uem Eeoaemlc. Iowa lt,C'ollf .

MIM WIMTBBD rri'ABT G1IB4.1 ;
rl telle Bpecialial. Aaesclallea rr
Itnerevips the C'eadJUoa et tb Peer,
Kew Tefk.

MIM EOiTH HAIX,
lastlinte af pomeetle Selenee, North-er- a

lUtoola Normal Itchool. V ACAlb.
III.

kill CABOUVB t. MCVT.
Demoatie Sclaoea Writer. Jamaica
Plata. Mas. ,

MIM- - EIXKW A. RrXTTirGTOK. .
Director Department Home e,

Acnrullaial Collefa ef
Utah. Log aa, Utah.

MIM BELKN LOl'IfiB JOHNSON.
Taacker of HoneeholA Solano.
Watertowa. N. T.

MBA. LILLIAN JOHNSTOX.
Domtetlc Bcleoea Expert, Chicago, uL

MBA. ALICE GITCBELL KIRK.
Domeatlo Science Lecturer. Cleve-laa- d.

O.

Care of the
KEEP a refrigerator In a good

TOcondition. It is neceaaary to clean
It thoroughly once a week, and to

give it a little cleaning each day. The
first essential to dally care is In regard
to keeping of food In the refrigerator.
This should not be kept until It la
spoiled. Care roust also be taken In
keeping the food chambers dry and
clean. When anything Is spilled on the
shelves, take care that it la wiped up
thoroughly and immediately. In coun-
try towns, where there la no sewerage
system, the refrigerator empties into a
pan. This should be emptied everyday,
or oftener If need be.

The weekly care should be done much
more thoroughly. First the ice and
ail of the food should be removed.
Then all of the shelves should be taken
out and washed with hot water and
soap, then scalded. The inside of
the refrigerator should be thoroughly
cleaned In the grooves and corners with
a brush or skewer and a scouring pow-
der. It should' then be dried very care-
fully. Finally, the waste pipe should
be cleaned with a cloth on a rod or a
wire and a solution of potash or sod
poured down the pipe. If possible, the
refrigerator should be left open for an
hour or two.

If the water pipe of the- refrigerator
does not empty Into a pan, it should
empty into the open end of a perfectly'
properly trapped drain pipe. The pipe
should never be connected to the drain
pipes of the house unless there Is a
good trap to prevent odors and , foul
air from entering the Icebox.

cut la dice. 1 carrot, l' small turnip, 4.
pieces of celer and 8 potatoes .. Also 14

1 onion cut fine. Brown these in "S

tablespoons of butter in an Iron frying-pan- .

When brown, put In the bottom of
an earthen casserole. In the butter in '

the frying pan .brown the chicken.
vblch should have been cut In suitable

pieces for serving, salted and' peppered
and rolled ' in flour. As each piece
brown. V transfer it to the casserole.
Irae more butter If necessary for brown'
ing the chicken. When all is done, pour S

S cups of boiling water in the frying

IK rang Is enlightening. In tbe inter,
mountain weat the ararage coet of elaa- -

trlrfly for cooking purposes I 10 per
kw. hour. Vaing this as a basla, th
following flrur wer ehUped:

To boll oa quart of wlr In a eld
teakettle required twelve minute' tlm

nd cost $.0071;. to bak a layr cak re-

quired forty-fl- v minutes' time (Includ-
ing time required to beat th oven

and cost 4.nS; to bak four
loave of bread required one hour and
eighteen minute and coat LOT: to cook
dinner for alx. consisting of cream soup,
five pounds of roast beef, roast pot
toes, asparagus, white aa ire, cottag
pudding with hot sauc and coffee, --

" qulrtd threw hours and cost tfflBj to
heat the water for washing dishes cost
$.05 mora.

In comparing tha cost of baking- on
loaf of bread with. oJ 'and gas, wa
find: ';;3tu - ';;,.:
rai . . .. .wi ........ ati
Ga i. .v." A .aetg
Electricity am.
Therefore, cooking with electricity Is

ss yet an expensive method of cooking
and much ' slower. On the other hand,
1t does satisfactory work. It Is cleaner
than gas or coat, and always ready, so
that the optimistic housekeeper will
hope that the electrical companies will
develop th rang to make It mora
efficient

Other problems, such as high-altitu-

cookery, which seems to be a question
of density of gases, so far as Miss
Brown has Investigated; or such' prob-

lems as the question of using different
flour for bread and the difficulties with
different yeast; or, again, th effect of
the pasteurization of milk upon tha or-ga- nlo

compounds, "could be worked out
for the housekeeper by the home eco-

nomic worker, if she bad tbe time and
means for such work. .

Looking toward a provision for just
this work. Senator Smoot Introduced aV
bill Into congress in March, 1910. which
was read twice and referred to the
committee on agriculture and forestry.
This was a bill to provide for sn Id?
creased annual appropriation for ag-

ricultural experiment stations, to be
used In researches In home economics
and regulating the expenditures thereof.

SUNDAY
BREAKFAST

Fruit . A
Liver and Bacon " Creamed Potatoes

Roll . Coffee- DINNER ...... . .. .. :, :

Clear Soup ,
Chicken en Caeeerole, with -

Onions, Peaa, Celery, Carrots. Potatoes
Asparagua Falart Watera

Coffe Partalt
Coffae

- SUPPER -

Creamed Chicken in Oreen Peppera
Hot Biscuit Egg Salad

White Nut Cake . Tea

la m 4 r4r la ! nalrai
tk iiwialil baa la Ibia
prmctlcal prataaai . aa4 it wad at
aaaa arat la lb malbaasatlrUa
ota' It aooa. T apptvcaik of
cither la llf BUg U aa iaba4

tat for tba raltaco fi b will ba
porttoa) af lb boukpra f tb
fulura.

, Bat b aoatolaaca Mrb can ba

tar bohPra lbrtb Invaadca'
tloaai vork wm aomtahat mar Biffl-fu- ll

ta atcompllfb al praaaat. bacauM
II BraalulM . a worfcar and amata
anaana I da lh work. Tba workar
nuil bad mdal and Iborottfa

In arWnc In. ordr Bftdar

Uka tba proolam. and lhar' ar fa
woman la I ha flald a I prani wfco ar
tbui wall iralnad and who ara not la
damand for laarblng. Thoaa who ar
learhtna and attempting to carry xi
aipartmanial work will appraclala I ha

truth of the saying that half a man in
experimental work mean a quarter of

man In the result obtained, and a
quarter of a man means no man at all.

believe It Is largely due to the fact
that women have had only "quarter
time " which has brought down upon
them the criticism that women are In-

clined to dabble In experimental work.
reminds one of the occasion when

one woman went with five men to hold
farmers' institute. The one woman

did all the work in the women's aua-alon- a,

and at its close one of the men,
tired and weary, said, "Yes, It la hard

carry a meeting when there are only
two speakers; three make it much
easier!" Therefore, the teacher of
home economics find it difficult to
"squeexe In" experimental work with
her teaching, and the time of the house-
keeper is so broken that she, although
she may be well trained In science,
would find herself only quarter of a
man, so far aa results were concerned.
Further, could not the information be
made available for all, and should there

be a clearing house for such practi-
cal Information?

For example. In our western country

A. S. Mercure
DINNER

Cream of Rica Soup "

Hanoverian Steaka t
Haahed Brown potatoes

Carrots en Casserole
Lemon Jelly Coffee

TUESDAY -

BREAKFAST
Cereal

Foaohed Etc en Toast
Marmalade Coffee

LUNCHEON
Epanleb Toaat '

..Nut Brown Bread .Tea .

DINNER
Clear Soup "

Veal Fotpie Boiled Potato
Feaa 1

Cottage Pud dins ; Strawberry Bailee .

.. .. Caffee

- WEDNESDAY
BRBAKFA8T

Cereal .
Baeoa with Catsup

Graham Muffin - Coff ,
LUNCHEON 1 ..

InSfvlooal Meat Plea fTa!
Rhubarb Trt Tea 1 ,

'L : DINNER t - '

- Cream of oreen pea Boop "
M Rlewtto

Asparairia Salad '

Cak with Custard Coffee

l - MENUS AND RECIPES FOR A WEEK 'FRQM
v- - TAts department will be in charge oft a different instructor every
pionth. The plan will give the housewife the benefit of wide and varied
experience, and will present topics of interest to alL ,

1 cup of walnut meats cut In small
pieces, but not chopped, over which has
been e prink led 1 tablespoon of sifted
flour, pour into s(bread pan and bak

.tea slow oven for-- hour. ;. , , -'

When making the cottage pudding for
Tuesde?' dinner, bake In a square loaf,
find such part as is not used at that
meal cut la thick slices for the next
day's luncheon and pour over a corn-
starch custard.

The sugared strips for Thursday's
luncheon are made when making th
rhubarb plo for dinner. Roll out the
left-ov- er paste, cut. In two even- pieces,
spread on with Jam, lay the other strip
over, sprinkle with granulated sugar, ,

cut In finger lengths and brown in a
hot oven. Thm sugar will melt and
caramelise-JThes- e are also nice with
afternoon tea. " ; ;

v

Th tongu is parboiled and skinned,
then rolled and braised. Servo with" a

"

brown arravy' and green.";. i v.'".

For th cinnamon Taponge, ' bake an
ordinary, gg cake In a a allow pan,
adding, befor It goes Into th oven. "4' ;.

teaspoon of salt and 1 teaspoon of cin-- .

aamon. . Cut Into squares aad servr hot,-Frida-

lie, pudding reappears for
Saturday's luncheon, b avine been Tnold-e- d

In enmtard. cup, turned oof and
served with flavored and sweetened .

whipped Cream. '

Chicken ea oawerole. UT-read-

Conducted by Mrs.
J' menus are planned for the

I ,, average family : in moderate clr--
umgtancea, with a view of giving

av wholesome variety of seasonable
foods, simply cooked. ..The luncheons

'ar varied by the introduction of vari-

ous breads and cakes, any on of which
is well suited to serve with afternoon
tea. The breakfast menus may be en- -,

lareed by. the addltlo f fruit and po-

tatoes; but at this season new potatoes
ore so high, and old potatoes mo poor,
tr.ai tnev aaa materially to me expense
of the table, without adding greatly to .

Its food valueL Tbe menus, irl m.Ml
a suggestion to tho housekeeper, who.

-- mar add or substitute such dishes s
oh care for.

M02TDAY .:

BREAKFAST . i '
' .'rreel '

.

CMneh Cake- ShnTla
. . .

Brows Stew (fro th retn!na at 8tur
S, Aar'e steak)

eiftie aap Cream Cheee

pan, scraping all tbe bit of browned
flour into It to give it color and flavor,

: Thicken with a roux made with 1 heap-
ing tablespoon of flour mixed with 1 of
butter. Pour, over the chicken and
vegetables, in th casserole. Pour . the
liquid off of a can of peas, add the peas
to the casserole, cover closely and cook
in a vary moderate oven for from 1 to
S hours, depending on bh ags of the
chicken. A very young chicken will re-
quire the minimum of time, but ,an old-

er one : will requlr considerably, more
'

oookln-- . This may be cooked. 6 or t
hours without injury.,. Serve hot ia the
casserole. --- . r-i

'

Coffe parfalt Boll 1 c ip of water with
1 cup of Sugar- - until it will spin a
thread1. Pours, slowly over the stiffly
beaten rhltes of eggs, and yhen cold-4-

1 plat of rtcam, whipped stiff, 14

a, 4- ,-4 ffx v..--

Tho Hanoverian steaks for Monday'a
dinner are little hamburg steaks, broilod

well seasoned. - tver them is poured
serving time the following sauce:

Brown in 1 tablespoon of butter H cup
finely chopped onion - and cook I

minutes. Add 4 tomatoes,, cut In pieces,
I ciio of canned tomato. Season with

and pepper aad add teaspoon
sug-a-r. v Cook for. 10 minute

The nut brown bread given for. Tues-
day' luncheon la delicious adjunct. to

I o'clock tea, arid is quit rich
enough to bo used in place Of cake. It .

very thin and may be mad Into
sandwiches with cream cheese. To make J

us S cups of sour milk, cup of
molasses in which ha been dissolved

larg teaspoon of soda; cup' of
agar. J cups of whole wheat fiour. 1

teaspoon salt. Mix tborougjily and add1.

' 1
.

- . :'v

airaweernca cream
... ...... ... coffee

. - - - ,


