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Sunshine, which Is a great aid in
keeping the cow stable sanitary Is ad-
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foul air and animal dampness that in
the old-fashloned barn endangered the
health of the animals,
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|USE CORN MEAL

FOR FOUNDATION

Several Other Good Ways of
Using It Besides Cereal
for Breakfast.

'SOME  EXCELLENT  RECIPES

Dishes Which Were Common Fifty
Years Ago Are Worthy of Attention
of Present Day Cooks—Pro-
tein Lacks Tenacity.

(Prepared by the United States Depart-
ment of Agriculture.)
Although corn meal now used
chiefly as a breakfast cereal or In the
form of bread, yet there are many
other ways of using it te advantage.

is

The particles of corn meal when mix- |
water do not tend to stick to- |
| gether and

ed with
form
flour does.

an elastic dough as
This Is because the
protein of corn s lacking In tenacity
the granulnr par-
ticles of meal to separate., While this
Is a disadvantage for fome uses,
bread making, it I8 an adva
making waflles or griddle eakes,
renders them very tender. Some re-
for the use of corm menl rec-
ominended by the home-economles
kitchen of the United States depart-
went of agriculture follow :

Corn Meal and Wheat Waffles.
1% cups water bak-

3 white corn

whent

nllowing soqnewhat
lke
in
as |t

]

cipes

1y tablespoons
ing powder
1% teaspoons salt
Yolks 2 egge
wheat flour Whites 2 eggs
| tablespoons sugar £ tablespocns melted
butter

Cook

minutes ;

the meal in bolling water 20
add milk, dry Ingredients
mixed and sifted, yolks of eggs well

beaten, butter, and whites of eggs

]

PROFICIENCY IN KITCHEN

Arrange your kitchen equip-
ment g0 that It will give yon
the moest help and take the least
work.

Choose things easy to clean
and care for,

Try to locate the stove, sink,
work table, and storage places
s0 there will be Do unneces-
sary steps In moving from one
to the other,

Have good light where yon
work the most,

Adjust sink and work tahle
to the helght most comfortable
for the person who uses them.

Group your utensils so that
you can reach them easily, Pat
those most frequently used In
the most convenlent places,
Small ones may be hung on Iit-
tle hooks fastened the wall
or the edge of a shelf,

Group them near the places in
which they are most used and
put those used together near
each other,

Get rid of useless things.

: ]

" S—

then add most of the cheese and cook
10 minutes more, or until the cheese
melted. Add one-balf cupful of
| milk and cook a few minutes. Pour
Into a baking dish. Brown
in the This dish 18 fmproved
by grating a little hard cheese over
the top just before it Is baked. A
good supper or lunch dish,

This pudding can be cut Into slices
when cold and fried. This serves
four to six people,

Indian Meal Doughnuts,

& cup milk 2 egge well beaten
1§ cups very fine 1 teaspoon cinnamon
white corn menl 2 teaspoons baking

1% cups wheat flour powder
4 cup butter 1 level teaspoon salt
A cup sugar

Put milk and meal into a double
boller and heat together for about
10 minutes. Add the butter and sugar
to the menl. Sift together the wheat

Is
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beaten Cook on greased waffle
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Meal Puffs.
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Cheese Pudding.

Wi~ yellow corn
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Recipes Tested by

Federal Specialists,

flour, baking and

salt,

cinnamaon,
Add these and the eggs to the
meal. KRoll out on a well-floured
hourd; cut into the desired shapes;
fry in deep fat; drain and roll in pow-
sugnr,
Corn Meal and Fig Pudding.
1 cup corn meal 1 cup finely chopped
“n flgn
(or 4 of 2 exgn
2 of 1 teaspoon salt

powder,

the corn meanl with 4 eupfuols
1ild the molasses, figs, and
When the mixtore Is eold, add
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BAKED OKRA IS TASTY DISH

Aiternate Layers of Rice, Okra and
Tomatoes and Then Baked Is
Excellent.
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|USE OF SUMMER VEGETABLES

They Should Be Cooked as Soon
After Being M~thered as Possible
to Hold the Flavor,
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