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HE great question of the em~
«  ployer and the employed {s

not only of importance in

the world of business; 14
. touches the home, for domestic serv-
L ice is a labor problem which is crying
" finsistently for a practical solution.
Il When the home is giving way to the
@partment, and the servant question
L pgiven as one of the causes of the
t change, it iz time to thresh out the
[ guestion presented on this page.
: The Institute of Domestic Science
8 giving a big question a big, com-
prehensive discussion toeday. What
do you think of it? View the topic
' from either side of the discussion
b and let us have your verdict, be it
that of the mistress or the maid,

By Minerva B. T. Angell

| Domestic Science Expert, Massachusstts lo-
stitute of Technology

R OULD we have more positive
P proof that this labor problem
i is not' one of recent date than
i _is wmfforded by the dollowing
&~ bona-fide advertisament which appeared
fn the Providence Gazette and County
. Journal of 1796? '

v$600 Reward—Was mislald or takem
away by mistake from the servand
girls ' of this town a!l (nclination to do
any kind of work, and lefi in leu there-
of, an impudent appearance, a4 sirong
and continued thirst for high wug
& gossiping alsposition for every sort 0
Amusament, & leering and hankering
aflter parsons os the other sex, a desire
of finery and fashion, & never-ceansing
trot after new places more advantigeous
dor stealing, with & number of con-
tingent sccomplishments that do not
suit the wearers. Now, !f any person
or sons will restore to the owners
degree of honesty and Industry

for time

s0Mmg -
be or they shall recelve the above re-
ward of 3500, besldes the warmest bless-
ings of many abused householders.”
nce this date, no Problem has beem
more discussed; mone is more vital to
- the comfort, th and progress of our
Qives. This discussion In the past has
been wimost exclusively personal in
character. The case assumes a different
sapect when lhe problam ds stated to
be a8 momentouy &5 Ut of capital and
i dabor, and as complicated as that of {n-
£ dividuvallssn and sociallem. A recent
h  osnsus tells "is onore than 2,000,000 are
. engaged as domestics In this country,
At an averige weekly wage of J3,
: ng & to lture pald an-
Nually of over §300,000,000, and if a eer-
vant “eats her breaks her wages

1 N

| and wostes hor wages,” the actual ex-

LOrA 1's Freferred fo Avrestve
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is doulde that amoumt TI. lsa &
well-known faot, ra shown by deposits
In bank, that when so Inolined, they

can ang 4o save more than almost any
other class of loyes. \
The first statistical inqul Conoern-

ing Yomestio service in thls ocountry

was begun by the deparument of history
0f Vassar CoHege, Up 1o this time mo
investigation of this.subject had been
mads the Uniud Btates bureau of
Inbor, 1?';‘nh the view of ascertalning
some of the industrial conditions under
which Uomestic service s glven and
recelved, thres schedules were prepared
—one to bs fllled out by loyers, one
by employes, and a third miscellaneous
in character, It was ascertainad that
morne than two-thirdg of the employes

* dld not reside In ths country or state

in whick they wers bofn, which 18 quite
as true of those [n domestic service
today. It is of interest to note soms of
the ooccupations from which Wwomen
have gone (o emter domestio service
The list includes nearly svery form of
work In every kind of mill and factory,
farmwork, clxunnakn;i.’ sewing, milli-
mnery, talloring, lacemaking, carpetmak-
ing, coﬁryln‘. saleswomen, nurses, post-
otgct clerks, compositors, oflice attend-
ants, teachars governesses and ma~
trons. An interesiting comparison be-
iween the wage recelved AN average
cook at $5 per week, In private famlily,
wis made, esarning annually $260, plus
§215 for board, | ng, fuel, laundry,
ete,, or 335, while, until very recently,
b& per cent of teachers, except in higher
grades, earn annually $620, or deducting
3276 for board, etc., but 3346 in money,
This &s $8 more than is reocsived by
the average cook, but out of this must
come numerous expenses entalled by the
position from which the domestic em-
ploye is exempt, oo that we might claimy

tha latter earns absolutely more than
did the averags city teacher in Albany,
Atlanta, Baltimors, New Orleans, Pat-
erson, Rochester and Syracuse. Some
vears ago the question was asked of
smiploves, “What reasons ocan you give
why mora whmen do not choose house-
work ne & regular employment?” Fol-
lawing are some of the answers: -

Other occupations have some
well-defined hourn, after which
ove ¢sn do an she pleases
without asking amy one.

Pride, social conditions and

unwlilllngness to be called
servants, .
Confinement evenings and
Sundayms

More Independence i other
occupations.

Too hard sad confining.

Lmek of coanlderntion by
mint rennes.

Hours (0o long.

Cnn live at home by work-
fog in shops,

Too few privileges.

NMnd character of some re-
flectn om othera.

Hecelve no encouragement.

Too lonely, and meanls alone

Constant change In work.

Shopwork cleamer.

No chunee for promotiom,
ete.

Though wyears have passed sinos this
In\‘esltfaltﬂn was carrled on, the findings
tally surprisingly with those of Her
man Roblnson, commissionsr of Lcenses,
of New York, who presented hia report
10 Muyor Gaynor recently. We learn
from his ceport that “thers ls not an
employment agency in the cily that
could not place 100 per cent more Berv-
ants were Lhe lalter competent to fill
the places. Yet employment agants,
who know more about the servant pfob-
len than sociologists, do not put the
greater blame for present conditions on
the incompetency of servants as a claas,
nor even upon their scarcity. They as-
part that employers, as a rule, give too
little attentiun to servants when they
have them, do not provide sufclendy
for thelr comfort, and do not take into
account thelr ambiuons, the result heing
that only those women will enter domes-
to service who cannot do anyuiing else,
The social standing of a servant is a
most Important factor in the problem.

When so many thousands of young
women were out of employment recent-
ly hecause of the garment-workers'
strike none of them sought work as
servants. Although many of them could
got more wages u.n;.rir tt:gud hoil‘nz fres),
they preferred the factory waork,

N‘:mF, to remedy these condltions, let
me tell you of the latest experiment in
social economics, which was tried in
Boston for two years by the Household
Aid Company. It was started primarily
for the sociological study of the question
of household service, but as it had to be
financlally succesaful to prove of any
value, It was guite as much & business
a3 a soclologlcal schems, A house was
hired and fitted up In a homellke, at-
tractive way. To meet many of the ob-
jectiona cited above a definite remedy

was provided. Tha alds which it fur-
nished would go out only for definite
periods meas by the hour. Em-

ployers of houseshold labor compliained
of the scarcity of material. the unre-
llabllity, the icw grade of Intelligence
and skill, the troubls of frequently
changing, etc. The company purposed
to meest thess complaints by drawing
into the tdomust.it:\ labor ol & new
source of supply.

All alds were obliged to have & oOer-
tain amount of education equivalent to
& grammar school tralning, testimonials
as to good character, a physiclan's cer-
tificats of good health, and to each
&ld six or eight weeks of training in the
house was given ®efors she could be
eent to work., Bince the house and Its
work were utilized for this training,
About §4 per weelk wus paid each one.
The linea of work fn which they were
tralned were principally household man-
sging, sewing, mnarketing, I(roning,
cooking, walting, polishing furniture,
hanging curtalns, simple upﬁoimr , oll-
ver cleaning, mending, chamber and par-
lor work, opening and putting in order
ftiouses that had been closed for a eea-
son, dally sweeping and dusting, an-
ewering bell and telephons. For these
the prices ranged from 8 to 16 cents an
hwour for the least skilled services, up
to 20 cerds 1o 40 cents for plain ocook-
ing, 8 to B0 centa for upholstery work
and from 25 cents to 31 an hour for
household managers, the company re-
calving the fees of employers and pay-
Ing the aids, who gave to the company

a certaln cantage of their sarnings,
varying with the grade of labor. r
I'or the first year the company’'s Ao
count -showed a deficit llnnluddn’ the
oost of furnishing) of $3000, and of $000
for the second year. 7Toough finan-
clally a fallure, as a soclological study
it demonstrated some truths that must
bo recogulzed and conaidered hefore thes
resent-day troubles can be amellorated.
he lack of standarda In housework
was found to be one «of the most
troublasome factors, An aid who had
been tralned to db some osntain kind
of work in one way by an expert in-
structor would perhaps bs required to
do It by some other and less efMofent
method in the firat place to which she
would be sent, and In thes nhext re-
proved If she attempted to do It in

either of thesa wayas.

Fortunately, the wideapread Intereat
In domestde sclence is bringing stand-
ardization of housekeeping methods
within the bounds of possibility, For-
merly, when housekeeping and house-
work were not reckoned among the pro-
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fesslons, a girl learned what her mother
could teach her and then acquired the
rest of her truining in the hard scheol
of experience.

When clever and ocapabls, she made
mrhat was callead & good housekeeper,
Ir not, things went slackly and the
whole famlly suffered. In each case the
housewife's methods were her own, and
thers was no gEenerally recognised
standard of ammemf. Now, with cook~
idg schools and collegs courzes to se
such standards In every branch o
household administration, a better 4ay
is surely dawning. It was the -
ence of the wmplnf‘ that the hit-op-
miss household that llves from hand to
mouth, wastes much upon show, h
no standards of cleanliness or o
methodical service, does not percelve
thelr value and is not willing to p for
them; puls up with poor work a e
lowest llving wages, and sometimes
coddies and sometimes abusea (L5 maida;
that Infinite varietles of this class make
up the great bulk of gmgloyera of house-
hold labor and that thess are largely
reaponsible for low standards of do-
meaatic service and for the disfavor Inte
which It has fallen. Tt was with families
of Trorualnml and technical men with
an Income from §2000 to $5000, maintain-
Ing small households of ong to thres
malds, that the [H{ousehnld Ald Compan
did most of s busineas. It foun
many divisions of this grodp, from the
capable mistress who knows what she
wants and how to explain It who al-
ways knows ths time it requires to de
things well, to the utterly unreasonable
wonian who exacts tne work of three

-

THE PEOPLES INSTITUTE OF DOMESTI
CIENCE

persons from one mald and changes her
mind each half hour as to ths next
plece of work to be done, The com-

ny bellaves Its experiment would
‘:u been financlally successful If the
misiresscs had been wi]l!nq to examine
thelr own methods, revise themn accord-
ing to now and better standards, and

y for good work what It {s worth,

ut few of the employers of this grou
wers willing to expend upon househo
service what trained servioa costs. Aoc-
cording tp economle rules, 10 or 1§ ;;ar
cent of the incoms should be paid for
such sorvice. If less lg paid It means
poor service with something saved for
expenditure in other directlons. They
preferred skilled work, but did not ap-
preciate the fact,
quire skill costs time, labor and money,
and that whoever benefils by that out-
I‘F must pay for it.

This (s by far the most lnlerutln%u-
periment, that I know of, that has heen
made to help solve this labor problem,
Lt us take to heart its conclusions that
“befors any permanent |mprovement
may be looked ror, both mistresses and

seemingly, that to ac- °
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malds must te the fact that
housework is a trade to be prepared for
by manual exercise that should begin
m:lrlhood. it it is to resuit in the best
and deftest aklll, and thﬂn housskeep-
ing is a problem demanding thorough
tralndng snd the constant exercise of
the menta] powers. Only such train-
ing, resuitl in the organization and
standardization housework by the
mistresses, and inablility to imeet those
standards on the par( of the malds, to-
gether with the wi ln?ou of em-
abl

ployers to pay for that abllity, will open
the way for solving the problem of
household >

We have, almost dally, ships arriv-
Ing in New York harbor which pour out
on our shores the peor of all nations.
The men seem to take readily anough
to any sort of work. Mallans shovel
snow and work on rallroad and subway
construction, and for bullding of new
hlghways for automobile travel are in-
vaiuable. But their wives and daughters
make poor servants and are seldom
employed. The best that we can gst are

. the Irish, who have long been in this

country, especlally when they come
{mumt bhf:o nonth of 1"1“194; as l'l‘ﬁ“
estify m personal experience, an
come the Germans, who now outnum-
ber the Irish; French, Swed
Norwegians. Of these, the French are
the beat, of course. As cooks they dre
unrivaled, as butler, walter, footman, a
well-trained French serving man could
not be improved upon, neat, economical,
xpwﬂul}; o a8 a r]uluh&zo tn;‘attar

w poorly or poorly at home,
they are the hardest to keep in this
country. French maids are admirable
as seamstresses and in the higher
branches of domestic service, but they
aro difficuit as to the other servants,
make trouble about their food, and are
not noted as truth-tellers as a rule, A

od Irish or Beotch nurse (s admirable,
he most tender and reliable. Children
love them, w Is the best recommen-
dation that could be given them. They
are somestimes lacking in head, manage-
ment and neatness, to be sure, but they
are willing, and a wise mistress can
make of them almost anything she de-
aires. The Germans surpass them (n
their thrift and in concentration, but
are apt to be stolid, and not as gentle
and willing as the Irish. The Bwedes
are rellable up to a certain point; they
are never stupid, but seem to have,
many of them, little moral sanse. They
excel *n neainess and are excellent
ocooks, ., While their own language Is
richer than ours, in its expressions of

Wprca! L1y condilram.
o’ Wo S 4 o
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politéness, gentleness and ovourtesy,
they learn ours with singular sass; they
are full of talent, they can do your
work if they wish to, but oftentimes,
unfortunatsly, they do mnot wisk

There are not as many emigrating te
enter domestia servies as Gormerly, 3
regret to say, as a reliable Swed.
R i A et 2%,
prices, as the dhmn.mi?J|r far exceeds r.gno

supply.
gians are wverny different
T st e ey
" I i
of sacrifice. pa-

They will work
u here for
vy Ry o

Z"n in order to go
hese girls who come
from the berds, who haw

summer on the plaine m

spent the
ng butter
and cheess, are strong, thand-
[t crndum with wvolces as swest
as lutes, most obedient and good—
thelr thoughts ever of father and moth-
er at homw, Would there were mors
of them! If they were a ilttle less
WOIa b pertort e e ke os
) the
best l'um-?:borm in the world.
have & patient courage, A rather slow
mind, fond of argument; they Mve here,
however, only to to N
when they have made s Ly
religious, they are nelther narmow nor
perfect

jgnorant. They would be Berve
ants if well t-alned.
Th a nnt gy they

e Duney o
ATe & Mmertl_ o Péople and are desper-
ately rerﬂ%&ruum . They are also,
however, most mmnin.‘. Thelr tasts
for art ‘s vastly mote developed than
that ¢ eliher ehe Swedes or Norweglans.
ﬁﬁb Juan anior mald will arrange tne

~a-btag with most ariistic taste
AS pavaniy, they are scarcely numerous
enough to be critcised—usually to ba
found neat, falthful and mora obedient
than their oeverer Swedish sisters,
Through the south one still finds the
ne —most excellent when good, most
objectionable when bad, and this s
equally true of the Increasing number
to be found in thig section of |he coun-
try—certainly, freedom has not improved
them as to manners,
» excellence and superiorit of
English servants at home have induced
many laddes to bring over parlor-maids,
nurseg and cooks, with, however, but
small success There isa o great differ-
ence in the way of speaking of a serv-
ant and to a servant betwesn London
and New York, and we conduct our
households in & very dissimilar manner,
English servants, as a rule, seom to loss
all thelr good mannerd wilen they coms
over here and do mol appear at all as
they do in London, They soon ascertain

thelr Jegal rights. The decluration of,
independence I fear, between ua and
good service. et it is a curious faof,

returning to their own country, they re-
sume their gaod manneis a8 though
nothl had happened,
eve in this country we should
to eliminate the objectionable word
servant, for, though we may prove from
etymology, as a witty writer says, that
"“every person who confers a favor on
is his servant'; tho we may
pragent a lawyer's brief showing to the
satisfaction of every local and national
count that every .mplo{]e in the eye of
the law Is a servant; though we argus
from the biblioal standpoint and show
that wo are all servants of one an-
other; though we may point to the
classification ofi occupations made by
the national census bureau, showing
that ujorl'xomen. dootons, lawyers, teach-
ers and mestic servants are placed
together; ¢hough we may quote to every
emplove the ‘goud!y humble motto of
the prince of Wales, “Ich dien” and the
example of the pops, who calls himself
‘the servant of fthe servants of the
lLord™; though we may by a soclal fic-
tion mubseribs ourselves “Your moat
humble and obedient — igh
we may do all of thess things, yet just
€0 long' as common phraseology restriots
the ondinary use of the word to thoss
persons engaged in domestic employ-
ments for foh they receive a fixed
Eum, just ao long will arguments prove
of little avall and the w servant con-
tinue to bew mark of social degrada-
tion, oftan debarring the class most to
ba desired from ng its llete. Aas
In every other octupation, let us sub-
stitute the word employer for mastan
or mletress and use such terms as maid,
employe, domestlc, cook, waitress,
housekeeper, atc., thus lending dlgnity
to this profeseion ‘that, In the final
analysis, requires & high degres of in-
teliigence, patience, skill and efficiency.

Amwluufrunu are due Mre Florenon
Kelly for (nformation about the I hold
Ald Compaavy. -

ENUS AND RECIPES FOR A
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URT IN COOKERY
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This department will be in charge of a different instructor every month.
plan will give the housewife the benefit of wide and varied experienoce,

i @nd will present topics of interest to all.

. | By Alice Gitchell Kirk
9] Domestlc Belonce Leoturer, (eveland, O
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- HIAS been well sadd that the great-

» ent difference between the food of

. 8" ghe rich and the food of the poor ls

" §m the oooking. There 1s much truth In

"\ shis, for 1o a very large extent we Uve
. on the same foods.

Thers are two points, howewver, that

g are so valuable In cooking that every
- one ehould understand them, and par-

. y when poeparing food for grow-
. children.
-, —The cvoking of starchy foods.

. Raw starch Is In lttle hard grains that
digested very stowly, Wisven placed
$ hot wa

*

ter these grains swell up inlo
& soft mass and can then be easlly di-
' or cornmeal that has
i oooked for only a short time is
wery dificult to digest, Lut if Lhess
' gooda are placed in s doubls boller and
" ooked @averal nours they are veny di-
g ble, Thoroughly baked ' whole-
i t bread is without a doubt one of
whe very best bullding foods for ahlldren,
every normal, healthy child can
m‘ﬁg ft.  But half-baked hread, with
i | ghe starch grains in it almost as hard
@as littie Dits of wood, |s Tuinous 1o the
digestion of either young or old This
Is ilso trus in ooOKing 1the starchy
ta

bles,

R 'aond—'nu use of fats in cooking
0 #oods for ohlldren. ¥ut s a most
iy te heating and strengihening food,
" like every other food, It may in-

b Jure the body if taken in the wrong
& or in too largpe amounts. <{Thildren

L peed only aboul <me-hall an ounce of
5 butter at each meal, When fat lius bean
T very hot, as often happens when

" foods are Ir acides that Injure the
L tomuch are formed in It Also when
% podls are ocoated with fat the digesive
N Sulces cannot get al tham readily, and

v are d very slowly or not at
dor this reapon fried foods have no

gs In the dletary of chiidren; neither
‘they need ss wnuch fat as nldm-ao-

T nd potacoes, pancakes, lars
#““’ . frdtters have no place in our chil-

Ahat o{hﬂdmhpu-d tgmun
pariods of growth and dosires,
" accordingty. 8o |t

w0 we will only
\ thqm(rvﬁsmr:nmd
L} i

’ X motion, to sup-

ply heat {o the body and to build up the
tissues Ixﬂoh make for mew growth.

It the school children are thin and
tired most of the time, they probahly
do not have enaugh food of tha tlssue-
bullding kind, a if they are fat and
stupid qhoy may not have enough food
of this kind and have too much sweet
and starchy food, l—'lem‘-,- of frult, eggs,
bread and butter and mllk are valuabls
sources of nourishment for growing

chlldren.
The meals for chlldren should be
nelther heavy nor lght. The stomach

ehould never be overloaded so that di-
gestion is diMcult. Then children may
g0 10 =chool !mmedlately after a meal
and the brain willl be able to work.
Traln children to eat slowly, chewing
every mouthful, Have them r‘ior a little
earller if necesgary In the mofning, so
as not to have them hurried. As thess
chiliren go to bad early, the evening
mea| should he the lightest of the day.

The following menus will show wall-
balanced food for children of the ages
Eiven;
MONDAY
BREAKFAST
Freash Beasonnble Fruit (net lced)y
Wheat Cereal
VWhols Wheat Muffinse and Butter Coooa
DINNER

Lamb Btew, with Carrots, Oni snd Petatess
Lettuce and ot Alaw
FPrune Puff

The cabbage should be shaved wvery
fine and aeasoned with a little sugar,
sait and vesy little ol] and lemon juioe
or lemon julve and thick sour orsam.

Prune Puff

Material—Whites of eggs, 1: powdered
sugar, % cup, cooked prunes, 1 cup;
lemon julee, 1 tablespoonful,

Directions: Whip the eggs to a stiff
froth and slowly adq the sugar, whip-
pln‘f all the time. Then add the cooked
and pitted prunes, wall chopped, and the
lemon juige and beat until very light.
Put into a small buttered pudding dish,
stand In a pan of hot water and bake
in a modemuts oven t 18 or
and serve with a soft-

SUPFPER
Cream of Rie
W‘bop Wheat Bread and Butter
omemade Bugar Cookles

Cream of Rice Soup
Material-Rice, % cllf: slalios

of
celery, 2, or awm;» ful;
milk, 1 pint; v en stofk, 1

1

pint; saldt, 1 teaspoon: butter, 3 tea-
@poons; lmod-d ontlon; bay leaf, 1;
pepper, 1. aspanagus tips.

l?tendu—-Doublo boller, otssl aplder,
colander, tablespoon, salt-
spoon, sleve, knife.

Directions—Wash the rice thoroughly,
throw it {nto a quart of bolling water;
boll rapld‘liy for ten minutes. Put it
into the double boller with the milk
and stock. Cover and cook alowly for
® minutes. While this s ng
cut the onlon Into &lices; cook It care-
fully with half she buttan in the spider.
The onion must be perfectly tender:
add the celery and bay leaf. When the
rice is tender press |t through a colan-
der; add the mixture from the spider;
return 1t ¢p the doubls boller: add ths
remaining tablexpoonful off butter, malt
and pepper. Press through a fing sieve
and serwe &t once.

TUESDAY
BREAKFAST
Sliced PBananas
Wheat Cereal
Crramed Codfish
VWhole Wheat Bread and Butter
DINNER

Roast Lambd Currant-Mint Jelly
Polatoes

Tomato Balad with French Dreming
Whole Wheat Bread Cup Custard

' Currant-Mint Jelly
Take half a glass of fresh currant jelly,
2 tablespoonfuls of chopped mint, 1 table-
epoonful of very finsly shredded o
peol; mix al! wall together with g rox,
B:rnl Im: a glasg dish and serve with
e lam

teaspoon,

BUPPER
- SIS Do i
Raspberriss and Rough-and-Ready Oaloes
Rough-and-Ready Cakes
Material—Egg. 1: pastry flour, 1%
oups; sugar, 1 cup; nuts, 14 oup; butter,

2 tablespoons; baking powder, 14 tea-
spoons; vanilla, 1 veaspoon: milk

Utenslls—Measuring cup, mixing bowld,
tablespoon, leaspoon, gem pan, flour @ift-
er.

Directions—Break the egg inlo the
measuring ocup, add the butter, which
should be eoft but not melted, fill the
oup with enilk. BSIft the , SUERr
and baking powder together thres times
and last into the mixing bowl. Btir the
milk mixturs into the fliour mivture and
add the vanilla. Beat well § minutes
and mix well the nuts chopped or ot
fine. Pour into a doven greased gem
pans. Bake in a quick oven until firm—
about 1F or 20 minutes.

WEDNESDAY
~ BREAKFAST

Baked
Wootcli Owtmeal with and Rich Oream

Baked Peaches

Belect § peaches and stiek 1 or Jcloves
Into each one Sprinkie over them
cup of brown sugar and add 1 ocup o
water., Cover and let baloe in & mod-
erate oven untl tender. Serve with the
Julce, which may be bolled down a little
thicker If desired.

DINNER
Fireless Gmhld Chicken with Rive

Bolled Omnions
Dute Mufins Slioed Peaches

Date Muffins

Mutertal—Butter, 1-8 owp; sugar, 3§
cup, salt, 3 teaspoon: egg, 1; milk,
3, cup; whole wheat flour, 2 cups; dates,
% pound; baking powder, 4 teaspoons.

Utenslls—Measuring oup, leaspoon,
bowl, wooden spoon, egyy beater, muMn

pans.

Directions—Cream the butter, add the
sugnr gradually and the chopped dates.
BHeat the egg and add the milk. Now
alternale with flour in adding to mix-
ture, beating well Carefully fold In
the baking powder and baks in hot, erell-
greased muffin pans 20 misutes

BUPPER

THURSDAY
BREAKFAST
Bliced Peaches with Cereal

?‘ Cream
Tonsted Whole Wheat Bread
Scramhbled Egga
Milk

Scrambled Eggs

‘Materlal—Egge, 4; butter, 1 tablespoon;
cream, 4 tablespoons; salt, 14 teaspoon;
tabasco sauce, 4

Directions—Break the eggs into a bowl
and beat unt] yolk and white are wall
mixed; add cream, salt and paprika or
white pepper and tabasco sauce. Put
the butter into the doubls boiler, set
over the fire and when melted add the
egg mixture. B8tlr untdl the egge are
set. Berve with or on toast. Bcrarhbled
eftl ahowld never be "'cooked” over a
direct flame, but always in & double
boller.

DININER

Cream of Lentil Soup with Whels Wheas
Bteame] Potatoss alted Butler Bmaod
Rios and Peach and Creasm

Cream of Lentil Soup

Material—Lentils, 1 cup; water or
stock, 4 cups: onlon, 1; f:&r leaf, 1;
tB;lmf: hurtter, 1 t&bénm; flour, 1
aspoon ;
B
on,
Directions—Waah the lentils and coves

with e¢old water and soak overnight
In the morning cook (n the water in
which they have been soaked with the
additional stock or water. Add all sea-
sonings, cover and cook slowly until
tend out two hours, Press them
through the colander and then through
& puree sieve. Return to saucepan, rub
butter and flour tufnot.’hzr. sdd €o soup
and stir untdl bolllng. Part mllk or
cream may be used, which adds to food
value, Have a thick pleca of toast iIn
g:? soup plate and poun ths soup over
8.

BEUPPRR
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Children’s Sponge Cake

Aaterial—Egew, 6; sugar, 1 :
Sulce and rind of 1 demon; r‘i"mx 150

ﬁtmtb—alel.lurh- cup,

squesser, flat wire beater, m
grater, bowl, cake Rtn.

Directions—Beat the whites of the
untll perfectly dry. DBeat the
Eﬂ very light and gradually beat
the sugwr and the graled rind and
of the lemon, cut and fold {n half
of the whites, then half of the flour and
the remalning whitea and flour. Hake In
a Turk's head pan 50 minutes. Vary
this cake by baking In an open mold and
filling the center with aliced peaches,

pears or any desired fruils.

FRIDAY
BRREAKFABT
Bteamed Prunes

Graham Gems and Hutter
Mk oy Cocom

night in sufclent lukewarm water to
ocover. Put them into & small pall with
a tight-fitting cover, bring to the boil-
point, and sot this Into a fireless
vessel, partly fillad with boil-

Graham Gemw
w—alll!.'z pint; salt, 1 ml

melted butter, 1 tablespoons; graham
flour, 2% cups; eggs, 8; baking powder,
4 teaspoona. )

Utensils—Egg  beater, pans,
I’n?mi“l‘nc cup, teaspoon, wooden spoon,

OW LA,

Direotions—Beat the yolks of the
and add them to the mllk'l then the
butter and flour. Beat very hard. Beat
the whites 10 a stiff froth and add thess
with ths bnk[nsdpowder,m the batter,
Mix carefully and bake 4n gem pans In

%oﬂ:;c‘;q Wmdm%wnmd?oign.odc of
c8 an cu ates
be added to ttﬁl mlpzplmd you

may
will have a very nice change, In gdd-
ing the rice use % cup less of flour,

DINNER
Mutton Broth with Vagst
Whole Wheat Bread lnr g:‘l.l'"

Lettuce Salad
Apple Taploca Pudding
Apple 'I‘upiou.l'udding'

Material—Bolling water, 1 pint; minuts
taploca, 3 cup; sugar, Y% u'u"p; malt, ¥
teaspoon;: apples, 4: julcs of emon, 3

Utensile— ing pan, oup,
S Direntis '--«\“"’d)gnndm taploos graduall

ection Oon

to the beoiling water and cook un-u’l’

transparent; add sugar and seasoning.
va apples peeled, cored a.nfl in :.1‘.11‘0

ng pan, pour over the loca and
ect In the oven ito bake until the apples
@re tender—3io to' 40 minutea
8UPPER
Whole W‘hn??“!i“ d Teasted o
rea
Fruit Cookles Apple Bauoe

Suggestive Menus for Baturday
and SBunday, With Quantities
Given for Each Meal
BREAKFAST

cooked overnight with .ﬁ-’
1k, i oast
small p e:'::: %,thtr.%uﬂjlﬂ:h ‘:l'.l’h‘. millk,
L glase; cocom, 1 ocup
NOON DINNBR (When Pomible)
Fricasses of chicken, with rice or lamb

Cereal
1-1 au.pi

broth  with o, 1 oup; lread, 1
alice; butter, inch cubs; apple -
oca  pudding, oup, or nut ane

Fricassee of Chicken

Material—Chlicken, 5% potinds; butter,
2 tablespoons; slice of onion; ohmn‘f
parsley, 1 teaspoon; sweet green pep-
per, %, rice, 2 ta 5.
Utensils—Fireless cooker, measuring
spoon, tablespoon, stesl splder, vege-
table knife,

Directions—Clean, psinge and dls-
Joint the chicken. As fast reaay
lace in the cooking vessel. Rﬁa 1 ta-
espoon of flour to the spider, rub

well with the butter and add 2 cups
of cold water. Stir untll amooth and
thickened, then season. <Cut the pap-
ger into tiny scraps and add to this.

our all over the chicken and enough
more bolling water to cover, Use the
versal whi
sible,
minutes add the washed rice and
6 minutes. Put at once In the coo
for 4 or 6 hours,

BUPFER

Serambled eggs In 18 cup of milkj
dr;l tomat, 3 111 cen; buttsr, ;-inoﬁ ‘oube]
apple sau uhhl;nn prunes,
ocookles l‘l:'m- baked), 2; milk, 1 .-h-n’

BUGGESTIONS FOR BREAKFAST

Cerenl] with dabes, figs or geeded rajsine
and top milk; creamsi codfish: sauoce
mads with mille and egx yolk; minoced
lamb on toast; eggs or eoram-
bled In milk; cresmed potatoss; corm
meal mufine; bread apnd butter: eream
toast; balked apple; steamed prunes,

SUGOESTIONS FOR DINNER

C'hlct-;l Wl;l with rite or barley;
amb chops; pures poas,
or ' H (use

15
oll
epr

3
lsmon, mno vin . ocornstarch -
Sofi elatia pu i fruit_esces 33&
pudding or ecup oAt e

SUGGESTIONS FOR SUPPER

Cream woup; bread or unpolished rioe
and milk; toasted orackers or rollsj
stewed frult; milk or cocoa

morrowl

and the home for tomorrow.

“Saving Strength In the Home™

TOMORROW "

HIS is'addressed to the housekeeper who is forgetting that there is
& tomorrow. Do not say that the article on this page need not be
read by you becauss you have mo servants. You might have—to-

No woman can afford to neglect preparation for the future. The
golden oprortunity of today should be recognized at ita true worth and
selzed. Remember that today ia the best possible time to fortify yourself

Next week Mary Stone 0'Rourke will talk to Instituts members about

o,




