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ruined because it is not protected 
against weevils or other insects.
is

HOWTO STOP MUCH OP THE
■$700,000,000 FOOD WASTE

Poor Cooking
8. Food spoiled by careless cooking, 

housewives who complain thatMany
children and adults will not eat break­
fast cereals fail to realine that the ce­
reals they serve are undercooked, scorch­
ed, or improperly seasoned and thus 
made unpalatable. Most of the cheaper 
foods require careful seasoning and pre­
paration to be fully appetiahg. In 
many households, the specialists believe, 
proper attention to the cooking of these 
cheap and desirable foods will increase 
greatly their consumption and thus re­
duce considerably the use of more ex­
pensive foods eaten Instead of cereals.

Vegetables properly prepared tempi 
the appetite. When they are served it 
soggy form or in watery or poorly flav 
owed dishes, much of them will be left or 
the table. The nutritive value and flavo 
of meat or fish can be lessened by over 
cooking or improper cooking. If fab 
are allowed to bum even a little, tnej 
develop unpleasant flavors and usuall; 
cause people to refuse gravies and sauc 
es made with them or foods fried li 
them) burned meat is also disagreeabl 

burned vegetables.
4. Waste in preparation, 

ful food gets into the garbage pail b 
cause the housewife in preparing pou 
aes or other vegetables and fruits su. 
as apples, cuts off with the skin a coi 
siderable percentage of edible maten. 
Careless paring of potatoes may consij 
as much as 20 per cent of the edit 
portion including outer layers contai 
ing valuable mineral substances ,to t 
garbage pail. Many persons are u 
aware that the green and tender to 
of many vegetables which contain val 

j able mineral and other food substanc 
are excellent cooked as greens, or ev 

additions to salads.
5. Overgenerous serving of food. Ma 

families take pride in serving lavish a 
overbountiful meals. Such meals le 
inevitably to waste of food on the tal 
and to overeating, which often impa 
health and efficiency. The sane sti 
dard, “Eat enough food and no moi 
rigidly followed, would reduce grea 
food bills in many homes and. at ' 
same time, tend to Improve the physi 
condition of all members of the hou 
hold.

Housewives, interested in econo, 
who wish to be certain that their far 
ies are getting proper food and not 
much, should ask the U. S. départir 
of agriculture to send Farmers' Bull. 
806, “How to Select Foods—What 
Body Needs.” This bulletin class] 
foods into simple household groups 
shows the housewife how to plan m 
that will provide for the growth and 
pair of the body and supply the en< 
the various members of the house! 
need for their special tasks.
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. . thrown out from American kitchens and
trtTtoto the garbage pail. If al- so made useless for human consumption, 
to^spoil in the homc.P If ruined L wdl established by the returns from 

^ rooktoK By careless paring garbage and fertilizer showing the
^d toeing When too much is serv- fmount of fats and nitrogenous material 

» m»f’ recovered from city garbage.
Cmod food heedlessly thrown into gar- Much of the food is thrown out, the 

, toirf:nioued to spoil injtho specialists say. because so many people 
î’®8® P®, , ’ foo<i Tained by impqhper ,j0 not know how to utilize leftovers or 
h0,,9e ’and ^d destroycd by rats. wU1 „ot take the trouble to ^ and 

insects constitute the heavy prepare them. The specialists poto 
,ht, $700,000/XX) annual waste that left-over cereals can be reheated or 

'fon-kin homesin the United tSateS, «.mbinèd with fruits, meats or veg- 
ei»ed recently by the secretary of agri- ctaUes into appetizing side dishess a 
riiTture Seven hundred miUions dol- even a spoonful of cereal is worth saving 
Ure s' considered to be a conservative „ a thickener of soups, gravies and 
lars is c . nnsehold waste, of course, 6aaoes. Stale bread can be utilized in 
fire not included the vast losses of food a variety of ways, in combination with 

Vtowed under improper handUng or vegetables and meats and 1" j>repari,I?g
marketing methods to spoil hoTbreads and puddings. Sldm mdk. 

In* transit or in th/hands of producers too widely looked down upon as * f<^ 
in although it contains practically all the
OTM^h of this *700,000/100 household nourishing dements of whole milk, with 

, > fnrMi the dietary specialists of the exception of the cream or fat, can be
Thfu S d^krtment of agriculture de- “sed ^beverage, in cooking cereals, 

dare, is easily preventable This pre­
ventable waste consists in large part of 
the following items:
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or as a basis for milk soups or sauces. 
Even sour milk, so largely thrown away, 
can be used In making hot breads or in 
the home manufacture of cottage cheese.

scrap of meat or fish can be 
with cereals or other foods

use when fruits and vegetables are
scarce and high in price. __ -

Much food is ruined by being stored 
Where flies or other insects or rats and 
mice can get at it. Much cereal food

perishable food, especially milk, cool, 
clean and covered continuously, may 
make a striking difference in the food 
bills of many families.

In other cases, one or two vegetables, 
beets or carrots, for instance, not need­
ed immediately are thrown out or allow­
ed to spoil instead of being used in 
soups or combination dishes. Fruits 
which could be stewed and keP|- 
lowed to spoil. Vegetables and fruits 
in quantities often are stored in hot, 
damp, and poorly ventilated Wm. and 
under conditions which hasten wilting, 
fermentation and decay. Fruits, sur­
plus beans, tomatoes and other vege­
tables produced In home gardens are al­
lowed to spoil on the vines or rot on « 
the ground. A morning’s work would I 
can and preserve such surplusage for V

Thrown Away
1 Edible food thrown to the garbage 

paii or into the kitchen sink That 
vast amounts of nourishing material are

Every
combined ------
lacking In pronounced flavor, noth to 
give flavor Mid to add nourishment to 
made-over dishes. Every bit of fat or 
«uet trimmed from meat before cooking 
or tried out in boiling, roasting, or 
broiling can be made useful In cooking. 
Many butchers, after they have weigh­
ed meat and named the prices f” 
cut, trim off valuable suet and fat. This 
fat which the housewife pays for, if 
taken Home and used, word^-reduce ex­
penditures for prepared cooking fats. 
Water used in cooking rice and many 
of the vegetables contains nutrients and 
desirable flavoring materials valuable in 
soups or sauces. Too often fats and 
such water are poured into the sink.

Many persons regard the saving of 
small amounts of leftover food as unim­
portant. If they kept accurate account, 
however, for any period, the specialists 
say, many families would be astounded 
by the amount of good food they 
throwing out and by the sums that they 
are paying to the grocer, the batcher, 
end milkman merely to replace good 
food being absolutely" wasted.
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Bathe freely 
with Cutfcnra 
Soap and hot 
water, dry and 
gently apply 
Cuticura Oint­
ment. Use night and morning.

For pimples, redness, roughness, 
Itching and irritation, dandruff, itching 
scalp and falling hair, red, rough hands 
and baby rashes, itchings and chafings, 
these fragrant, super-creamy emollients 
are wonderfully effective, j
Sample Each Free by Matt. "Address 
post-card: “Cutienra, Dept-N, Boston, 
U. S. A.” Sold throughout the world.

:

SftSsrirïss
keeps them glistening

are

*

V THE OXYCEN '
XZ^TOOTH POWDER
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Carelessness

2. Spoilage of food due to careless- 
handling and storing in the home. Im­
portant amounts of perishable wds are 
made dangerous or inedible in house­
holds because fhey are exposed unneces­
sarily to heat, germs, dust, dirt, or to 
flies and other insects.

Much -milk spoils quickly became it 
kitchens.

r
1 That form of conscription would 

stitute a Just and adequate war 
Let all pay to the coin they ] 
That spells equality of sacrifice 
as such is practicable.
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Clean to handle. Sold by all Drug- 
g;.»., Grocers and General Store*H * is kept uncovered in warm

Close observance of the doctrine— Era»
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The Studebaker Car
What You Get for Your Money

low a price.baker to offer so good a car at so 
The quaUty of Studebaker cars is evident in their 

finish and equipment.w=3EHSEiE
You get a Canadian built car which has been 
perfected by four years’ experience with the 
same basic design. Each year improvements and 
refinements have made it a still better car.

and refinements are based 
cars in

Studebaker bodies are obviously substantial in 
construction. The crowned fendei s are of heavy 

gauge steel.
The paint and varnish work is excellent. The
UP£e«nuit"
gr.de gemune M». J- are folding

the right hand one reversible.
But the real proof of quality is dm®^£ 
Studebaker cars stand up and give long, contrn-, 
vous service under the hardest usage.
Studebaker cars are guaranteed by the manu&e* 

foTonc year agatot defective 'vorkmanahip
and material. When you buy » St^d^T! 
you get proved quality, proved eoonomyandtbe 
guarantee of a great Canadian manufacturer.
Let us demonstrate to you the many points of 
Studebaker quality and economy.

Stumer 
the hands of owners in all parts of the world.
The Studebaker SIX is not an experiment—it is 

an evolution.
The Studebaker SIX is made of carefully selected 
materials developed, perfected and tested in 
great Studebaker laboratories.
The workmanship in Studebaker cars is experi­
enced, painstaking and carefully supervised. The 
inspectons areri^d and exacting in the extreme.

What is true of the Studebaker SIX is also true 
of the Studebaker FOUR. Both cars are of the 
° me basic design. Many of their parts are mter- 
chHtigeabie-—that is why it is possible for Stude-

‘ ‘Made-in~Ceuiadaf*

The Lonnebury Ofh, LlmOUff, 
Rewoeatie, N. B,

j, 0k@k A ion, Umitied,
B. R. Dykewwn, MaH***r’

at Jeba, R. *v

Models0m0^n<u>r
gpc Roadeter . • •

Tourtog 6edsQ •,
FOUR Tourlng Cm . «

jin >>«—/»• A'liw»**

. *1*75
{i Ü&: : :

1

m

i
Ti-

When You Market ^ 
Consider Your Less 

Fortunate Neighbor.

to those who muet five on lew.
Bw lor rev^tiiSës5&r=EX.-S
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be doubting your eervica to me nation.
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Every Jar Counts
Each jar of preserves stored for winter use helps 
out our food supply. Preserved fruit is not only 
delicious and wholesome but is a valuable ele­
ment in the diet. The prudent housewife will 
preserve as much fruit as her time and means 
permit. A plentiful fruit year is predicted. 
Preserve some of every kind.
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1 f
Uncolored"nPure and

is unquestionably the best preserving sugar. Itsjmrit* 

uackagei with the red ball trade mark m smuble sizes
For every family.

are

10-20-100-lb. . 
Sacks

2 and 5-lb. 
Cartons 135

re-

Ask your grocer for LANTIC S^GAR
ATLANTIC SUGAR REFINERIES, LTD.
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