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This does not mean that we shall
never have homemade bréad or that ev-
ery housekeeper will find it for the best
intsresis of her housebold to buy all the
bread nsed there. But few houselteepers
have yet studled this question fairly.
It they give it . mitention, they
undervalus the *of materials, fuel
and their own'labor, and they are apt
to compare the poorsst bakery prod-
ucts with the best grades posalble in
the home kitchenas.

Bakeries should be under expert In-
spection.  There should be every facllity
for Hght, sir and cleanliness on the
part of the workers. The cellar bakery
has littls in:its favor and should be
abolished.

The gatérials should bs cared for and

are unneceasary toduy because of
conditions of lifa. But in the
middle generation the daughters cling to
these standards of the past and sesmy
1o feel that thelr daughters have aban-
doned all the housshold gods when ther
put certaln processes outside the homa
Before mé now are several estimates
of the relative cost of homemade bread
‘apd that from the bakery, which bave
been cut from household journals,
One calculates the time thus: Twenty
minutes for mixing and twenty more
for molding, putting in pans, turniog out
after baking; wages for a housemald, ¥
o week, The time of baking varies from
thirty to fifty minutes in & &8e oyen
with elgbt burners, each burning ten
fest por hour, at §1 er 1000 foet. Om this
basis, it was estimated that one-third
more putriment was obtained from
‘homemade than from baker's bread, at
the same price. From such ‘data it is
evident that the number of loaves mix-
ed and baked at one time s & most im-
portant factor. It will net take twice
&s long to mix two loavea as it does to

do one, and an oven full of Joaves will ,

require little more fuel than the single
loaf. Henge the small family usually is
better off to buy loaf bredd as needed
and prepare only the occasional bhot

bread, Whataver value per hour is given |

to the maid's time dependds on mors

than actual wages per weelk—her

boapd m be considered. How does

the time of the mistress compare In

value? Sometimes it is much more val-

uable; agaln, the best way some women
can sell thelr time is tﬂvbl,kl bread and
pastry at bome insipad of buylng such

things.

Where a coal fire Is to ba kept In the
kitchen all day, especially in the winter-
time to help warm the house, the baking
of bread virtually costs nothing; but
if a gas oven Is heated for that purpose
only, the cost 1s conslderable,

Another estimate on the cost of bread
allows 18 cenis for materlals for four
loaves, and adds only two cents for the
cost of gaa for baking tham all Here
the cost |s further worked out that four
polinds of homemades bread will coat
about 18% cents, while four poundas’ of
baker's bread will cost 25 cents, AS no

L allowance is mads for labor, it is evi-

dent that & housekeeper who baked
bread under such conditions would re-
celve 64, centa for the labor on gfour
loaves of bread. Accopding to the Other
estimates, at least fofty minutes would
be required, That would mean a rats of
about Y'B centy per hour for a ‘Woman's
time. Thess figurea differ sufficlently
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with the girl who bhas
spent the day packing in & crackers
which come to bher hand d0wn a chute
and are whirled away from her in the
packed boxes upon a ministurs trolley.
Bhe has' mot bhad evem & momentary
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“Soften = yeast caks in one-fourth
cup of bolled water cooled to a luke-
warmth, stir in about thres-fourths
of a cup of flour to make A knsad-
able dough. When smeoth and elaatle
out across the top in both directions.
Have ready ‘a pint of bolled water,
pooled to & lukewarmth. ' Into this
put the ball of dough. It will alnk,
but In fifteen minutesa will float, =&
light, puffy sponge. Turn water and
sponge into & mixing bowl" ete.

All - this involved begluning be-

" cause oenturies ago the baker or

housewife took the ball of left-over
dough, cut the sign of the cross upon
it, then dropped the ball into warm
water to be sure that the yeast in it
was ‘ati]]l lively. .

There ls no space here to consider
the relutive merita of homemade
yeast, whether made with potatoes,
raw of cooked, or with the addition
of hops as & preservative, or the use

of . the dry or compressed yeast oakes.

Good results may be obtalmed with
any lively yeast.
The' compressed yenst cakes, wrap-

~ 'ped-in tinfoll, since they were Intro-

duced to the American peopls through
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the Vienns bakery at the Centennial,
in Fhiladelpbia, in 1876, have prac
‘tically -driven the homemade yeast
out of our houses, and the dry yeast
is rarely used whére the compressed
is noccessible, B e

Where -the dry cake must bs. used,
the most satisfactory plan ususl)y js
to maks a cupful of batter of flour
and - water, or of grated petato scald-
od, or of mashed potato added to the
flobr and water.  'When this has
coolad to abo
ter or half of a dry yeaft cake is
crumbled and stirfed into the starchy
mixturs, In a few houras a fomming,
bubbling yeast should result, to be
used like any liquid yenst or dis-
solved compressed yeast. Such yeasts
are rathar slower in sctlon than the
compressad. :
Authorities @iffer regarding thea
proper temperature for the growth of
yeast; some advise 76 to 3 degress
¥., others still higher, It Ia
safe to say that bread doughs will do
well' in a kitchen where the temper-
ature ranges from 78 to 46 degrees ¥.
Freezlng or a tempemture of 12§

| Wor bread making there

about 75 degrees F., & quar-.

degrees F. are likely to Impair the

life of the L

The ronle is not mnrkmr
where « small quantity o
allowed to rise a lol:f tjlme.
larger quantity a sho me n the
same amount of dough. For school
the writer has had bread
& with one-pixteenth of a com-
P yeast cake to one cup. of
iquid, or one-fourth to each quart,

t for aach

to two or
:f xmm_. edium.proportions w’on.ls
usually be orfé acceptabls but a
falr quality of bread may result from

each-extrem 1
Bnyder tells us

Professor
:@eh- gluten is abun-

that a flour in
dant and tenacious can resist a much

stro reasure of t
fo sl staes i gad et
cal qualities ot the ,’Iutan. 5

That atyo flours will be
yoant tlul n&. aoft ohen h‘!’hm::

perlence.of most hounekaee
Thene ;mu our'-trom’m. blfg
wheat of the northwest—will absor

about 65 per cent water, while

soft flours of the southwest wm.m
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RECIPES FOR A WEEK FROM AN

EXPERT IN COOKERY

SPECIAL NOTE—During the month of November this departmant

will be in charge of Miss Margoret
New York. A

J. Mitehell, of the Bruce Sg'hool,
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By Caroline L. Hunt

‘Washlugion, D, C

: HE effect of the development of
-T the art of bill-of-fare making '

among, American women has,
strange to say, been to simplify the
individual meal. Divemsity is now se-
cured not so much by serving a large
pnumber of dishes at one meal as by In-
troducing a large variety in the course
of a weelt or of & month. The abllity
to make simple bills of fare comes with
an understanding of food materials. It
is only the person who does not under-
stand that putatoes, rice, macaroni and
hominy are veny much alike in their
nutritive ingredients, consisting chiefly
of starch, who uges two or more of

them In ons meal We have ceased to

serve Tish salads at dinner, because wé
reallze that the fish Is much Ilks the
meat in compoaltion ami that the well-
balanced hill of fa¥e calls for erldép veg-
etables in the salad course rather than
animal foods.

The rapld improvement in the means
of ralsing and transporting foods and
the introduction of new plants into the
country are incressing ths number of
available food materials. The wise®
housekeeper is taking xdeot this
fect for the purpose of alv ng her
meals, reall that variety from day
to day makes simplicity possible. <

TUESDAY
{ BREAKFAST

e BRARLALATR creems”

Hash
LUNCHEON
Beef Stew with Ollves

Cooes

DINNER
i . Fried Scal ¥ Po
¢ Chilled Ammw ﬂtm um““

Eauce
Apple Pudding w Biscult Crust
Hard Sauce
Coften

BATURDAY
BREAKFAST

Waflles with Syrup
LUNCHEON
Lima Beany fb Endive Salad
Apple end Breaa Pulding
DINNER
Bealloped Sheep's Tongue
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take up over B8 pér cent of their own
welght in water. . Or, to put this in
anpther phrasing: One pound of flour
is about one quart, and one pound of
water about one pint. If the four
will .take up two-thirds’ of Its weight
in watér, or 66 per cent, ench oup of
ter will require about three cupe
of flour to maks a dough that may

be handled. ‘
no need
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pulp, like stewed apple or potato or
vor-<cooked cereal, are used in
witer, and
should t used. One
measure of any one of thoss to one
or two of other liguid 1s ampie. The less
shortening in the dough the better; bul

-'-'J ted fat brushed over the shaped

or loaf ents evaporation from

m% W rising, and makes the
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) an excess
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