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n the dishpan^aud the flavorless Fireless cookers give /ood results

The temperature to which food is ing water; aa ham, leg of lamh, corned 
subjected in cooking gives the keynote beef, stews of all kinds, fricassee, cur- 
to the efficiency of the cook. The lies, etc., soups, custards and all pud 
flavor secured in the exterior of meats, dings cooked custard fashion. Prob- 
biowned in n hot oven, cannot In* im- ably no fireless cooker will turn out 
proved upon, but after the initial sear- Boston baked beans as satisfactory as 
ing, to keep in the juices, has bien are those that have been baked in a 
secured by this browning process, the well-regulated oven ; but in some cook 

boat-flavored ers the flavor of the well-browned ex 
terior of a roast which has been ob
tained in the preliminary cooking in 

n, is retained during the lonp 
process in the fireless cooker.

The length of time to he 
the preliminary cooking of a 
preparation for the fireless oook=r 
vanes with the article to be cooked. 
and much depends on its sise. Be 
fore consigning food of any kind to 
the fireless cooker, the tempo 
at the very center ot the article must 
be raised to the proper cooking point 
for this specific article, then the cook 
et will conserve this heat until tin 
cooking is completed. Soups, stews, 
otc., must be at the boiling point 
when removed from the source of orig 
inal heat.

Just aa the fireless cooker conserve» 
heat, so will it conserve cold. Pot in 
stance, a quantity of well-froaen ice 
cream, closely packed in ice, may be 
kept for hours without even the 
melting of the surrounding ice No 
salt should he used. If the ice has 
not been made fine enough to pack 
closely, bits of newspaper may be 
used to fill the vacant spaces.

No heat is generated in or about 
the fireless cooker. It is simply u 
conserver of the heat that is ench-s 
ed in the article to be cooked, as it 
iia set into the cooker. The principle 
on which the cooker is constructed is 
identical with that of the thermos 
bottle now coming into such common 
use. Both are designed to keep hot 
things hot, and cold things cold. The 
cooking process involved is that high 
ly approved method of slow, long 
continued cooking, which, in so mam 
cases, produces the most delicate ami 
acceptable dishes. As a thing of con
venience, on many an occasion, noth
ing can take the place of the oookei 
for it provides the means of present 
ing, at evening or in the morning, the 
n-ain dishes of a meal that have 
called for no thought or care during 
the ten or twelve preceding hours. 
The fireless cooker, the direct des
cendant of the old-time hay box, is 
an article of real and practical util
ity, and well worthy of a place in am- 
kitchen
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"Are you Mr. Torn Motherwell?” 
“That's what! ' Tom replied. "On!- 

you needn't mind the handle."
1‘earl laughed.
"All right," she 

little favor <1

tende rest, juiciest and 
meats are those in which the tempera
ture of the interior of the joint does 
not rise above 130 degrees Fahr., for 
beef, mutton and game, nor above 
160 degrees Fahr. for poultry and 
veal. So, too, in cooking moats in 
water by the process termed boiling, 
after the initial searing has been ac
complished, either in tne frying pan, 
the oven, or boiling watei con
tinued boiling of the surrounding wa
ter indicates a temperature too high 
for the best results. At the same 
time to keep the water in a teasel, ex
posed to currents of cold air and the 
changeable heat of an ordinary cook-,
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" *■ fireless cooker may be used to advan
tage and prove a never failing source 
of comfort and delight. Let the ar
ticle be subjected to the requisite de
gree of heat, first searing it over in 
the oven or frying pan when this is 
called for, then transfer to the fire- 
Uas cooker and cover closely at once, 
and after a sufficient interval of time, 
without further thought or care, the 
dish will be found to be cooked most 
thoroughly and satisfactorily.

Another feature of the cooker, which 
eliminates attendance in the kitchen,
1 ■ the fact that the dessert, if it be in 
the form of custard, cabinet or bread 
pudding, rhubarb or blueberry betty, 
or similar dishes, may be set into the 
cooker, at the same time as the oth
er viands, and left, without injury, 
until all are removed. If it be desir
able to embellish the dessert with a 
meringue, this may be added on the 
removal of the dish from the cooker, 
when the delieite coloring requit I 

be secured in the

f#lfi(iod does not want to grant us our 
jietitions. W«• should humble ourselves 
before (Iod and should pray to Him in 
the words of the Psalmist: "Search 
me, (> (Iod, and know my heart ; try 
me, and know my thoughts, and see 
if there he any wicked wav in me.” 
(Psalms 139 : 23, 24). We should wait 
before God until He has shown us 
whatever is displeasing in His sight 
and then we should make haste to 

it, counting not the cost.—

said
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. "1 want the ove Bumdone. Will you 
window upatuira for me?"

“Why?" Tom a-ked, staring at hér.
“To let in good air. It’s awful close 

up there, and I’m afraid I’ll get the 
fever or something bad.”

“Polly got it.” Tom said. "Maybe 
hy Polly got it Sh’s awful 

Ma says she’ll like as not 
will let

taking*
onionssr, s
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Then at
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sick now. 
die. But S3it I don't 
me open it

“Where is Polly?” Pearl asked eaij 
erly. She had forgotten her own wor
ries. "Who is Polly ? Did she live

‘"She's in the hospital 
Brandon," Tom said in answer 
rapid questions. "She planted 
poppies out there, but she never i 
the flowers on them. Mb wanted me 

ut them down, for Polly used to 
put off so much time with them, but 
I didn't want to. Ma was mad, too 
you bet,” he said, with a reminiscent 
smile at his own foolhardiness

Pearl was thinking—she could see 
the poppies through the window, 
bright and glowing in the morning 
light. They rocket! in the wind, and 
a shower of crimson petals fell. Pool 
Polly! she hadn’t seen them.”

“What's Polly's othe 
asked quieklv.

"Polly Bragg,” ho answered. "She 
was awful nice, Polly was, and jolly, 
too. Ma thought she was laay. She 

ot and wish she could 
my ! she could sing
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The Fireless Cooker
Janet M. Hill
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Often, when we come into our own 
houses or go into the houses of our 
friends, we are made aware by the 
odors that permeate the atmosphere 
that chicken, fish or, possibly, oniom 
are to be served at the coming meal. 
Ihese odors may not elawvs be ob 
jectionable, especially if we bring a 
good appetite with us, yet these same 
odors, clinging to draperiej, etc., be
come stale and prove to be anything 
else than wholesome or agreehale. But 

is only one item of the matter to milthis
r name?” she

Did it ever occur to you that the 
dish to be served is thus much poor
er in quality, because of this loss of 
extractives which it has incurred ?
Let these volatile odors and flavors 
cnee be dissipated throughout the 
house, and how can they he brought 
bark again to the soup kettle or the 
roast? We are wont to eat too much 
dry and insipid food,—food that has 
lost much of its nutritive properties 
through injudicious cooking. And, 
besides, this loss occurs most largely 
in meats, fish and the more expensive 
hinds of food. Have you ever noted 
the gray, solid particles upon the in
ner surface of the cover of the keo- 
tie in which meat has been cook
furiously boiling water? These coag- it, the hours spent 
ulated juices represent quite n por- in a hot kitchen nu 
non of the nutriment and extractive- the minimum ami 
ness for which we have paid our be thus made an 
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Obstacles to Prayer
For the eyes of the Lord are over 

the righteous and his ears are open 
unto their prayers; but the face of 
the Lord is against them that do 
evil —1 Peter 3: 12.

Christians who are r 
find great joy in prayer 
era do not bring us the 
desire, if we feel that they are not 
I*eing answered then -o suould search 
our hearts to find if there is any hid
den sin that is coming between us 
and God. Not until we have removed 
everything out of our lives that is 
likely to be displeasing to God need 
we expect that God will pay any at
tention to our prayers. We must first 
“get right with God."

God has commanded us to love our 
If there is anyone against 

d feeling of ill-will we 
ired that God will for-

with her work with
* “Tom, 
me to to

take a parcel for

next week.)
HOW THE COOKER WORKS.

In a fireless cooker the cooking is 
done by retained heat, if the enclosed 
heat be let out, cooking soon ceases. 
With a stove to generate the 
heat and a fireless cooker to retain 
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may rest a asm
give and listen t<> us only as we for
give and are willing to help those 
whom we dislike. This may be a hard 
thing to do hut God requires it of us.

If we value wealth, fine homes, good 
looks, our children or other dear ones 
more than we do God's approval, then 
we have idols in our heart. We need 
not exjiect God to listen to our pray
ers as long as we give Him only se
cond place in our heart.

God will not he 
less our first 
please Him in 
We must 
all sin f

Ood washes a tubful of clothes in five minutes. Power
ful oil tempered steel spiral springs and tool steel 
ball bearings make the work so easy that a child 
of six or eight can do it.

the army of satisfied users about it, or better still 
try one ; they will be a better argument than 
we can put on paper.
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