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The New “Handy Man™

By Mrs. Christine Frederick,
The Distinguished Authority on Household Eficiency.

is very rarelyl that I am en-
thusiastic over a mnew utllity,
because so few that I have

. tested in the course of ten years

‘.nt my housshold experiment sta-

tion have proved 100 per fent in
all ,points. But I have recently
been using 2 new machine which
seems so marvelous, and which so
well fulfills all my demands of help- -
fulness, that I-feel it deserves men-
tion.
 How many times have women not
sald to me, “Oh, i I only had &
clamped beater,” or, “If there wera
,only a stationary bowl for mixing,"”
and so on? Hera is one utility
which cembines all the requests for
,& stationary fixture and a bowl
which elamps to the table. In ad-
dition it beats, churns, chops meat -
nuts or othep food, turns the iee
cream freezer, bread-mixzer or other
revolving devices, sirains soup or
anything else. Indeed, this

Bertha,” as we call her in our
househeld, does everything but
scold and get drunk!

We call her “White Bertha™ be-

. cause she is painted white or,
rather, is made from white enam-
eled steel, and becaunse her effi-
clency reminds us of the “Black
Berthas” of war days. We %
just as well have called this de
&'he,” I suppose, only the tendency
is to speak of all power machines,
like an engine or a boat or any-

thing which has motion, 88

“ghe!” (Let ipquisitive persons
think up reasons why!l)

“Bertha” is heavy, but is so made
that as she rests on her substantial
bese she is firm and immovable, 1
can think of no better way in which
to bring her to my readers’ minds
than o say that she looks like 8
#mall-size coffee-mill eor meat-
grinder, such as one sees in either
the grocery store or the butcher's.
+ Like these larger devices she has -
& motor concealed within her, and
it is this motor that furnishes the
power to do &ll the wonderful
things of which *“Bertha” is eap-
able. In the main part of the frame
is set a support on which rest the
wvarious sized bowls or utensils of
metal in which the soup is strained

_or the bread mixed. Under the
motor is a shaft to which may be
eonnected the beater, the whipping
tool or whatever tool {5 necessary
to each operation. Teo this shaft
glso is connected the ice cream
freezer when it is used.

Like all o6ther home electiric de-
vices “Bertha” has a cord and plug
which may be guickly connectad to
any light socket. That is, she
operates “just like a washing ma-
chine or a vacuum cleaner—a mere

_touch and she begins her work.

-

And suekh work—no firstclass
maid could do s¢ well or so guick-
Iy! Whea “Bertha” was first sent
to me it was the Christmas holiday
season and we were about to make

the task of straiping & vegetable
pulp and the soup after it is thick-
ened, ag it is only by several strain-
ings that a cream soup achieves
that wonderful evem smoothness.
But with “Bertha® we put all the
vegetables into the top of the deep
three-inch s er which fits over
the bowl, and started the motor
after having-inserted jnto the shaft
# smaH wooden roller ‘Which did the
rolling or pressing of the pulp over
the strainer.

In about ﬁ!:nn minutes I had
over a gallon of a perfectly strained
mpintha)‘_lm?ﬁwludalltho
refuse meatly stacked on top of the

rainer, What @ contrast to the

d ‘work with a messy petato
masher and unsteady bowll

In our home we always make
bread twice a week. I, of course,
bad a bhand-mixed or bread-mixer
of the usual type with clamp and
beater. But even here what a dif-
ference between hand-turning and
the easa of putting all the ingredi-
ents intp the mixer at once, turn-
ing on the current and letting her
go! -

A
ca egEs an se s
tried the plan of not doing this
separate beating, but of pla:

eggs and all the other
et gl
can motice no spprecisble differ
ence, even in such foods as waflles,
where the folding in of

:

“Let do it!”™ has become
transf into “Let Bertha do it”
—and- she gurely does. Like every--

thing else, now that she is with us
we cannot see how we could get
along without her. We would no
more go back to hand-beating and

Famous Beauties of
-S{uﬁ_onnlnd Screen—
R ROLAND.

squipment of a stationary kind
part of the fixed or regular equip-
nt of every kitchemn. Just as
now in the best hoases we no longer

. mewer kind.- With such a wutility

is no “servant question!” for
at uata‘:oun tasks of the home.

Just as
placed the broom or the
machine the undependable Liza, so
this “White Bertha™ or & device of
the same order will later be found
in every home where efficiency is
desired.

“But the cost!™ Well, we all are
spending more to-day than yester-
day and undoub will continue
to do so. Elpctric light dnd service

vacuum cleaner has re-

oosts more than candles—ah, but
doegs {t1? The first electric light
may have cost more per candle-
power or per hour than the tdllow-
dip—but when we have an increased
consumption and a wide national
demand then the price becomes
lower, because man g costs
can” be lessened In_other words,
just as soon as eno women and
housekeepers demand more electrio
equipment and keep on demanding
it the cheaper it will become.

© “&') made from tart apples.

Tested Pie .R‘ecipes e '.-i;

By Mary Lee Swann,

' Pineapple Pie.
Mnumlwm%m
sugar. Add 1 cup grated plne-
spple and the juice. Cook until
mixture is smooth and thick. Then
remove from fire and add 1 well-
beaten egs.” Cook between” crusts.
One-Crust Pineapple Pie.
EAT 2 egg yolks with % cup
sugar. Add 1% cups grated
pineapple and a grating of lemon

with 1 cup sifted flour. Work
in 1 tablespoon lard. Molsten with
ice water, pat and roll thin.
7% cup butter carefully and divide
into three egqual parts. Dot paste
with 1 piece of the butter. Fdld.
pat, turn half way round and roll
thin. Repeat until the other 2
pieces of butter are used. Roll
thin, shape, ¢hill and bake in a hot
aven.

L] ————
RK i cup lard into 2 cups
flour, Add ice water to make
stiff dough. Cut % ctip washed
tter into the dough. Chill in ice
overnight. Roll out pn slightly
floured beard. Fold so as to make
three layers, turn haif way round,
pat and ro]l thin. Repeat this pro-
cess several times. Roll thin, shape

_and bake in a hot oven.

Apple Meringue Pie. .

AVE ready 2 cups spple sauce

Aud

to the apple sauce 1 eup sugar, 1

tablespoon flour and fuice and
grated rind of 1 lemon.” 3
volks slightly and add them to

apple sauce mixture. Pour into 4

pie plate lined with pastry. Bake
until irm In centre and then cover

* with meringue and brown delicately

in a slow oven. To make the
meringue beat 3§ egg whites until
stiff. Add 4 or § tablespoons pow-
dered sugar and beat well. Add i
te;upoon lemon julce-and spread on
ple.

Wash

plate lined with pastry. Add 4 .

few grains of salt and 1 tablespoon
butter. Cover with paste and cook
in a moderate oven eboyt 45 min.

Quick Plain Paste. ; ?

IX and-sift % tegspoon
with 1% cups sifted flour.
flour should always be sifted
measuring. Work In % cup

Moisten the dough with lee
Turn out on fioured board, pat,
out and shape. Bake in a mod

fg

i

iz

oven.
Berry Pie. A
Sprinkle with 1 tablespoon dry/
bread crumbs and dot with 1 table
spoon butter and sprinkle with 1§
cup sugar. Fill the plate with ber
ries and sprinkle with % cuwp s
a pinch of ground spices |
tabl n fine bread crumbs. Dot

with 1 tablespoon butter. Put on'

top crust and bake In a moderate
oven.

Deep Apple Pie.

INE a deep ple plate with any

good, pastry. Pare, core and
slice 6§ or 8 sour apples. Arrange
in ple plate.and sprinkle with %
cup sugar, mized with ¥{ teaspoon
grated nutmeg, 3§ teaspoon salt, 1
lemon and a few
gratings of lemon rigd. Det with
2 tablespoons butterr Wet the
edges of the under crust with cold
water, cover with top erust and

press the edges together. Bake In
& moderate oven about % hour.

Plain Pie Crust.
ASH 3 eup butter and sef
aside. Add 3§ teaspoon salt
and ¥ cup lard to 13§ cups flour
and work in with tips of fingers or
two forks. -Molsten the dough with
cold water, preferably ice water.
Turn out on slightly floured board,
pat and roll out. Dot with bits of
the butter which has been washed.
Fold paste so as to make three
l':l‘un. press edges firmly, pat and «
out. Fold again s0 as to make
three layers, turn half way round,

t and roll out. This process may
repeated. It is easler to handle
e e e
each fo 8 =
dough thorouxg;;ml'ﬂn minutes is
long enough if the
near the ice. Bake in E moderate

oven.

How To Cook Rice -

1. ETHODS of cooking rice
vary considerably in differ-
ent countries, and even in

different parts of the same coun-

try. In Japan, for instance, there
are two common ways of bolling
rvice. In both cases the gice is
washed untjl the water remains
clear, and an iron or bronse kettle

is generally used for cooking, .

For the first method the washed
gice is put into a yelatively small
amount of boiling water; for the
second, it is put into cold water
and gradually brought to a boil

When the steam and foam begin to

escape from underneath the cover

the rice is considered copked, but
is allowed to stay in the covered
kettle from one-half hour to am

:hmhm.whﬂathomm

the grains swell and separate from
each other, By the first method

4 ® @ = = ®wW = @ w p ™ § € & @ =

do not stir-it, for is likely
o break the grains. suffi-
ciently cooked, turn the rice inte a
oolander or sieve, and after the
water has drained off cover with a
cloth and set over a pan of hot
water on the back of the stove or

If @ large kettle is not at hand ried

as rice, or 8 quarts of water to 1
cup of rice. The same method is
used as with the large proportion
of water, but the rice requires more
careful watching. If the starchy
liquid surrouunding the grains is
washed of by pouring hot water
through the colander in which the
cooked rice is dralning, each grain
will be left geparate and ‘distinct,
Thhhnptmaﬂynmryﬂu
the larger proportion of water is
used,

The water drained from the rice
after cooking should not be thrown
away, as it econtains much starch,
used . for thickening in
poups, stews, bakied dishes, with
or without milk, eor, if boiled down,
for starching fine gheer

e materials,
1f bolled too long rice beeomes
sticky and the grains tend to break
apart.t Many persons -make the
mistake of overcooking rice and
elso of not salting it enough, and
because of this it has been unpopu-
as

lar a vegetable in many house-
holds. It should be cooked only un-
oy L Tl s A g
e and § T 18 an
thers is no hard, uncooked portion
in the ceptre. The riece should
then be immediately removed from
tnocr-.dn!nedm dried in ome
of the ways
mMmquﬁd
in a double do with an even
mﬂuwum. Three
parts of water are used to
one part of rice, and a teaspoon
of salt is allowed to each cup of
rice, The rice is dropped into
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~ Why Friendship Is So

RIENDSHIP

RIENDSHIP is an order of ny-
* dbility; from its revelations we

come more worthily into natare~—
RALPH WALDO EMERSON, fa-

mous poet and essayist.

FRIHNDSHIP. gift of heaven, de-
light of great gouls; friendship

ingratitud = unha eho -l
not to Enow—VOL '{ﬂl
French philosopher. :

H

RIENDSHIP heightens all our

affections. We receive all the
ardor of our friends in addition to
our own. The communication of

minds givea :ﬂ each the fervor of
each.—W ELLERY CHAN-
NING, ﬂ!a great Unitarian divine,

nmdmnotmakom;&

friendship in constant repair—
BAMUEL JOHNBON, great English

FRIEND may well ba.reckcnad

the masterplece of nature—
RALPH WAL EMERSON, fa-
mous poet and essayist.

'I'O_be capable of steady friend-
ship and lasting love are the
two greatest proofs, not only of
goodness of heart, Dut of strength
of mind. —~WILLIAM HAZLITT, the
English essayist.

Household Helps

A Grease Jar.

LARGE glass paste jar—the
kind with a brush in a well—

makes a handy tainer for the
grease or oil on baking tins,
waflfle irons, etc

To Renovate a Mop.

IL the wep in an old pail halt

full of water into which yom
have put a tablespoonful of concen-
trated lye. Then rinse carefully and
the mop will be as good as new,

Oleaning Wall Paper.

LD wall paper can be made to

look like new by it
with cornmeal. Dip tntodt-:::l' of
cornmeal a cloth moistened just
enough to make the meal adhere
nicely and rub ths paper with an
up-and<down motion.

Precious

RIENDSHIP throws & greater
luster on prosperity, while it
lightens adversity by sharing in its
efs and anxietles.—CIUERO, the
oman orator.

RIENDSHIP {s the nearest thing

we know to religion. God is
love, and to make religion akin to
friendship is simply to give it the
highest expression conceivable by
man.—JOHN RUSKIN, the English
philosoph

the school of life many

branches of knowledge are
taught But the only philosophy
that amounts to anything after all
is just the secret of making friends
with our luck. —HENRY VAN
DYKHE, American poet and essayist,

whom shall we tell all our

thoughts? Who better than &
friend of our own age, exposed to
like @8, can understand us,
hear our questions and answer
our objections?—REV. CHARLES
WAGNER, author of “Youth.™

ENOWLEDGE that another

has feit as we have feit, and
seen things not much otherwise
than we have seem them, will con-
tinue to the end to be ome of
life’s choicest blessings—ROBERT
LOUIS STEVENSON, the famous
novelist.

i

Appetizing- Menus for
; | WEDNESDAY | THURSDAY |

MONDAY TUESDAY ~ FRIDAY SATURDAY | SUNDAY
Apgle Sexcn, | Camaloupe, Fruit, Frai, Broded Fish, | Molded Rice, |Frut.  Ostmeal
Dried Beef, | Scrambled Egp, | Fried Egg Pliat, | Crisp Rolls, |Stewed Potatoss|  Glaxed e
Cors Muffine, |Muffins, Coffec.| Cucumber Sauce, Cofiee. Shced Tomatoes, Apple Sauce, o y
Coffee, Luncheon Rolls, Cofies. | runcheon Moffins, Coffec.| Toast, Coffee. ‘D.I:h-.'
o Suried Spiced Conpes,
H-#

Shoild Wises Bualisl -

THE spread of the smoking habit
among women fis deplorable.
Certainly it is a brand of ethicsl
instabflity. Smoking mnot only
makes women common, but in the
end morally insecure—~DR. JOHN
D. QUACKENEOSB, noted hypnotic
practitioner, .

CANNOT sufficiently deprecats
the encouragement of smoking
by women. A woman with a cigar
ette is as much out of place as a

man with a nursing bottle, and
neither has any business with
either~MRS, CLARENCE BURNS,
New York clubwoman.

AM of the opinion that & woman

+has as much legal right to
smoke as & man. [ think if &
woman wants to she could walk up
Broadway with a large pipe or a
great big cigar in her mouth and
still be within her rights—MAG-
ISTRATE CORRIGAN, of the New

usa only to those who were in no
danger of addicted to the
emoking habit.— RAC 8.

Why We

Quarrel

T is not immoral for a woman to
smoke cigarettes.
best women in the couniry and the
world smoke cigarettes—JUSTICH
GEORGE V. MULLAN, of the New ®
York SBupreme Court,

*TYHE church has nothiag to say

about smoking by women any
more than it concerns {iself about
the kind of a hat @ woman should

is not a matter of morals, but of
taste—REV, ALEXANDER MANN,
D. D, of Trinity Church, Boston.

ON the ethical part of this

question I do not attempt to
enter, but this much I will say: If
the men find it a pleasure to smoke
why should not women be allowed
the pleasure? — BISHOP
WILLIAM BOYD-CARPENTER, of
the Church of England.

L
DO not approve of women smok-
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