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Homemaking As a Business
The Young Housekeeper Must Learn

to Do Things by Schedule
By ALICE L- GOOKIN

Fomerly Director of the Girl'. Vocaional Schoo»L Lo-efl Mas&a

44 Owoiùan can make a succeas of,
lier business uniess she. knows
why she is running it and the

ideais she wishes to foliow. The
clearer the woman's ideals the better
the home maker she wilI be."

1Every bride looks forward ta the
pleasure of entertaining hier friends at
d#iner or luncheon. This impiies a
knowicdge and skillinii cooking. She
may bave the knowiedge but iacks
experience. This may be due to the
methad of instruction she received.
If at achoal, ste may have been assigned
but onc dish ta cook during the entire
lesson; if at home, she may bave reiied
too muchon bier mother for'assistance.
As a hostess in bier own homeshe faces

new proposition.
She iearns that bier day's schedule

ailows for recreatian hours oniy when
site knows bow-ta plIan for themn. She
finds that her working hours take up
too much.of bier time. She bears
"houscwork is neyer donc" from al
aides of bier, but wth true Canadian
apirit ahe adopts the modemn efficiency
stirn, "Avoid wasted movernents."~ne of th e first ways to do this i. ta
know bier subject,-homemaiking. Let
bier begin hiem education in this seriousiy,
giving t as mucb 'study, intercat,
attention and. devotion as she gave to
whatever occupation was bers before
marriage. ý

There arc lectures, books and rosea-
ines, on bomemaking wbich are belp-

fui to those' interested in bomne econ-
omics. Then there ia the hele ahe ma y
jet from experienced conka. lIere,howevem, are pitfili for bier. Many
experienced'-cooke ridicule the 'use of
measuiring utensils and scof at the
exp;nse of foiiowin a cook book.
ehy have acquireditte knack of cook-
ing in some charmcd way but.they have
flot the abiiity t ransmit their skill
to éthers. How ofrequentiy a bride
depiores the fact that she cannat cock
like bier motheri History repeats Ît-
self and if ber mothem's diary cauid only
lie uneartbed it migt reveal saime
ultceting culinary secrets.

Ail domestic science experts use
measuring utenails; a graduated cup of
glass, tin or aluminuin divided into
quartera and thirda is an imprative
necessity. The expert aiwaysdemanda
level and exact measurenients. Many
peuple prefer baker's cake and bead
tu the home-made product, giving as
their reason tbat they are unifarmly
gaod. They do not reaiize that the
cause of their being uniformiy gond is,
-the baker uses exact measurements.

A Relabi. Cook Book
AS cook book recipes are alwaYs
Apianned on exact and level mieas-

urements, it i. advisabie to own a
frst clarn cook book and foiiow ita
directions conscientious1v She wiii
fid in it no ýhaphazard directions like
"half butter and bal lard; about the
aze of an.egg;" or "2,4 cupa aofiour,4
Cup ofordinary ize."

.9Om>e of the recipes in the cook book
inay lie expensive but, unies. abe knows
a littie of the science of substitution,
it is weli to b. cbary about changing
the recipe. Ingredients mnust le kept
i proportion and if one substance ta

repiaced by another, the sane amount
mnay flot be uacd.

Lard, any vegetabie fat, beef fat,
or oleomargarine are common subati-
tutes for butter in cake-making. If
one-bal cupful of butter is calied for
in the recipe, she may meet the fat
requirements b seing one tablespoon-
fui less of lU hat is, seven table-
apoonfula, or six and one-haif table-
apoanfuls of vegetable fat, or four
tabiespoonfule of beef fat, providcd
one-baif of a teaspoonful of sait is
added in each instance. Oleomar-
gaine rnay be used ini the same pro-
Portion as butter.

Bread flour may bc used in cake-
making instcad of pastry flour, provided
she deducta twa tabiespoonfuis of it
from each cup used. Some cooks
acquime a flour superior to pastry flour
b>' substituting two tabiespoonfuis of
corn tarch for the two tabiespoonfuis
of bread flour removed. Soda and
cream of tartar rua>'bc used instead of
baling powder, if she uses onc part of

soda to two parts af creain of tartar,
the total amount of both to equal the
amount of baking powdcr in the recipe.
Sour miik or buttemmiik may be sub-
stituted for sweet miik provided she
uses one-fourth teaspoonfui af soda per
cup. This, however, bas the effect of
reducing the amount af baking pawdcr
one teaspoonful. For instance, if the
ecip calîs for the use of two tes-spoonýfuis of baking powder witb sweetmlk and she uses sour miik, sie mut

use but anc teaspoonful of baking
powder as the soda used is eq uivalent
ta the other teaspoonfui of baking
powder. Potato or rice watem e-
served ater the potatoca or rice bas
been boied, may ble used instead of
miik. If she modifies a recipe in order
ta use a cupfui ai nuts she must reduce
the amount of fat one and one-half
teaspoonfuis, as. anc cup of nuts i.
equivaient ta that amount of fat.

There should be a place in her cook
book ta note ecanomicai substitutions
and reliabie ecipes. Man>' cooka use
the margina of the paes. If a cake
recipe is ta be added it is written on
the margin of a page devoted ta cake
recipe and given a page numnber in
the index. T hi. saves trouble in
locatîig it a second time.<

Another metbod ta 'imprave the
cook book is to note near the recipe
the number of minutes required ta
cook, the character af the oven heat,
the quantit>' the ecipe wiii make and
the nunîber of minutes it takes for the
prepaatian. For example, an the
margin of the page near the recipe for
gingerbread she notes twenty minutes
conking, moderate aven, anc-bal e-
cipe makes eight muffins, fifteen minutes
preparation.

Thle sulent part af cvcry cook book
is that part wbich makres no mention
of the tîme it takea taeprepare a par-
ticular dish. 'When shehas discavered
th importance of knowing exacti>'
hawiong it akes ta prepare respective
diesshef dl ihave ver>' littie trouble
with late or burried meais.

Pro per Utenaila

SHE must not averlook the value of
using proper utensils in her wark.

The shape and dimensions of a pan
nayseriousi>' affect the q uality ai a

bat aI bread. A pan 7,4 by 434by 3
inches deep is the best site for bread.
Hler cake tin, new and shin>', wili yieid
'4sad" cakes until it is dulicd. This is

donc by greasing it with an>' unsalted
fat andalowinq it ta bake until it bas
acquircd a bluîsb tinge. It ma>' be
used at fimt for baking applea or prepar-
ing Franconîa potatoes, for, unies@ it
is seasoned, ît ts treacbcroua for cake-
making.

Aiuminum utensila take longer ta
bail liquida than an>' other metal, but
once the liquid ecquires the boiiing
temperature the gaa may lie lowcrcd ta
aimoat the vanisbing point. This is ai

areat advantage when uing a dauble
ler. The capacity of aiuminum for

high.temperatures, howevem, is a handi-
cap in aven cooker>' wbicb favars the
more moderate temperaturea of cas-,
acrole dishes.

An iran kettie and its accampanying
lying basket are great aida in decep fat
frying and a heavy iran pan is the
bet utensil for frying meat,

One-pound baking powder cana ma>'
lie utihized for making Boston Brown
Bread and the open end of a bal-pound
or quarter-pound can ma>' b. appro-

raefr a biscuit cutter. Tooth picks,
futtere, in order te penetrate easil>',
May bcieempioyed as akewers.

Observation will tescb ber a get
da;-ber scoop boida twa cupfulsai
four; fourteen medium ized appies
make an-quarter peck; twa good aîzed
potatoes, boiied, inake anc cupful oi
masbed potatoca; rice sweiis ta five
times its normal ize wben boiied;
any scaiioped dish is more successful
witb but twa layera; patry is improved
by baving ail the«ing.redients tborougbly
cbiiicd bei are mixing; any unsaated
fat is superior ta butter in ârea sing
pans; the temperature af meted butter
shouid be iowered bel arc adding ta
gingerbrcad or muffin batter, ather-
wise the batter wiii bc coarse-grained
instcad of smoth and velvty.
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A Lifetini
'PHE Big Ben mnan in the
.L evening of life enjoys

ambition's contentfut reward.
Big Ben to hini is a lifetime
friend.

And>ieg, i retrospeet, at thre-
score-and4n,will thank Big Ben
of Westelox for each chcery
morning cali-his laithfui
comradeship throuch life-his

yen
A Wsckx sAlars.

ie Friend
thrUWft uarding cf your houmi
c«Good fcliow, BgBn ebie

me live on t,.im e nho1"p
.i BXBen of I jk~*lo* i8 respected

by ai-sý-entinci cf time throughaut
Îhe world. Hel'uloyal, dependable sd
bis ring i. tru--îen hli-minute calla
or steadiiy for five minutes..

'Big Ben la six times factory tssted.
At your dealee', 53.5. Sent prepaid on
recelpt of prie. If rour dealer doosn t
stock him.

La aUne, zM., . . . Western Clock Co. Makmi fWlt
Orh W lJVux b.1 B -a. Pw&.dgA nim 4,pwjca n a,,dsIn.Àt&

VETEINARYCOURSE AT NOME
a 2n. int.bqaC-

Ye1. Gut esa.[ I st l 4man
tg= H-y ,o. If tete -l

$ tock h.oed takMe .it WIttc dfo
ýWwe d FREE
Dee M1 do. ~oCa

NO JOKE TO B >E D EAF


