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OATMEAL

RECIPES

Steamed Oatimeal De Luxe —For
those who are familar only with the
crdinary cooked oatmeal as a break-
fast cereal,’ this recipe: will - be:a
revelation.  -If rolled oats are used,
a shorter ‘time will be required for
the cooking, but if the regular oat--
smeal in bulk is emvpl.oyed three or
four hours in the mpper part-of-the
double boiler will mot be too lemng.’

boiling water, salted to-taste, three-
quarters of«a cmpful of oatmeal,

adding the meal so slowly that the
water does not stop boiling. Bring
to the boiling point <cook, stirring
constantly, for five ~ :minutes and
place over hot water. . Cook for: the
reguisite time. the night -before aus-
ing, 'adding half a eupful of milk’
while cooking, and half a cupful of
shredded dates. Let stand cevered
over night.. In the morning reheat,
stir-in' another half cupful of milk,
and, just before serving add the
stifﬂy whipped white of one egg.

Oatmeal S¢ones.—To one' ' cupful
of well cooked oatmeal add one cnp-
ful of milk, one pinch of salt, two
tablespoonfuls: of sugar, one tabie-
gpoonful of tmelted mut butter and
cne- cupful of oaten or potato flour
gifted with two heaping teaspoonfulg
of baking. powder.: Mix to.a.soft
dough, adding  a .little additional
flour if necessary; roll out one inch
thick, cut in triangles and bake on
a2 well-gréased griddle. These are
delicious ‘with. tart marmalade and
they are equally good when split
open and toasted.

Oatmeal and ‘Onion  Soup.—This
goup really tastes much better than
the name impliés, and it furnishes
e very satisfying luné¢heon soup.
Fry in iwo tabléspoonful of hot
shortening until = slightly ' yellowed
two large sliced onions; ‘add . one
generous quart of ‘water,  two' bay
leavés, halfa cupful. of chopped
celery leaves, salt and paprika to
taste and one cupful of oatmeal.
Bring to the bailing. point, cover and
let simmer for two hours. Strain
with pressure to get through rali
oatmeal possible, add two ' table-
spoonful of tomato catsup and serve
very hot.

Oatmeal and Honey Bread.—This
is an old-fashioned recipe, in vogue
long before there was any necessity
for economizing on the wheat sup-
ply. Soften half a yeast cake dn
half a cupful of tepid water. Scald
one cupful and a half of skim milk
and ‘add" two ‘tablespoonsful ‘of melt-
&l oleo,  one.cupful of cooked oat-
meal, free from lumps, one teaspoon-
ful of salt and a quarter of a cup-
ful of strained honey. Mix well: and {
cool :to blood heat. Add the yeast,’
three cupfuls of graham ‘flour and
one cupfnl of wheat: flour, . Blend
thoroughly, .but .the bread will mot
be stiff enough to knead." Cover and
let rise over might. ~ In the morning
cut the bread through 'and through
with a ~knife, turning it’ over and
over and then ‘turn’ it into" -two
greased bread pans. = Make smooth |
with:a knifé and -let stand unti¥
nrost, double im8ize; Bake' abp
1% hours.

Oatmeal Pudding.—This pudding.
is partlcularly rich in protein. It is
made in very mueh the eame mans- .
ner as plain rice pudding. ' Bring to
a boil one 'zenerous quart of milk
and add half a“teaspoonful of salt
and one-quarter of a -cupful' each of .
oatmeal - (rolled - oats) -and ~one-:
ouarter of ‘a eupful of brown sugar.
Stir «constdntly iintfl it redches “the
‘boiling ‘point and turn into a but-
tered pudding dish..- Add one table-
spoonful ' of olea o!". nut-buttér and
cook;: in! a ‘moderate oven : for two |§
hours, - “As it begins to 'crust. over
stir it down into the pudding and
half an hour bef qlrg itiis cooked add
Talf a teaspoonful of vanilla extract
and a dusting of grated nutmez Re-
move from the fire, spread with any
tart jelly and cover with a merin-
gne made from ‘the stiffly whipoed
white of one egg. aud one ‘table-
spoonful of powdéred ‘sugar. - Re-
turn.to a slow oyen to brown over. |
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