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HE importance of
re milk cannotove tîmated.T The one perfect
human food" isa

tedsritionof

for milk that is not right, there
can scarcely be cie a con-
demnation strong enough. Sure-
iy a food that contains every one

S of the etements necessary for
nutrition, and each in just they right proportion, is worthy of
the best thought and effort ta
keep it workîng in the riglit
direction. But it is only coin-
parativety recentiy that the
knowledge of how activety harm-

ful impure or contaminated
milk can bu, has driven us to
giving it the attention it war-

.A. rants. We have corne to realise
that although pure milk is the

finuat food an~d provides the most nourishrnent for the
moncy it costs, it is the most prshable of the stapie
foods and is iabte to bu the dîrts and mast dangeraus
food.

Any wandering germ tlooking for a good home will
choose ritk hefore any other resting place. A fly con-
te patig suicide, wli make straiglit for the cream-
pitcher. For haven't scientists been dcclaring toalal who
would listen that " milk is a naturat culture medium for
bacteria," and that it witl absorb impurities whenever it
is exposed ta the air? Any intelligent gcrm wili promptly
reognize the naturat advantages of a mitk hore-withte additional inducement of plunty of congenial coin-
pany, for once the way is open, bacteria wili congreg ate
and muitiply in a manner ta, turn a higher mathernatician
dizzy.

Tuberculosis, typhoid fever, diphtheria, scarlet lever
and tonsilitis germs thrive splendidiy in milk. Sometimes
they are derived directly from the cow--sometimes they
gain access ta the miik on its variud ourney from cow
to consumer. "Bovine tuberculosis,' for instance, is
amazingy common--comparatively few herds are

ubruin tested. The humin systemn receiving these
germs, is ikely ta gather them ta itself, resulting in in-
testinal tuberculosis, tubercular peritonitis, or aur ordin-
ay "consumption." Cbldren are much more readitjr
in ected by these "T.B. bugs," than are aduits, but ali
atîke are prey for the ordinary tubercuiosis germn that bas
found its way into the mitk can, transmitted by carulesa
bandting by somte one already affected.

TheA vdance of Danger
'P EE hon-ors, very real and very dangerous, bave

THnEt long had the attention of authorities. In many
districts, conditions are constantly improving under the
earîsest efforts aoflieaith officers and legislation, ail tend-
ing toward tliree safty-measures. First, miik from
Ibealtliy cows onty. Second, careful handling at aIt
stages to prevent impuriies af any kind from gtting
intaîi, via the containers, dust, flues or human agency.
Third, exquisite cleanliness a t every stage. Madame Cow
must bu immaculate,
lier toilet a matter of
care, lier liousing above
criticism, and ler
ni ik e r s fastidiaus
about the dleanliness
of their liands and the
steritization of ail con-
tainers And fourth,
the temperature 15 im-
portant, for wth every-

1hing else as it should
bu itk exposed for
evea a short timeto the
rays of the sunt or ta
the lieated air of the
kitclien, wili run up im- Condmnad Mslk Maya
mense quantities af

Every mther, eery spon lemon juice or vaen r,
woman catering for a theevaporated miik unti it isa
houseliold, must as- the acid (temon juice or vinegar,
sumnelier personai re- by drap, letting it flow more fret
sponsbiityînthismost Mûr thse mustaar soathiy witb
important matter of se- thse other seasonings and nux vy
curing a safe rnilk sup.. other ingredients.
ply. MiIk is essentia-
one of the foundation stones of any proper dietaryi, so the
q uestîon cannot bu begged orevaded. If tIhe community
se ives in is not one af the progressive ones, with a con-

scientiousheathofllcerandup-to-datemiilk Iaws,sheshould
make it bier own business tai insist upon btter conditions.
iProper milk inspection and 'sgid enforeeta sani-tary reçulations are thse duties of ever citizentlie oniy

fair berîtage of every chid. A safe suppty for your town
mens inspected berds and farms, proper refrigerator,
carefully sampied and tested mutkr, scîentific pasteuriza-
tion and a strict supervision af it's landling--a very
différent matter frour tbe bad-aid days wben the aaty
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the particular need of every dish. The easy standard
for hier guidance is that t he evaporated milk is just
double the strength of rich, whole milk. If she wants
to use it in a recîpe which calîs for a cup of sweet milk,
she will pour haif a cup of evaporated milk from hier can,
f111 the cup with water, and so obtain the exact equivalent
called for. If, however, the recipe also cails for butter
or other shortening and lier supply is low or she wants
to save it, the undiluted evaporated milk, with it's
extra content of butter-fat, will enrich the dish and de-
crease the amount of shortening that is necessary.

If she is creaming a stock soup, on the other hande
or wants a ight creamn soup or creamed vegetables
she can use a greater proportion of water-say one-hal
cup evporated milk to a whole cup of water.> .

It is as a substitute for cream that evaporated milk
particuiarly endears itself ta many women-for it gives
them at a moment's -notice £he rich, creamy texture
needed in a particular dessert, sauce or salad dressing,
without necessitating the purchase of one spoonfut more
cream than she needs. Ma ýy a dish is perfected by
the use of a spoonfu 1 or two o> cream-but inconvenience
or motives of economy prevent the special purchase of a
bottie of cream, for even the tiniest quantity wiit cost
fromn ten to twelve cents. But a spoonfut of evaporated
milk fromn the convenient can, solves the problem and
saves the dish; the entire remainder of the can may be
diiuted to milk constituency as it is required.

Whipped cream? 0f course it makes ambrosia of
mnany a simple sweet, but we either haven't got it on
hand, or agamn require but a tittie bit. Evaporated milk
will serve hure; there are brands whîch, thoroughiy
chilled, will whip just as heavy cream does. If you find
that even after chitling, the brand you use will not whip,
the addition of a littie acid, either temon juice or vinegar,
will cause it to whip as stiff as you desire. The sweetened
condensed milk will ot whip atone, but the acid treat-

ment will make it also
amenable to your
beater. You wil have
to experiment as to
the amouint of acid
nec e ssa ry-usualiy
from one ta one and
three-quarters te a-
spoonful to two table-
spoonfuls of the milk,
will answer.

The starchy flavour
noticeable in the
whipped sweetened
condensed mitk, can
be greatly lessened by

Ka r- Time Pudding first cooking it for ten
minutes in a doubleïk, 1 cup water, %- cup rice, 3 houler, and cooling be-

inch of sait, ý4 teason van- fore the acid is added
a half. Bail the rc niCup and the milk whipped.
tiatty cookcd, drain and add The milk if beatenng the amnounit to 1 cup, and tii! frothy, will give aVaporated mitlk. Add the rice, fairy-like consistency.d Rvoring. and turn into a ta many desserts, and
one hour ini a inoderate ovefi. will altogether tend

îtself to so much
variety Of treatment,

that it wili intrigue any reat cook's fancy. It amouints
to this--you can have cream, rich mitk, thin mitk, aIJ
constantly at your hand.

interference was the addition Of pump-water and the
subtraction of cream!

Besides the controt exercised by public supervision,
there is another great move in the safe mitk direction.
Hand in hand with it has gone the establishment of new
industries and the deveiopment of dairy herds that have
achieved wortd-records.

Condensed, evaporated and powdered milks have
resulted, and have aiready accomplished two very im-
portant ends. Primariiy, they have made pure mitk,
safe, convenient and dependable, possible for every one,
from the city-dweiier to the explorer in arctic seas.
Secondly they have given tremendous stimulation to
better dairying methods, either because the farm-,. wantsta seil his miik ta the condensaries and knows that lie
must maintain the most rigid standards to do sol or
hie must compete against them, in supptying pure miILk

That these grocer-sold milks are thoroughly suitable
for ordinary domestic use, is a fact that lias only begun
to corne home to many a good and conscientious housewife.
Many women have bought condensed milk to take to the
summer camp or to have in the house in case of emer-
gency, or have thought of powdered miik as " a wonderfut
thing to send overseas,"l and have neyer made a miental
connection between the cer-
tain cieanliness and safety
of the canned milk and theïr
own daily kitchen needs.
This, perchance in spite of a
constantiy noted black sedi-
ment in the bottom of the
miik, and an earnest dis-
approvai of s-oiied hands,
sour-smeiling cans andi the
casual methods o? handling
the miik they buy.

Mo#t Real of Real Mlbg

A QUESAION licjota

milk made from? You'd NE cup evaporated n
never know it from ruai creami tabteapoons sugar,1
in your coffee. Ilutla, ý4 pound rasins cuti

Milk, just pure, sweet -f water- When it ila
milk, is t4e answer. water to the liquid to

Evaporated and condensed mix thoroughiy with thei
milk is simpiy whole mitk wtsile stli hat, tho sugar
from which part of the water wel-greased dish. Balte
lias been removed. ln wbat
is usually ýcalled evaporated
milk there is no sugar or any other substance added. The
milk, after the evaporation of some of its water element, is
thoroughly steriiized, seaied in an air tiglit can, and
reaches t h consumer in this altogether naturai state,
without any possibilities of contamination by the way.
The steritîzation makes the milk safe and (the old idea of
danger front the can having been thoroughty expioed)
the container keeps it safe. Incidentally the highest
quality mlk, fromn cows of known good liealth, and the
Most modern type of plante and equipment and scien-
tific methods, give purity ensurance fromn first to iast.

The flavour of evaporated muik is different fron that
of ordînary milk. This iR flot due to the introduction of
any other ingredient-thure is noa sugar, flavouring,

preservatives or-foolisb no-
tion-flavour from the can.
The taste is due to the fact
chat the milk, in the process
of being condensed, is cooked.
Used in cooking, in the malt-
ing of soups, sauces, creamed
fl, muat or vegetables,
desserts, and s0 forth, there
will be no unusuat flavour-
the ordinary liiuid niitk
would be cooked in the pre-
paration of these dishes and
the saine final resuit obtained.

The termi "condensed
milk I lias corne to be more

~naùoEggi au spcîfically used for the mikgrais ~ 2 tbk. tht is condensed and sweet-cupgieila, i table- ened--a large percentage ofý4 cp oive il,1 tale- cane sugar, and usuatty sorneitt,,on mustard. Beat starch, are added when thetiti ight; add haîf of water bas been partiallyAdd alittle odra evaporated. "Evaporated
îty as mifxture CIkCfS milk ,lias become the tradethe est of tihe acid, add namne for the milk wbich basery thorosighly wth th merely been reduced ta the

consistency of crearn by the
removat of about haf of

its water content and sterifized when canned.
Wbilst evaporated milk, therefore, cari bu used any-

wliere tbat mitk is called for, the sugar in the so-calted
condensed nsitk must bu considered, for it Î§ f req uenttyused in as great a proportion as one-third of thefinished
product.

Hou, to Use Evapoî.a ed MUAàTH$E womnan who studies food values (and wliat womnan
To1 intelligence and patrîiotic inclination does flot?)

will find real satisfaction in the use of a good evaporated
milk, because she can adjust its richness 80o mmply, to

no

mi

ini
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Milk in Powder Foru, '

A NOHERjustiy poputar milk is that wbicli comea
ai ailth water in fresh milk (87 pur cent.) lias beenfound entireiy practicable, and we now bave milk in the
dry pwder form-creamy in colour, smootb and veivety
if rubbed between the fingers, and entirely soluhle wlien
it is beaten up witb water ta restore it ta the fan aif
liquid mlk.

Whole mik powder-that is, ail the solids of the fresb
milk-is used a great deal by mianufacturers of millc
chocolate, biscuits, and so forth. Imagine the ease and
convenience of bandling it compared with vast quantities
ai liquid milk frorn the daîrnes! The powdered nsiik that
is on, thse Keneral market, is flot this whoie milk, however.
Lt ii ailthte sa ids af the miik, except thse butter fat. la
ather words, the milk îs separated, atmost ail the butter
fat removed, and then thse separated miik is evaporated
ieaving the remainden af thse muik sotids in the form a
pawder.

Dieticians bave been urging an us tIse increased use ofskimi milk-not as being thse equal of whoie milk, fram
thse standpoint ai thse nourisliment supplied, but as a very
suitable and cleap food that is apt ta bu overiooked or
under-estimated. In the powdered forni, we g et it with
ail thse certainties ai hîgbest quality and perfect safety,
and in a very convenient iorm for daily use. Analysis
shows this powder ta be 95 per cent. mulk-soiids-not-fat,
about 2 per cent. butter fat, and 3 per cent. maisture.

In using powdered miiic with other dry ingredients,
such as flour, muais, sugar, etcetera, itîis easiest ta add the
amaunt of mik powder and wet ail the dry ingredients
with water ta the amounatli te liquid demanded by thserecipe. If iquid xniik is desired (as for a soup or sauce)
water is added, in thse proportion ai onu-balf pintaif water
ta 4 levet tabiespoans nsiik powder. Ta mix propurly
pFut the water in a bnwl, flont tIse milk pawder in it andlaid ini and wbip briskly witb a beatur. 1#

The transportation and starage ai these conoentrated
milks make theinsai tremendous imprtance--easiiy
recognized wben we considur tbat a one-pound tin af
powderniakes four quarts of supaated milk and tbat
candensed milk buiks aniy one-baif ai ordinary iquid
muik. They do not require any higbty speciaiized muant
af- bandling aiter being seaied in thse can, and wili kuep
indefinitely before the tin is opeaed and for a consideW'
able period afterwards.


