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“Ouly & Hosshooper,” s bring relegated to the depart-

-l of bach wumbers. This tmpertont worker in (Ao economie
poheme has by wertt axi am inswtence an recoguilion for work

Wore the thoughts of prominent men and wowmen (o
P 0% the all-impertant subject of Rowsebeoping ond homekecping.

uh. sstablishment of depurtments tn lhe colleges recogmining [homes.
Arts and Sewences proves fhe importance of (he househeaper's demands,
-ln'ulﬂuvmv-iqmodmunuwdwlu fAa

Inhh-m’hu-thm-dbmmm,uud-lul
uever dreamed, but whish are tmportont contrbutory foo

i

tell you of &
that will wndonbtodly alter yotr point of view. Read and learn.

wwrk,
snd
“Ellen

is snger and ready to inclode sugenics;
the sconsmist bas alwups bean tn this

' m-;'dlh practicd] procession, and M would pot
shptn slrange (o see Lhe matbemacian
“advance guard” Bave always -
s Joinilt scon Thes the application

ssgiired the  Bensubedgee scienes to dally Hving s an sstadfished
and paresl of the prebiem I8 oo for the colltgs girls Whe will be &
bomss seanommios o0 & sound o qen of the  housekespers of the

: basis, bUt there Bas heen  future
or snergy & Sparg e Trut (e assistance #hich can be ren-
consderdtion of ber dally  dered bouseherpers (hrough Investigs-

‘tional work seems somewhat more RiM.
cult o pcotmmplish sl present becausd
It pectssitales a worker and smple
means 10 do the work. The worker
must bave had suficient and thorough
grounding In sclence in order to under-
taks (he problem, and thers are faw
women |n the Sald at present who ArMe
thus well irained and who are not In
demand for tearhing. Those who are
teaching and atiempting to ecarry on
experimental work will appreciate the

of home economics s fAnally estab-
developed |t would seem
wears ripe for rendering
to the 'muschesper  There-
the application of sclence ta Lbe
e s daily problems will prob-
By be ailained, firat, through the sdu-
ot of future housekeepers In science,
secondly, 1hrough Investigational
i In combection with the home eco-
o8 departments in our colleges,
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talned threugh
many foods may be cocked sl & tem-
perature below the bolling point

cook box, and later (Be Oermans weed
thelr festher beda In [his country
many Insulating materidls have begn
wsed BUL by messuring accuratsly the
tamperature of the same gquastity eof
starch olutlon packed in hay, excelsior,
sawdusl. newspaper, asbesios, halr and
mineral wogl it waa found that min-
eral wool conserved (he most heal. The
ninlnwm mass for satiefactery coek-
ing was also Ostermined, and Anally
the guestion of economy in s use weg
considered and experimented upen. At
the thne this work was done it proved
soonemical of fuel, Ums apd phergy
only when used for !hose processes
which require long, slow cooking Now,
with the many imprevemenis, such as a
over 1o dmw dowh qulckly over the
food while 11 la »til] bolling het. or the
tntroducfion af hot tron piates into the
cooker, Ii has been' mads even more
economical. This hfermation would be
of Interest to tha housekeeper.

Again, In this age of scientific man-
agemant. Il seema to me That the eco-
pomic side of & problem s of as much
importance ap the sclenlific. lLouis F
Prandeis, to hip work with the mll-
roads, and Mr. and Mre Glibraith, In
their work Wwith the bricklayers, have
ahrown us thel in these s of in-
tensive businare’" (t |8 ssary flo
measiire small sconomies accurataly and
scientifically In order to produce eM-
clency. It will avall little to tME house-
keeper to have & prodlem solved scien-
tifically If its cost fn time or In money
is prohibitive. Let me clle an example:
The time-honored coal range, which has
been the fArst sssentia) In so many
houssholda, |s probably doomed to ban-
Ishment as soon as an equally eMeclent
and economical method can be devised
to accomplish the same work with less
expenditure of energy. The freless
cooker s but & step that drection,
and it is not Inconcelvable that central
kitchens or bakerios may do the heavy
part of the cooking more cheaply than
it can be done In the home. This would
never mean that those methods of cook-
ing which are now considered acceasory
might be so well developed that they
would become sufficient. In thes hope of
proving such an accessory method praec-
tical, pome experimental work has bheen
done with the electrical range.

In the inlermountain west, where
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The
Norwsglans, as early as 1M1 used (he
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" ‘Educalors have labored and Anally
1 #d olhers 1o the belle! that thers
fa much mentul discipline to be ob-
d from the practical application of
1y pcé to problems in l.e as there is
L'80 be obtained from yn or pure
| ph There never has been any ques-
In the west but that the education
‘woman for her position in the home
for an occupation stood In as digni-
i a position ms the education of the
for his position as engineer, farmer,
or physician, As a result it Is
od that although western educa-
has had a comparatively short
d of existence, the education of the
. housekeeper In sclence fs well
for. ‘The ohemist teaches
3 in quantitative analysis by
srmin the molsture content (n
and accurate methods of analysis

pugh the amalysls of food; and, ac-
ing to the newer methods of teach-
o organic chemistry, he ignores many
"t the compounds and derivatives to the
. mdvantage of the hydrocarbons and
bohydrates; the botanist Includes a
dy of plants used as food, and often
T enough to allow a consider-
of the textile fibers; the zoologist
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truth of the saying that half a man In
experimental work means a quarter of
a man In the resulta obtalned, and a
quarter of & man means no man at all.
I belleve It la largely due to the fact
that women have had only ‘‘gquarter
time ** which bhas brought down upon
them the criticlsm that women are In-
clined to dabble In experimental work.
It reminds one of the occaslon when
one woman went with five men to hold
a farmers' Institute. The one woman
did all the work In the women's ses-
sions, and at its close one of the men,
tired and weary, sald, “Yes, It i8 hard
to carry a meeting when there are only
two speakers; three make It much
easler!" Therefore, the teacher of
home saconomlics finds It difficult to
“‘squeeze In” experimental work with
her teaching, and the time of the house-
keeper {s so broken that she, although
she may be well trained In sclence,
would find herself only quarter of &
man, so far as results were concerned.
Further, could not the i{nformation be
made avaliable for all, and should there
not be a clearing house for such practi-
cal information?

For example, {n our western country

costs $110 plus the freight.
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 it
the disk closely.

mountain streams are numerous and
thelr power {a easily converted into elec-
tricity, it would seem practical to cook
by electricity, The housekeepar needs
information not only in regard to the
first cost of the equipment, but also In
regard to the eost of running 1t. At
present there seems to be but one range
on the market which {s at all practicable
for household use, and this has all the
objectionable features which were at-
tached to the first gas stoves manu-
factured, such an the low, back-breaking
oven, etc. This electrie range, with its
oven, four disks; broller and utensils,
That there

The cost of running
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thans of heal onece atquized may be M
insuistion, abd Uhatl

in the Inter-

the range s enlightening.
mountain west the average cost of eles-
tricfly for cooking purposes Is 106 per
Using this as a basis the
following fAgures were oblalped:

To boll ome quart of waler In a eoid
tenkettle regulred twelve minutes’ time
and cost $.007h; to bake a layer cake rg-
auired forty-five minutes’ time (Incing-
ing time required to heat the oven for
baking), and cost L70G; to bake four
loaves of bLread required ome hour and
elghteen minuthe and cost LO0T; to cook . &
dinner for six, conglsting of eream soup,
five pounds of roast beef, roast®pota-
toss, asparagus, white sauce, coftage
pidding with hot sauce and coffes, ve-
quired three hours and cost L38; to
heat the water for washing dishes cost
$06 more.

In comparing the cost of -haking ons
loaf of bremd with copl ‘and gns, we

kw.  hour

find:

Coal ...¢.oudivvensnsaiesdiicinn ... 50021
Gas . e Fawhs s sl s ae sughsrss JOPDE
Electrielty ......c....0. e faeenen 0178,

Therefore, cooking with electricity fa
as yet an expensive method of cooking
and much slower. On the other hand,
1t does satlsfactory work. Tt is cleaner
than gas or coal, and always ready, so
that the optimistic housekeeper will
hope that the electrical companles will
develop the range to make It more
eMclent.

Other problems, wuch as high-altitude
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 difficuities with
different yeasl; or, again, the effeét of
the pasteurizatlon of milk upon the or-
ganic compounds, could be worked out
for the housekeeper by the home eco-
nomligs worker, if she bad the time and
means for such work.

Looking toward a provision for jfust
this work, Senator Smoot Introduced &
blll into congress in March, 1910, which
was read twice and referred to the
committee on agriculture and forestry.
This was a blll to provide for an In=
creased annual appropriation for ag-
riculfural experiment statlons, to be
uged In researches In home economics
and regulating the expenditures thereof.

A portion of the bill reads as follows:
“He I enactad thal there shall be and
hareby ls. annually appropriaisd out of
Aany money |a the treasury not olbher-
wisge appropriated, Lo be pald as w.-.
efter provided, to each stals and term-
tory. for the more complets andowment
and malntenance of Agricuftural axperi-
ment stAtions how estabiinhed, or which
may hereafter be establlshed, the sum
‘of $I0.000, to be applled only leo .paying
the necessary expenses of conducling
original op confirmatory respearchea or
experiments bearing directly on home
economics, including both “domestic
scloncs and domestle arts, and printing
and dissemioating the resulta of sald
ressarches or experiments. having due
regard for the varying condidons sad
needs of the respective atates and ter-
ritories. That bulletins shall be - pub-
Hshed as the experiment stations wlill
publiah them *

Il am told that the bill was never re-
ported out hy the committes, but that
1t caused Mescussion and helped Lo
cripple the extension blilL

As much of the experimental work in
home economics can be done bhest by
co-operation with the experiment sta-
tions, this blll would provide for the
best possible arrangement. It will prob-
ably be modified before adoption, and It
niny be that a dosen stations Jocaled
throughout the country could do as
much as the four dozen; but undoubt-
edly each locality needs its experiment
siation.*

Then, with our college girls as futurs
housekeepers versed in sclence; a well-
trained home economics worker devot-
ing her whole time to her resedrch
work, and with experimental stations
providing sufficlent means for wsuch
work, the application of sclence to the
housekeeper's dally problem would be

‘assured,

*Bince the above was written, further
Information tends to show that a “lo-
cality plan™ is not feasible, becasuse it
would become¢ too deeply Invelved In
politiesx But If home economics work-
ors throughout the country would work
In the Interest of the establishment of
& department In connection with the
experiment slation of each state, suf-
ficlent power might be brought to bear
to pass the bill at the pext session of
congress.—E. A. H. :
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Care of the

KEEP a refrigerator in a good
cendition, It {8 necessary to clean
1t 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 is
spolled. Care must also be taken In
keaping the food chambers dry and
clean. When anything i= spliled on Lhe
shelves, take care that It is wiped up
thoroughly and immediately. In coun-
try towns, where there ls no sewerage
system, the refrigerator ar;u:tin into &
pan. This should be emptied every day,
or oftener If need be,

The weekly care should be done much
more thoroughly. First, the lce and
all of the food should be removed.
Then all of the shelves ahould be taken
out and wash with hot water and
goap, then scalded. The inside
the refrigerator should be thoroushlg
cleaned In the grooves and corners wit
a brush or skewer and a scouring pow-
der. It should then be dried very care-
fully. Finally, the waste plpe should
be cleaned with a ¢loth on a rod or a
wirt'sng ; :olt:n.lo? of ttnh ]glres?::

ity own the o, possible,
xfrr:oralor nhonlcr Eu feft open for an
hour or two.

If the water ptra of the refrigerator
does not empty Into a pan, it should
empty Into the open end of a rfectly’
properly trnp%e.d drain plipe. he pipe
should never connected to the draln
pipes of the house unless there is a
good trap to prevent odors and foul
alr from entering the lcebox.

Refrigerator

Food may be preserved for quite ®
long period in the ice closet, although
it is sure in the end to undergo certain
forms of putrefaction. Meat kept (n
the refrigerator will, In the course of
time, undergo a type of decay due to

the micro-organisms favored by a low
temperature,

Always keop all food covered In the
fcebox, partioularly milk, as it absorbs
other odors quickly. Butter Is also
very susceptible (o odors, and eggs
have bheen kpown to absorb odors from
onlons and other strong vegetables
placed near them. For this reason, it ia
a wise plan never to put strong
tables, such as onlons, turnipa, cab-
bage or parsnlps in the lcebox. Fish
should never be kept in the refrigerator
under any clreumstances, as it is Im-
possible to rid the chest of the *“fishy"
odor for weeks,

The efficlency of the refrigerator de-
ends upon {ts temperature. ‘The
arger the amount of ice the lower the
emperature, and therefore the greater

e efficlency., If the amount fee
very small, there will bg such & h
t.m(remturg that the food will spoil
readlly, - it is advisable to buy as
large p plece as possible, and to always
rupttho su?ply "iltmd.nt t’o insure a
ow temperature, paper is wrappad
about the ice when it Is put én the re-
frigerator It will not melt so readily.
If the lce melts low befora the fceman

calls, open the doors of the chest and

Kee

e them open until the fresh supply
L]

ce Is put In.
GRACE M. VIALL.

"MENUS AND RECIPES FOR A

WE.

FROM AN EXPERT IN.COOKERY

" This department will be in charge of a different instructor every
mon The plan will give the housewife the benefit of wide and varied
e, and will present topics of interest to all.

_ Conducted by Mrs

NHESE menus are planned for the
4 ! . average family in moderate cir-
o8 ' cumstances, with & view of giving
), wholesome virlely of seasonable
pds, simply cooked. _The luncheons
8 varied by the Introduction of vari-
8 breads and cakes, any one of which
i well suited to serve with afternoon
M. The breakfest menus may be en-
AT by the additior of frult and po-
foes: bul at thls season new polatoes
High, and old potatoes so poor,
add materially to the expense
Wt Lable. without adding greatly to
value. The menus ard merely
kR es! 16 the housekesper, who
: &mﬂ such dishes as

. A, S. Mercure

DINNER

Cream of Rice Soup
Hanoverian Sieaks

cut in dlee, 1 carrot, 1 small turnip, 4

_muf meats,

THURSDAY SUNDAY 1 cup of walnut meats cut In small

BREAKFAST BREAKFAST - pleces, but not chopged, over which has  pleces of celory® and 3. pom:n. ;u-:
Fruit been sprinkled 1 Wtblespoon of sifted 1 oniom cut fine, Brown these In

Kidney Stew. i Holls Ltvg ui.lllu Bacon Creamed cl:oul:.tm flour. Pour into .‘_brmp'::n and bake tablespoons of butler in an iron frying
LUNCHEON DINNER in a slow oven for 1 hour. . pan, When brown, put in the bottom of
Curried Eggs Toast Clear Soup When making the cottage pudding for @n earthen casserole. In the butter In
Bugared St b rewer ™. msn-f:”p'ﬁ.ki;éﬁamﬁlﬁuf’&um Tuesdes's dioner, bake in a square Joaf, the frying pan brown the chicken,
Tomato Soup Asperagus Cd?f':- saptits Watars and such part 8s is not used at that which should have been cut In suftable
Mashes Potaicas " Creamed Cabbage Coton meal cut In thick slices for the next Pleces for servink, salted and peppered
Rhubarb Ple SUFPER : day's luncheon and pour over & corn- &nd rolled in flour. As each plece
e ‘reamed Chicken in Green Peppers | starch oustard. browns, transfer it to"the oasserole.
m‘ AY H*-'lwﬁ:;mh -t Cake lﬁum The sugared sirips for Thursday's TUwse more bntuu: if necessary for brown-
BREARFAST luncheon are made when making the Ing the chlcken.! When all Is done, pour
Savail The Hanoverian steaks for Monday's Fhubarb ple for dinner. Roll out the 2 cups of bolling water in the frylug
Scrambled Hggs with Dried Beef dinner are littie hamburg steaks, broiled [eft-Over paste, cut in two even pleces, pab, scraping all the bits of browned
e Coffes ang well seasoned. Over them is poured &pread one with jam, lay the other strip flour into 4t to give it color and favor.
Cold Sliced Tongue Bt serving time the following sauce: ©OVOr, sprinkle with granulated sugar, . Thicken with a roux made with | heap-
Cis Po!.-:o Cakes e Brown In 1 tablespoon of butter 3% cup ¢ut In finger lengths and brown in a ing tablespoon of flour mixed with 1 of
—-— DINNER of finely chopped onlon - and cook § Not oven. The sugar will melt ané butter. Pour over the chicken and
minutes. Add 4 tomatoes, cut In pleces, <¢oramelize. .Thesy are also nice with vegetables in the ocasserole, Pour the
Creamed New Polaloes Cucumbers: . o0 or cynned tomato] Season with Afternoon tea. ) ' lquid off of a can of peas, add the peas
Coffes salt and pepper and add 3’ teaspoon The tongue Is parbolled and skinned, to the camserole, cover clossly and cook
of sngar. Cook for. 10 minutes. then rolled and braised. Berve with & in 4 very moderats oven for from 1 to
s il The nut brown bread given for Tues. DroWR gTAvVy and greens. 8 hours, depending on the age of the
B FAST the cinmamon ®ponge, bake anm chicken. A very young chicken will re-

of time, but an old-

cup of very strong, black coffss and
1§ teaspoon of vanilia. Put In a covered
mold, pack in ice and salt and let stand
for 4 hours.

White nut cake. Cream together 19
cup of butter, 1 ocup of sugar. Add 1§

-oup of sweet milk, 2 cups of flour, §

teaspoons of baking powder, Beat
thoroughly, then #dd 1 cup of walnut
meats cut In small pleces and dusted
with 1 tablespoon of flour, and at the
last fold i the stiMy beaten whites of
3 eggs. Bake In a square pan in a slow
oven for 1 Mour. Cover with boiled
Icing and decorate with halves of wal-

Risotte. -Parboil for 10 minufes 1 oup
of rice. Draln, blanch with water and
let draln again. Put 2 tablespoons of
butter In a frying pan, turn in the rice.
add -2 tablespoons -of chopped omlon,
1 _cup of thick tomatoes, 1% teaspoons

salt. a Tittle paprika and 3% cups
water. Cover and let cook slowly until




