buy the food prod-

tcts so that a dollar will
bring back one hundred cents’

= #¢  worth of merchandise is a task

b which ds included in every house-

Reoper’s business, but in which, alas/

many women faill Soms enlivening

points anent this are given by Mrs.

Vade, who was so important in the

ous Marketing Club of Pitts-
fighting against high prices

{ poor quality.

. Just how to handle food products
ter thay are received in the home
the other half of the story, in

‘Which every homekeoper will be sin-

Loerely interested, That is also here.

| There is ond littls suggestion

piven by the writer about loving and
pecting your work that ia a golden

‘ruls that givea compound interest.

that when you are putting into

By Florence Wade ~

| Distitian and Housshold Hconomist and
p Lecturer

TN

3 ‘ NY man is educated when
! he's on to his job," sald an
old engineer; and that
definition—to develop the pow-

s and abllitles that are within the
dndividual, that each wil] do well the

and the best of education.

- Now the troubls with the home-mak-
1 woman is that her attitude townrd

‘ 18 totally different from the -

his work
unity to show 0f
e, and all'the trials
he encountsrs In’
ut him an his mettle;
business—and
& very serious busl-
us—is rarsly studled,
ed as a stumbll
of personal ease An

@ efficlent administration of her
as much a problem today—in
of the numerous labor-saving de-
oes with which she can arm herself—
i were the dutles required of the
b in ths years gons by. Today
he homemalker at her feet the
plas of the world to equip her for
Yife-work, and yst it seems that no
workers ory their own ocou-

pn @8 do women.

b

“I 4o nothing but drudge from morn=
B e P e

olefully, >
u!dl M J“I 2 .

ra, Jonos,
Q;iamdl- ﬁro no t;nd of vexation™
mos in s, "

Granted that ﬂ’um is a drudg-
ery, ordering and serving meals a bur-
den and malds a vexation, to you
imagine business and professi men
are free from drudgery In thelr calllngs?
Suppose every man thougbt his own
particular work the most unpleasant
and least profitable of all—-what & cheer-
less world this would be and how dittle
would be accomplished,

Let me give you my remeady,

ur work; r It with respect, and

e family's so regard-
ing It; remember the physical, moral
and infsllectual development of its mem=~
bers d.smd upon your awise and un-
solfish devotion and oheerful, capable

ment.

And a good housekeeper must puu‘a
#0 much more than elementary training;
she must combine s0 many offices In
one—that of an executive officer, &
chemist, an scoountant, a health officer,
& nurse and a kinde for on her
diplomatic abilitles will depond also the
barmony of the homa.

The first esséntial of the perfect home
is, of courge, its adaptation to the finan-
clal and social standing of the family.
And why cannot this expenditurs of the
income and most of the management
be conducted as a business proposition?
Sclentific management s saving some
of our corporations and industries thous
sands of dollars annually through
economlo and better meth By &p-
plying the same principles to the home
nl;'ht it not mean, in part, the solution
of the servant problem, which forma
such an important factor in the In-
creased cost of lving?

Belng a gradunte in domestle sclence,
I have tried, and with some measurs
of success, to carry my sclentific meth-
ods into my home; and In trylng to
glve others the benefit of my own ex-
mgz;m I {nvariably begin stating

part of the tims I bhave only
ons and most of the time
no servant at all, and In America suoch
homamakers are in the majority. They
especially meed belp in equipping the
hom and In using such equipment
ao ng to sclentifio methods.

-M:rlmlut help In al me to ob
tain proficiency was, first:

The ellmination of the non-sssentials
in the purchasing, p ration and serv-
ing of food. This to me seems the crux
of the housekesper's task. , Bo much
time Is consumed at this pbint. Pur-
chasing Is s0 Important as to be oon-
-ldare! rowadays a department in It-
self, for here lle some of the best
op tiles for economy.

rchase !n .wholesale as
far as ble, and see to It that thére
is storage room. Deal directly
with wholesalers and insist upon dls-
counts for cash payments. Where dis-
count is not allowed for cash payments,
do your buying elsewhere,

The marketing club and housekeepers’
leagues now Dbelng established by
women in most of our large cities
pledge themselves to pay cash for every
Fu.rc ase, since a charge account s

nyariably larger. Bllls have an alarm-
ing way of mountin
?h':;"“ pald monthly than when settled

Insist upon cleanliness In the han-
dling of the food; protesting vigotously
nst such articles as are uncovered
and exposed to dirt, flles and infection.
Demand correct weight and measures;
and read al] the labels on canned an
bottled gooda. Report al violations
to the board of health, This entails
time and troubls, but is well worth
while, since it conduces to the well-belng
of the family—nay, to ils preservation.
Btorekeepers and manufacturers tell us
we can have what we demand, but we
don't get the purest food and the cor-
rect measures and weights because we

~don't inslst upon them,

In preparing the food for cooking,
obtain al] the mechanical devicea that
serve to decrease manual labor and
save time. Bit when it ia possible to do
80, and rest the tired musacles by change
of ocoupation. Do not order meat,
vegetables, frult or any perishable com-
modity over the telephone. You In-
variably pay the highest price, and
often have forced upon you a poor
selection,

When we established a marketing
club in Pittsburgh, we never rested un-
til we brought our housewives directly
in touch with the farmers by having
& place set aside by the community
where buyer and ucer come to-
gether. It Is an Inspiring sight on

Love.

up far more rapid- .

('}

Tuesday, and :rdl-llv lmu'dﬂ morn-
E:; 10 see and poor Ke—my

with her man or d warvant, and
the working woman with her chidren—
all taking the road to the old-and-naw-
new-fashioned market. mwheu
you look you see 10 with
market baskela filled to overflowing
with meat and poultry, butter, eggs
and all the seasonable green groceriss,

“Think 'of ths tima and troubls it
takes,”” sald several women to whom
1 was talking.

Now, In my experience, time does
mean mongy for men; but for women|
Why, the average woman squanders the
one and is prodigal] of ths other in
the most appalling way. By the aver-

: the be
hold axpenses, and h;:lm W

of my lzod

wity of studying the relative nutritlve
ﬂﬂl. of food materinly and the propor-
tions In which they should be eaten.
'lils 1s now being done In many lunch-
rooms under the management of solen-
tifically trained women. Not only s
the food pure, clean and nourlshing, but
mtt.orully served, and at & reasonsble
008

Althcugh the patrons may not know
it svery item orderad s standardized
Fight ounces fs the minktmum of f
allowed, and sixteen ounces the maxi-
mum usually conaldersd spufMelent for &
well-balanced, satisfying meal,

A fluncheon consisting of & salad

“A community market where buyer and producer meet”

age woman is meant al] soch as do
not earn their own living no matler
how modestly; nor thoss who have a
serlous purpose in lifs, without the ob-
Ject of earning, nor thoses wives and
mothers who estimate thelr time ns of
Apart

value as & mald-of-all-work. -
a O

from these are the rank and
women; rich and poor, high and low—
who aimlessly potter through life;
through shops In search of barguins,
through the streets looking for amuse-
ment, through joy and sorrow; who
tlmk. talk and feel feebly, and
firllly vanish and cesse to exist! I
have a friend, o woman of falr, general
education, who described a club meeting
of fashlonable women she attended as
perfeotly delightful, becauss the sub-
jects of religion, politics, suffrage,
child-labor, the high cost of living and
all those disturbing matters were
tabooed! *“It must have been stimulat-
ing,” I remarked; but she failed to
catch the irony.

The truth is that no fixed law ¢an
be lald down for the expending of the
famlily income., Bach family must Wave
a law unto Itself; the needs, the tastes,
the conditions of no two liouseholds are
the same, while thaincomes of thousands
are |dentical. On one polnt, however,
all homemakers agree: three times
a day meals must be ssrved for the
well-belng of each individua] family—
with or without a servant. And here
is where household expenses can be cut
down, after the marketing has been at-
tended to, by determining what constl-
tutes & proper quantity for each per-
son of each dish served.

Personally I have never been able to
command & large allowance for house-

mads of nuts, fruits and dates,
or ralsins, served on lettuce leaves Eﬂ
i::ovored with a made or French dress-
ng,

butter sandwiches and & cup of te
coffes or o© contains the requir
amount of protelds, carbohydrates, fata
ste., and is as moch as any one o ht
to comsume in the middle "of the y
unless laboring In the open air; then
two hot meat sandwiches and an apple
or some dried frult might be substituted
for the saulud. 1 have seen many a
hard-working ranchman thrive on the
first 4uncheon given. ,

The eafeterias all along the Pacifi
coast are marvels of excellence an
cheapness. As many as ten 8, 2
cholce of four meats, two filsh courses
and eight vegetables were aoffered, to-
gether with several opuddings, {ce
creams and ples for dessert; and hot
and cold drinks. You take your tray,
napkin, knife fork and spoons, and the
food is served over m counter from t
enormous receptacles containing
Carrylng it to a table, you can thare
take all the time deslred in its con-
sumption. .

The question ‘of serving in the home
Is often a serlous matter, Frequent!
I have myself been tempted to adop
the countrified fashlon of puttl
everything on the table at once, an
80 do away with the necessity of leav-
ing my place to sérve aven a two-
courss dinner. And just here !s where
my experlenca on the Paclfio coast
caume to my ald.

Why not Introduce the cafeteria sys-
tem {hto the home? The {dea was a
boon to the gervantless family, even as
the curb market has been in reducing
the cost of Uving.

"them with regard to

usunl and keep them o
them over vessels con

or
the housshold
serve him or ; or'if there Is n
cook at hand, she will do the mer A
'When you have . ORITY the tray
to the kitchen and dtmum article
in the receptacle provi ver In
one Iun. dishes In another, eto,
This method is b% in all fami-
lles—lurge or whare meals are
not partaken of at & fixed time In the
customary “ﬁ 1 bave found i of nt
advant to have cards prorerly | -
ed and Indexed and contalning definite
instructions, The W bles, jueat,
salads and Jdesserts-both as 10 manner
of serving and measure of single por-
tione—should be tabulated; then a
changoe of “help"” does not necessitate
long, tedious oral [nstructions, Keep also
a record of what conatitules a properly
set table for esch meal-break
luncheon, dinner—and the time requir
for each, depending; of course_ upon
the wishes of the househoid or diners.
In the removal, washing and replacing
of dishes much can be done in the way
of Improvemsnt. If there are man

Yy
a sarvice triok is most desirable .
from  ons point’

in transporting dishe
to agother, en there are wvarious
alzes of dlshwashing machines and dry-
ing racks—all serving to reduce time
and iabor.

As to standards of material, we reach
them by tests. I arrange menus for
different seasons or occasions and Ip!an

roper food valu
varisty and a sufficlent number o
courses, and last of all I write. each
dinner out in detall on & numbered in-
dex card. This saves an Iimmense
amount of time eventually, for in an
emergency I can always fall back on
these Index cards; and the way time is
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#0 per vent of this enormous amount 8| /77 >N

spent by womaen. ]t would seom as
though the sclence of consumption is
worthy of special em v :
To ‘spend In' just |froporﬂon to one's
Income, howev:;‘.m 1, and not to spend
too little—for is such a
requires-a h degree of Intelligence
the t’h.:. “and huuﬂ%
possom, and woman who
money: has a keener, juster knowlsdge
of Its value than the woman who geta
it ‘the masculine head of the fam-
1l whose thumb she languishes.
¢ will also have to learn the value
of time in theo process of evolution from
the harem to the ballot-box.
Is it not the extravagance of pure
oconomy that takes women to the *
whete buy all

think there would be any

#" If thers were only men'

T. Did you ever see & man

go from shop to g to get a necktle

five-cents cheaper? To be wise

in indeed the supreme attribute of woms

en. It Is a terrible ordeal for the

ecopomical one to go shopping with &

husband or brother, “If you llke ft,

taks it, but don't waste people’s time,”

says the impatient man; as If there were

not many steps to be taken after the
initial process of mere llking,

“I belleve I oan do better at Brown's,"”
you urge, while husband or father looks
at wyou cynloally; for belter means
cheapsr, and hs knows it

*Come on, then,” and away he bundles

ou and fumes and frets while you

¥ to make up your mind. And next
time you go alone.

S—
*"Why not introduce a cafetaria system in the home?”

used by the homemaker often Increases
or diminishes the family income. No
aAmount of economy in buying will coun-
tertalance carelessness In using the ma-
terials bought, and the good house-
keeper knows what sha receives from
every dollar expended. The great
trouble with women is that, while most
of us know how to save, we have not

And is 1t not a part of our queer
economy that makes us eat such odd
things when we are alone? Bhow me
the self-respecting man who would
lunch off tea and c¢rackers or jce cream
and cake! And what self.respacting
woman has not done it? We women
know how to cook—some of us—but
very few of us know how to eat. Don't

“8it when it is possible to do so"

we all feel that to eat well and substan-
tially Is a sheer waste? *There s noth-
ing to show for It." said a friend with
whom 1 was remonstrating for her lack
of good nourishing food. Yet she would
not hesitats to spend even more oOR
something that she can show.

Now, a man does not think twice
about having a good dinner and per-
haps a bottle of extra good wine, Hea
thinke it money well spent: but ha would
be hanged before he would buy an
ornamental tie and sustain life on tea
and crackers.

What awful things we shounld eat,
anyhow, If it were not for men! Bome-
times think course dinners were
started by some philanthroplist to save

women.

“It's just eating money ¢o order a
course dinner,” said a friend tearfully.
Bo when her husband takes her on a
Jaunt he always sees-to it that she has
@ course dinner; ‘'to preserve her from
starvation,” he laughingly tells her.
And when whe is resigned to the cost
she has an excellent appetite, Per-

were it not for @ men Wwa
should wrap ourselves In laces and vel-
vets and starve to death.

How many of our factory and chea
department store girls look ke & ba
imitation of a well-to-do young lady In
& huge hat llke a cari{Wheel nodginz
with plumes] There ¥s really mothing
#0o fatal as aspirations In t wWrong
place; to such aspirations we owe the
servant problems of the hour,

In other daya girls of all classes were
anmnr taught all domesatle employ-
ments; they had to learn to keep house,
to sew, to cook and to do all the In-
numerable little things whish are of
such vast Importance In the home, The
modern girl is only taught not to be
{lliterate, and with this negative quailty
as a dowry, a fair face, showy clothes
and some omptir cohatter,. she lIs re-

rded as eligible for—and, Indeed, is

owad upon—the average young man
in search of a helpmate.

Now what can we expect she will do
but buy cheap food and cheap finery,
and 80 waste the money given her for
household expenses as to cau her
husband to look longingly to his lus-
clous meal at a third-rate restaurant,
‘which in remembrance seems a banquet
for the gods?

It 1s for this and other Important
reasons that the industria] training of
our girls Is, perhaps, of even more im-
portance than that of boys, for the
whole economlo management of the
household mTests on the women. The
health, the morals, habits and happlness
of the family are in her , Imuc
more than those of the man; on the
woman's knowledge or Ignorance of
household economics, food, cooking and
of the laws of health depends the
difference between the economy or
wastefulness, comforts or discomfort,
heslth or disease, clemnliness or pqualor,
prosperjly or poverty of the househald.

Is there any larger work for our
schools or our colleges than to train
girls to this end? ow else shall we
avercoma tha stigma now placed on do-
mestic service? How else sghall w
glve to soclety, to the race, the
output of manhood and womanhood?

WEEK FROM AN EXPERT IN COOKERY .

[ MENUS AND RECIPES FOR A

This

department will be én charge of a different instructor every

The plan will give the housewifs the benefit of wide and varied
 epe 8, and will present topics of interest to all,

By Helen Labagh Johnson

: tendent of the Womsn's Univar-
sity Club, of New York city.

(. TURING the month of June nature
L Is #o generous in her contribu-
tlons to the menu that we can

well afford to reduce the supply of heat-
producing foods and wsubstitute for

I them the succulent, appetizing frults and
S Wegetables which are to be found in
. such adbundance in the markets just

i To be sure, thoss same viands may
procured at almost any season of
Ahe yoar, owing to our hothouses and
sefrigerators; hut the price asked for
lhemn {8 often a prokibitlve one to the
. age housewife, 50 she wlill do well
p be rather lavish in her use of such
jdeléctabls things es fresh ssparagus,
peas, lettuce and strawberries while
they are “in season,” as they may be
Epurchased very reasonably,
" The use of mint with the meats,
Inds or desserts will often add just
ithat zest which the appetité seemy to
grave. A llitle jar of mint, growing
iIn the kitchen window or the garden
ke#p the table supplied and vield
return for a i-cent invesiment,
BN Ay the warm weather advances, the
Beup of tea which has been so grate-
3 recaived during the vold winter
#t luncheon &nd afternoon func-
will be supplanted to some ex-
foed drinks.
s lemon forms the foundation for
¥ of these rafreshing beverages
nin lemonade, daintily made and
0] ¥ lced, Is u general favorite.
here are ways and ways of making
. pnsde, however. One of the most
maty and economical is as follows: Slice
th jemons  very thin, removs the
soeds and rhou in a 'n-anltn all or
itoher: add sugar, a few gratings of
og and a pint of boﬂ!n% water; let
ad uptll it becomes cool, then strain,
ing out all the juice possible. Fill
s about balf full of cracked lce;
In some of the lemon juice, Aill the

_tlons

: .on

Frut lemonade 'a be made osing
bs lemon rw.uuon mvmb’nbove.
1o tha proper consistency and

4

with fos water and pl 1
e P52

add shredded pineappls, strawberries,
oranges and sliced bananas.

When griape juice is added to the
frult lemonade ft makes a truly delec-
table temperance punch, Graps julce,
however, diluted with carbonated water
and served on cracked ice, needs no
embelllshment to make It & most Te-
freshing drink.

Mint julep is another favoritsa with
thoss who do not objegt to the use of
brandy. Bruise the tops of hall a
dozen eprigs of lrpeulzn.lnt in the glass
with one tablespoon Of sugar and two
of water (use & spoom for this), them
pour .in two tablespoons of brandy.

Remove tha mint and fill tha glass
with shaved ice. Replace the mint,
stems down, add a couple of maraschino
cherries and a slice of orange and serve

at once.
MONDAY
BEREAKFAST
Wheat Cereal
Brolled Ham
TUNCH

Chicken Hash with Gresn Peppers
Dressed Lettuce
* Crackers and Cheese Tea
DINNER

Bhoulder of ¥
New Polatoes e s
ASDAragus
Mock Gooseberry Foo

TUESDAY .
BREAKFAST '
Oranges
1
g o Ry
LUNCH

Cream of Algtruuussoudv teheo
eanut Bandwle
Btrawberry Shortcake

DINKER
1 Sorrel Boup
Veal Croquettes Tumug‘ Bauoe

Noodles
Mint Saiad werh
“_Whipped Creaim

WEDNESDAY
BREAKTFAST
m?ﬁ‘é'?ﬁ?rlm
L.LUNCH

Baked Bean.Salad
Brown Bread
Junket

DipegEn
Bott-Bhell Crams o o Sauce

Poppar Grass and Bo::.n.aﬂ Ealad
Imitation Poached Ngse

A

Rolls Coffes

Btuffed)
pinach BoumMe
Butter Sauce
Coffes

Radishes
Coffes

Croutons®
Cotoa

Coffes Jelly

Tosst

THURSDAY
BREAKFAST
Strawberrias ~

' Careal
Corn Bread Coffes
LUNCH
Liver aud Bacon
Creamad Potatoes Toasted Corn Bread
Rhybarb Marmalade Tea
DINNER
Mock Rabbit
Bolled New Onions

Peppars
Coffes

antm- Balad Groen
o with
Cream Fle

FRIDAY
* BREAKFAST

BFtewed Rhubarb
Sorambles Bem Y tala Pums

(T
LUNCH
Finnan Haddle

Cucumber Balad
Brown Bread Bandwiches
Cocoanut Macaroons Tea
DINNER

Bpring, Soup -

Lamb Chopa New Poas
Parisienns Potatoes
Fried Hananas
Green Currant Ple

SATURDAY
BREAKFAST
Lamb mdunml”lm Baoon
OEYyS W
Toast g Coffes
LUNCH

Boulllen

Asparagus on Toast
Ham Bandwiches

Rice Pudding
DINNER

Cream of Lettuce Boup
Ham Pis with Macaron!

New Peas
Btrawberry Bavarian Cream
SUNDAY

BREAKFABT
mw;trrllu &htﬂm
arsley L]

MuMns Coffes
DINNER
Chifforade Soup
Fricasseed Chloken Rlce
New Pras Currant Jelly

Frappe

Mint
Waters -

SUPFER
Bardined
Buttered Toast

Wateroress

Baked Rhubarb Sponge Cake

Chiffonade Soup

Boll together 1 quart of ggl. 1
onten, T sios —of e End T pme

of wstedr.- t“t'i;-«m ten&dr. r:movu llhe
ham an © peas through a vegeta-~
ble wmt:u Teturn this pulp to the
sasucepan and add 1 of atock.
Add to this 3 heads of lettuce, Whith

Tan

have been cut fine and cooked until tan.
der with a little bouillon, and 1 table-
spoon of butter. Add salt If necessary,
and a dash of pepper.

Mint Frappe .

Boil together for ten minutes the
Juice from 1 can of pineapples, 1 cup
of sugiar and 3 cups of water. Remove
from the fire, add/1 tablespc of-gela-
tig which hasgbeeni soffened In"'a little
cold water,
brulse it well with a spoon and allow
it to stand covered about ten minutes,
Then stradn and add the pineapple,
which has been previousiy put through
the meat grinder. Freeze until [t be-
comes llke mush. Then add the beaten
whites of 2 eggs, continue to freeze,
then pack with lce and salt. Decorate
each glass with a spray of mint leaves.

Stuffed Bhoulder of Veal

Make a dressing of breadcrumba,
chopped thyme and rsley, some
melted butter and bolllng water to
moisten, Beason well,

Remova the bone from a shoulder of
veal, waeh thoroughly and rub well
with pepper and sait. Fill the cavity
with the bread dressing. plnning. the
opening together with skewers. redge
with flour. Place In a baking pan with
& little hot water and melted butter.
Baste oftéfi. Veal requires long cook-
ng, and should never be serv rare.
When done make & nice brown gravy.

- Spinach Bouffle

Press 2 &fupfuls of cooked spinach
throvgh a vegetable press. Add 1 table-
spoon melted butter and the beaten
wolks. of 8 eggs, and let it just come
to'4a boll. Remové from the stove and

fold in the stifiy heaten whites of 3

eggs. Turn into & baking dish and
bake In a moderate oven from 20 min-
utes to hal&an hour. Berve at once,

| Mock Gooseberry Fool
* Rub 1 pint of stewed rhubarb through
a sleve. . 'Add an equal quantity of
whipped cream or soft custard which
bas been made from tha yolks of 8
eggs. Beat the whites of the eggs stiff.
Add 3 tablespoons of sugsr, flavor and
gtlo lightly on top of the pudding.
rown with a hot salamander or shovel

Sorrel Soup y
Cook enough sorrel to make 1 pint
Drain, add 1 tablespoon of butter, and
saute. Beat to a pulp, add ssasoning
and 1 quart of hot milk. Thicken

Lith 1 tablespoon..
t%’;.- same of flour, rubbed dogether.

Serve with croutons. ! .
Peanut Sandwiches :

ut ssndwiches are both ‘pala-

and nut:;l_vtlnul. Peanut Dduottes

dd a bunch of fresh mint,

may be bought already prepared, or
it may be made at home In the fol-
lowlng manner: Bhell and remove the
skins from 1 quart of peanuts. Taks
out the garm and put the nuts through
a meat grinder a couple of times, Add
salt If liked, and a little ollve oll or
sweet cream to make a paste. Bpread
batwaen thin slices of whole Wheat
bread. .

¥ Mint Salad

Wash and crisp a smifficlent quantity
of young lettuée. Sprinkie ltberally with
ohopped, mint and a lttle minced meat
o . veal or ochieken {8 best—then
dress with a French dressing, Garnlsh
with sprays of mint and serve.

Codfish Supreme

Boak shredded codfish overnight. In
the morning add It to a thin cream
sauce. Now prepare sliceg of toast—
cut them In oblong pleces, about 2
by 3 inches. Place on each half » hard-
bolled egg—ecut In two lengthwlse—pour
a libernl amount of the creamed cod-
fish over this, Garnish with a radish
rose and serve.

Baked Bean Balad

Mix 2 cupfuls cold baked beans with
half a cuptul of cold bolled ham, which
has been chopped fine. Add 1 mincad
green pepper and sufficlent mayonnaise
to -moisten. Placa«on a bed of lettuce
leaves, and just before serving pour a
little more mayonnaise over the top.

Imitation Poached Eggs
-Bake a sponge cake In thin layers,
as you would for roll jelly cake. Cut
out with a cake cutter or tumbler.
Bpread each round with nicely flavored
whipped cream and place half a can-
ned apricot, convex side up, in the cen-
ter of each vake, so that it resembles
& poached egg In appearance,

Rhubarb Marmalade
Boll together until the syrup s quite

thick 1 pdund granulated sugar, 53
n

cup water, the julce and shrédded ri
of 3 oranges apd,l lemon; add % pound
of rhubarb cut in small pleces and a
bag containing a few bitter almonds.
Cook slowly without stirring untll the
right consistency, then remove the al-
monda &nd put the marmalade In glass-
;-i] When quite cold, seal as you would
elly, ’

Mock Rabbit (A German Dish)

One pound of corn beef, 1 pound of
threugh the meat grinder twice., Beason

well and add cup chopped meat, 1
ou& rolled crumba and & littls
minced pamley. Mix
1y; add 3 raw aggs,
into an oval shape and

therougli=
on a dish
cover with egg

and breadcrumbs. Put into a pan to
bake, laying & few atrips of pork or
bacon over the ‘“rabbit": bake asbout
% of an hour, basting often, Remove
from. the pan and make & nice brown
gravy Lo pour over It

Boiled New Onions

Cut the roots and tops from young
onions, leaving the gnion stalks about
elx Inches long. @ In bunches of
eight and boil carefully untll tender.
Remove with a stralner and place each
bundle upon a plece of toast. Cut
away the strings and pour over the
onlons a thin white sauce. Serve s
you would asparagus,

Asparagus Salad in Green Peppers

Boll asparagus until tender, but not
mushy. Put away to chlll, then cot
them in half-inch pleces. Now take
large green peppers cut them In two
langthwise and remove the seeds,
Wash In salted water. Place hall a
pepper on & leaf of lettuce, fll with
asparagus and heap a tablespoon of
mayonnalse dressing on top. ggrlnkio
with minced green peppers or chopped
pimento,

Italian Puffs

Cream % ounce of butter, add beaten
yolk of 4 eggs, & pinch of salt and %
leupnnn sugar, Add aiternately, beat-
ng well, 2 cups flour (sifted) and 3
cups milk. Fold In the stifiy beaten
whitea of 4 eggs. Bake In popover
cups for 20 minutes,

Cream Pie

Heat 1 cup milk and 1 eup sugar §
a doubis boller. Add gradually
tablespoons of flour which has been
molstened with a lttle cold milk, the
beaten yolks of 2 eggs and a pinch

of salt. Cook until. quite !-hl& then
flavor with orange and pet de to
cool. il a ple crust which has been
previously ed. Cover with a me-
ws made of the whites of the eggs
two tablespoons of sugar., Brown
in the oven or with a hot salamander,

Finnan Haddie

Put & finnan haddie In & granite stew
and cover it with cold l'w-nto:-.
ring to a boll and cook slowly for
10 minutes. Draln and, after remov-
Ing the skin and bones,;pick the flsh to
pleces; allll 1 cupful of milk, 1 table-
spoon of butter, a little pep and re-
turn to the fire. Thicken slightly with
Tl s Dfore sqving” 808
5 8 ore
Httle lemon julce. ayvies s

Cream of Lettuce Soup

Cut up 2 large heads of lettuce,
put In a saucepun with 1 tablespoon
of butter and cook, stirring constantly,
for 10 minutes: Add 1 quart of chicken
broth and cook slowly for 4 minutes,
Put through & sleve, season and thicken
slightly th & roux made of 1 table-
&spoon butter and 1 of flour. Add 1 cup-
ful whipped cream and serve with
croutons.

Bpring Soup

Cut 1 head of lsttuce and 1 onlon

in slices and cook !n bolling water for
a couple of minutes, Draln and saute
the vegetables In 1 tablespoon of but-
ier for 6 minutes. Then add ‘cup-
ful each of as many vegétubles -as
ou have on hand-—-asparagus tlf"
eans, peas, carrots, ete.; cover with
stock and boll untll the vegetables are
tender, then add 1 quart of good steck.
Beason to taste cna sarve.

the root of misfortune.'

learning is given every wesk.

OUR LESSON

LATO sald, “It Is better to be unborn than untaught, for gnorance is
We try to teach something to our members

every time thls, page appears. With a subject at the head and a
helpful, valuable dalancing article to round out our pll.,\ a lesson worth

Are you profiting by our teaching? With leaders in all Domestle
Belence work In colleges, the lecture forum and in the home, our list of
contributors Is one of which we are proud. It receives excellent expres-
sfon- of the mo=t. pgdvanced, tested views. Men and women through the
Plople's Institute speak and teach our readers There s no excuse for
| being unteught, P (R i e

Remember that even Plato may have had an eye on the kiichen and
the home when he made his statement. >
. Negt.week Harry Hl! Barnard, B'S, stats f044 and drug commissioner
of Indiana, will discuss “Pure Watér, the Most Essential of Foods.”
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