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F YOU remember your history
that you wmastered years apo,
you will recall that the world’s

progress can-be understood by__

type of instrument that predom-

ted in a division of historical ef-

t. The Stone Age and the Bronze

ge are facts that are rich in con-

t for any one that has had even
most casual interest in the

(man race and ite development.
Which name will be placed oppo-
te this age? Theve are many sug-
cstions, but Miss Anna Barrows, of
ational fame, has substantiated her
title on this page in her character-
istically convincing way. If you do
wot agree with the mame, there are
many things to be learned; if you do,
there are still things to be learned.
This .page has always something to
give its readers in exchange for their
time. s 7 DAy ’
And just as g parting thought—
let not the Neowepaper—division -of -
the Paper Age be ignored by you.

By Anna Barrows
turer on Domestic Science, Scheol of
JMmestic Arts, Columbla University, New
vork: Director School of Domestic Scl-
e, Chautauqua,; N. Y.
/ NCE the human race made its
H tools of the 'most -durable ma-
terials, but it has. gradually
found that even flimsy paper Is
able for many purposes. The furore
\per-bag cookery made’ us realize
this is indeed the paper age.
ests are being transformed
substance, as perishable as the
s of the trees. Without it books,
zines and the dailly papers would
\possible. Mofeover, it facilitates
inication § _between produgcers,
men and consumers, and shortens
,usewife’s hours of labor.
the future we are promised paper
1s, hats and stockings, paper car-
rugs and ‘curtains, paper car
s, and even rails for cars to run®™
per horseshges.$and paper coffins.
lay paper {ma¥ ‘be made water-
f as well as ‘@isight.
. forests diminish, -paper .may
from many Waste vegetable
such as cotton hulls: Lipen and

ibjected te_chem processes -
¢ their life of urvleo&? fresh

“n. pagen.

‘of PaDer.

s
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supplies into
wla be tolded in
be kept in t ;
double bags use
: . jusure against
g 10me -Of; such materials as
sugar often are ¢lean and may be used
to pack away small woolen articles of
wearing apparcl in summer, A clean

meat away with the
o the paper in which it

Sofled bas sven may do good service
again. Cut off;the top thirq and lay
this double strp of: paper inside the
bag, making a stronger base. Such'a
bag on the. kitchen table or shelf {0
catch eggshells and bits of refuse helps
keep the kitchen tidy. ! .

THe largest bags, cut off in the same
way, may be set in the garbage can

int or paraffin,
then folded 'in a' ptronger sheet for
further protectlon. .-

Paperdbag cookery cannot be consid-

ered aa wholly & recent invention, for
some one long afo discovered that there .
was no daintier way to prepare chops

N

and save considerahle scrubbing. ‘In iike .

fashion the waste-paper basket may. be
lined and its contents thus quickly and
tidily transferred to the waste barrel or
the fireplace. Again, shavings or ex-’
celsior for kindling a fire-may be put in
paper pbags and thus save much clutter
around an open grate in a guest cham-
ber. One who has never tried it will be
surprised to find that a paper bag will
not break under a considerable weight
yn( hard coal. Bags thus fllled and piled
carefully 4n a hod or basket ‘may be
used to replenish a coal fire in & slck-
room or where a baby is sleeplng or
when solled hands would be undesiradle.

*  Much of the paper which comes into
our houses around packages is suitable
for similar putrposes again, and there
shduld be a-definite place for it. The
passage of @ hot iron over ‘the surface
of such sheets of paper not only re-
moves folds and wrinkles, but would
be 'sufficlent to destroy any ‘‘germs”
with which it might have come in con-
tact.

Newspapers have many uses. A hook

by the cookstove should be kept filled
with ~pleces of ‘newspaper, cut in the
lines in which they are usually folded,
about a sguare foot in surface. Noth-

for the inyalid's tray than to biroil them

.~ Inclosed inithe pa) degiin which..
they ‘were delivered; muititugles of rolis
have begn reheated and have come out
of the oven as if fresh baked. . Many
a rich cake lias been proteoted from
bufning while. baking by layers of
paper in thé pan below and a paper
folded tent fashion' above the edges of
the pan, at & safe distance from the
gradually rising surface of the cake.

Greased paper often has Ween used to
protect a fowl or joint of meat while
cou‘klng in the oven, especially ends of
bones, which might dburn. before the
meat was done. -

Paper-bag cookery has one great vir-
tue, that of saving the washing of some
unpleasant dishes, such as thé roasting
pan and ragk, or the tin _sheet on which
a fish has beén baked. This method is
most desirable where gentle heat only is
requirad ana where juices and delicate
flavors too oftén -are lost. In . emer-
gencles a'most anything avallable may
be used for any purpose; but there are
hetter ways £00Kk a. cream.goup or
custard than directly in s paper bag.

As with every ‘otheér appliance, some
practice is neéded to learn how to use
these bags hi the best way. The hand-
books by M. Soyer, grandson of the chef
famous . in  the  mid-Victorlam . period,
and by C. H. Senn, an English authority

on. covkery, will ?D helpful to any one
wishing to' cook in paper

There are still ‘other usés' for paper

dition,. withaut mitieh blacking. When
“side’ & 'refrigerator for’ aplenie or for

‘thie top of & -packed }c.o«:e;qm-_.{rwu

.-will prevent.

_a suburbanite has'found protéction from

S ARAR G T X

! fa btfer fo wibe ‘oR spaitersc ot ol e

e hnd ket the rasie i 536

the ashpan must bé @

. . be emptied’ br “any”
stimilar work dorie; &

‘rWhere iit-1s 1desirablé to keep fce outs:

riewspaper s & more  effectual .pon-
conductor than burlap or old carpet.
Bt it s parely wise to Wrap the block
of ice in the refrigerator, - @

Several Jayers of newspapers or heavy
wrapping paper, spread between wire
springs and mattress, will bé almost as
effectual as another mattress in pre-
venting the discomfort of cold from be-
low, which no number of blankets above
Where ‘the’ blankets: are
Mmited, paper also is of service.  Many

a cold wave by felding a section of the
daily paper under the thin.ceat which
seemed sufficient earlier in the day.
Several folds. of .newspaper, mp: a
loop of string in the -center, will serye
as'a coathanger, where & better “one '
is'not &t ‘handl | v L
The fdmitly taking Several dafly papers; '

“or even 'alsingle one, Wilk Tequife 1ttls
-other kindling for an open fire: Indeed;

360 oFTRTEN

pit; +e] _‘ T
withdut other fuel, a cheerful blage may

mealsimesdn o #ning .
by edew,sremply. or

A quaint old cook book. gives direc-
tions for. copking a beefsteak with two
newspapers; that appears to be even
one -better than paper-bag ecookery.

The pasteboard boxes in which mi-
lady's hats and dresses afé sent home
are useful for storage of blankets and
clothing from dust and from’ moths, if
o strip of paper g ;pasted over  the
crack between box and eaver, after-all
is  solidly’ packed within, Y

When ' the  hats and .dresses - com§,
from their makers they are protected
by many sheets of soft tissue paper.
These may be smoothed out to use in
gimilar fashion again. - Even if torn,
such paper should be saved for clean-
ng -windows, mirrors ‘or other glass(
surfaces. - Laundry and other ¢leansing
processes oOwe mhuch tau=paper, The
paper pulp pails and tubs are far lighter
than wooden ones, and have some ad-
vantages. over: those made of metal. A
hot iron. and blotting paper will draw
out grease spots from lgtered fur-
niture or rugs not’eagnyrigihed. Bits
of moist paper thrown over rugs or
carpets or even baré floors are excel-
lent dust catchers, where sweéping must
be doné with an ordinary:breom:

8¢ much ‘for. the papér'as a byprod- -
uct which finds its way into ‘our houses.
There are. some typés of:paper which .

wé ‘do well ta purchase. iguic oy vi) tedials. g

g ' wor! _ double layer of
Béwspaper undérnesith wil save much
brushing of scrubbifig. 707 o 1 B
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7 Papes napking long have proved use-

fal: papes Htalsleclothd have their place,
and paper; fewels and handkerchiefs
make; usmander why we have not had
them® long Pdpér ‘sheets “and -pil-
. lowcages may come paxte ! Tliitow

_For_the picnie party paper dishes of
all sorts, are -eapeeiBily: useful:

', Reduction of dish washihgand economy

i laundry bills are certainly permissible
in ‘the vaeation " on,*if not.in mere
formal life.

Conservative guests at high-priced
hotels and restaurants doubtless would
resent .the introduction “of "the “paper
napkins, ‘but in places of lower grade
it would be as much to be preférred to
the damp half-clean napkins so often
provided as the paper cup to the com-
mon drinking cup in railway stations.

A roll of firm brown paper éstablished

in the kitchen as in the grecery, or .

sheets of fresh -paper on a convenlent
hook, will fully justify the cost. Far
better to have m‘;;ton which to cut
up a fish or fowl n on a board er
table, which must be washed. The offal
rolled in the paper, after thé work 18
done, does not attract files and is easily
disposed of, whether in fire or garbage
pail. >

Cheese, onlon or: parsley may be
chopped on paper and thus save.scrub-

bing. Crambs may be rolled or bread

dough imeaded. Opysters and. scallops -

may be crumbed for| rying by . gently
shaking a paper of crumbs on. yvh!oh the .
articles have been dropped after dipping
_them i beaten BB, ..
A."soffen, grade BF Urowi of cheap
shite, paper should be'chiosen on Which
to drain fried foods. Another ‘use for
paper is to. remove a film of grease from
the top of broths for an invalid or soup
for the family ‘table. For this purpose
the paper should not be glazed.
1n an emergency, where no. funnel ig
available, a section of stiff paper may
be fitted into the neck of a bottle. A
wad of paper will serve as a trivet
under a glass jar of beet tea }n a kettle
of waier. & a { £
A layer of tissue paper over a mustard’
plaster prevents too close contact with
the skin, 4
Where frosting tubes are not avallable
for the decoration of cakes @& sheet of
strong, pliable note paper may be made
to sérve as both bag and ‘tube. i
The “decoralive possibilities of paper
of many kinds-are so frequently ex-

ploited that tney scarcely need. referande

‘here.® Shelf.. papers are usefid | where
boards are .rough, but should be .plain
rather than ornamented, and need not
hang over the edge. Doilies of papef are
rightly superseding the napking - oneé -
‘used under ' cooked ' foods.

y hana If others are beyond reach:” -
* . whenever ‘paper may be used toy

‘ouré - greater comfort or ‘1o .
ngcessary laborilet us not be
/by traditignal:preferences ‘fopther

| beneficial.

The ‘slaves of custom
siu_»uld be a warning in the'case of

ideas that help the homekeeper.

improve the day be ignored.

they are:

MR. R. M. ALLEN, 2 ;
Chief of Food and Drug Division, Ken-
:.\!cky Agricultural Bxperiment Station.
‘MRS, MINERVA B. T. ANGELL,
Brookiyn, N t4 Ex-

" CUSTOM AND SLAVES

1 & RE you doing things in the home, : h

~"Hias custom made you a slave. without your knowledge?

m the rigid rule -of things,  especiglly if that rule be far from
Don’t -be & slaye to the, wrong thing. g :

and established mode,
With packherse constancy we keep the road,

This page is a happy medium of exploitation ‘0f the new, tried and true
Are you aregular reader?
Institute is too good and too important toimiss. :
page filled with ideas for Thanksgiving. Do not let the opportunity’ to

We are proud of the nameé that are identified with this page. Here

* wiss ALICE LOOMIS, °

as you always have been doing them?
Bredk away

the housekeeper.

The People's °
Next week will bé a special

MISS ALICE LAKEY,

Chairman Food Committee, National Con-~
sumers’, League. f

s A Xoyx .
pert, Massachuseits Institute of Tech-
nelogy.

MRS. RACHEL FOSTER'AVERY,
Social and . Political - Economist.
MES. IDA COGSWELL BAILEY-ALLEN,
Domestic Scienge Expert, New York,
MISS L. RAY BALDERSTON,
Laundry BExpert, Tgcherr College, Co~
_lumbie’ University, New York.
HARRY E. BARNARD, B. 8.
“State Food and Drug Commissioner of
sindiana. :
MISS ANNA BARROWS,
Tiecturer on Domestic Sclence,’“School of
. Household Arts, Columbia - University,
New York: Director School of Domestic
. . Bglence, Chaiuteuqua, N. & ¢ :
" F. B. BREITHUT, Sc. D, "'
" _Department of_Chemistry, College of the
City of New York. RS 18

'MRS. WINNIFRED HARPER COOLEY,
National ¢ President of the , Associated
Clubs of Domestic Science,

MRS. ALICE DYNES FEULING,
Formerly Head of Department of Home
Economics, l6wa State Céllege.

MISS WINIFRED STUART GIBBS,
Supervisor f"m Economic Work, New
York Association for. Improvin Condi-
tion of the Poor; Assistant in ousehoid
Arts. Teachers’ College, ‘Golumbia Uni-
versity.

MRS. GRACE M. VIALL GRAY,
Domestic Sclence Expert, Chicago, 1.

MISS EDITH HALL,

Institute of Domestic Science, Northern

Illinois Normal School, De Ralb, Il
MISS CAROLINE L. HUNT.

‘Washington, D. C.

MISS. HELEN LOUISE JOHNSON,

Lecturer and Writer oh Home Bco-
..~ nomics,  Watertown, N, X, "
MRS, ALICE. .GITCHELL EIRK,

Domestic Science Lecturer,. Cleveland, O.

D ent of Home Economies, Univer-

sity ‘of 'Wia}:omin. Madison, Wis.

MISS MARGARET J. MITCHELL,
Brite Behool, New York.

MISS MARY STONE O'ROURKE.
Director of Domestic Science, Adelphi
Academy, Brooklyn, N. X.

MISS ELLEN (. SABIN,

President Milwaukee-Downer College, Mil-
waukeé, Wis.

MRS. ANNA B. SCOTT.
Cooking Expert and Food - Beonomist, |
Philadelphia, p

MISS MAY SECRIST.
Department. Household Arts,
Polytechnic School.

MISS WILHELMINA H. SPOHR, /
Stout Institute, Menomonie, Wis. .

MISS FRANCES STERN, 7

Massachusetts Institute of Technology,
~Boston, Mass.

MISS ISABEL STEWART.

Calitornia

Assistant Department of N\in(n" and

Health, re”:cnm- College, Columbia Uni~
versity, New York. e

MISS MARY L. WADE, M
Household Science Lecturer, Chicago, Iil.

MRS. RICHARD W. =T,
Washington, D. C.

MRS. LILY HAXWORTH WALLACE.
Of London; England, Cooking Lecturer
»:ngu Demonstrator at the Pure Food Con-

T 3

MR. JOHN L. WALSH,
Mayor’s Bureau of Weights and Meas-
ures, New. York.

MRS, ARTHUR WHITTEM.

State Normal College, Albany, N. Y.
MRS. LEAH D. WIDTSOE,

%cult\mu College of Utah, Logan,

MRS. HARVEY W. WILEY, &
Housekeepers’ Alliance, Washington, D. e.
MISS. FLORENCE WILLARD, -

Chairmén of Domestic Sciénce . Depart-
ment, ‘Washington Irving High School,
New York. o R,

N

The First Solid Food for Baby

: HEN my daughter Elisabeth was

V‘ V a year old, I decided that it was

time to give her solid _toqd, and’

Ghen discovered that my friends had

. wery vague idéus of thelr’ methods of

‘giving vheir pablés this form of nmour-

{shiment; and éveh m¥ good" doctor dld
mot give me any definite rules.

As my experimenting may help some
inexperienced mother, I ai going to
tell my story. 1 began by giving her a
.cereal instead of her bottle for one
feeding, either the third or fourth, so
as not io have any gas, that might be
caused by it, disturb either ther nap or
sleep at night. I alternated odtmeal
gruel and“a cream cereal. ‘I could not
use wige, ‘ag my daughter has ‘always
hed a tendency toward conmstipation.. 1
cooked two cups of oat cereal with two
cups of boiling water, in which I had
placed a little 8alt, in a double boiler .
for three hours, then I strained it

 through  acoarse Wwire strainer, and I

had’ enough' for two feedings. in cool
weather it can be kept in & refrigerator
ovérnight. <1 used the. reft of the oat-
meal for the family table. ;
-'The wheat cereal 1. eooked: aecording

.. fo the -directions on the box for break-

,!_u!,po,rrl'ds'e. for three heurs, and add-
" the yolks of two eggs, which I had,

The'iGhoD™ ~ 5
wir ; y; ed for the same length of time in
Puffies and souifie cases may be ! made e,

the lower part of thé boiler. Be careful
not to’ use any of the wiite, .which is
very tough, I mashed the yolks into the
cereal ile #t was warm, ‘After a few
Weeks 1 gave her two feed
a day, also graham crac! “and: swei-
bach.  ‘When she vgs s, months
0ld she had a baked otato for Her din-
S

ner and an egg for breakfast, As she did
not like sweet potatoes, which are very
good for babies, she ate Irish potatoes.
I have never fed Elisabeth any fresh
fruits except oranges, and efruit
juice and apple sauce,-which she loves.
' prépare the orange juice with & lemon
squeezer.

Elisabeth had five feedings a = day
until’ she was a year and a half old,
and then four—a lunch in jthe morning
and three regular meals—until she was
two years old, and since then only three
reguldr meals, without any lunching ex-
cept all the water and milk that she
wishes. Of course, babies' stomadhs aif-
fer and every mother hag to experiment
more or less, but 1 hope that my expe-
rience may help some one who is facing
this problem. A MOTHER.

Gingerbread Recipe

FOUR tablespoons butter, % cup of

sugar, 1 egg % cup molasses, 14

cup sour milk, % cup of flour, 2
teaspoons of ‘'ginger, -1 teaspoon cin-
namon and 1 teaspoon soda. Cream
the butter with @ wooden.'spoon unti]
thoroughly softened. Add sugar, them
unbeaten egg and molasses; beat until
foamy; sift the. flour once ‘before
measuring, then again with - the
soda, ginger and cinnamon, Add the
dry ingredfents alternately with the
sour milk - to the first mixture. Give the
whole mixture ‘a quiek Vi heat-
Butter a cake pan, dredge wit
flour and shake out, so that only a
film of flour, clings to the butter, Pour
in- the cake batter, spread evenly and
Dbake in a moderate oven about thirty
minutes.

ing.
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PERT IN COOK

AND RECIPES FOR A

This department will be in charge of'tr:diﬁwt Anstructor every month. FRIDAY
’ ey . gl ; e . BREAKFAST .
’ plgn will give tlfe houa.ewtfc the benefit of awide and varied experience, YA Shesic Syrip
| will present topics of interest to all. it . Soft-helled  Bews
7 : w LUNCH
By Margaret J. Mitchell Botisd. Corned Best Kpped  roed
Bruce School, New York. Coleslaw g Fried Carrots . Fried Bread Tty Cocoa

HE question of what utensil to use

in cooking is one which takes some
experience, if the dishwashing is

bt to be too burdensome. A skillful
ook will measure materials in such
brder that the same measure can be
sed for making séveral measurements,
hile the novice will measure a cupful
milk the first thing, if it happens to
{1tch her eye firgt in the ljst of in-
~dlents,7or if ghe happens to go to
ice box and Sees it first. Flour and
ar cannot easily -be measured in the
after the milk, but if she had meas-
4 the dry things first, moist, sticky
terials could then be put into the
jame cup. Just so with measuring by
i oonfuls, a little forethought will save
rk. But besides this 1t is convenient
now that milk does not stick badly
uminum, so that cocoa, chocolate,
ete., are best madé in _an
inum utensil. Fruit aiso does not
ck badly to sluminum, and it is in-
ble for a preserving kettle. The
tial cost of aluminum should mnot
hten any one whose utensils are go-
to receilve ordinarily good care, for
il outlast many other saucepans.

. not so valuable for frying pens,
idles and waffle {rons, for It is eXx-
lingly difficult to6 clean grease from
n account of the injury done to it
strong soaps and alkalis,

S

ards,

MONDAY
BREAKFAST
Oranges N
iidney Stew ’ Muins
; Cofter "
; LUNCH
0ld _Turkey Stewed Potatoes
Preserves Cake

¥

AT 1 ) o O 0 0 A )
i o Al c e o LEkt Sioke Ty e dion E 24b 4

sﬁz‘md' Potatoes i
L e matg . Steamed Fis Hollandalse Sauce

h
ST A Mashed Patatoeém Fried Eggplant
TUESDAY Tyt Mousse
BREAKFAST ; AR
Oatrasat. JANER Biuce e SATURDAY
Poached . ERES 'c“ i Toast BRgrA‘!:‘!;ts'r
e Oatmésl Cream
LUNGH. e Fiiea Bgge
Cold Corned B Liyonnaise Potatoes y
Cocont . Canned , LUNCH i
o o:ﬁ” Tea - - { Steamed Rice ?twm Peppers
Fres! L]
- DINNER Apple Sauce Gingerbread
v~ 1-ad Loy Sy Fa
Dried Lima ‘Buttered, Bests ' okl i
Bllcodm and gﬂllbl Baked Sweet Pol L5 :uﬂg Soinach/ -
WEDNESDAY X ' SUNDAY
. b Sauce - ,‘.'m "
Apple ; <3y AD!
Wheat Cereal - ; Cream Liver .and -Baeon “Rolls (warmed) .
% Steamied Bgze A 7 Coffee " Ay
LUNCH ! ety Z
B 75 o prf e | ' Otblet dravy B
Fresh Ralls o io o, Cocon & ¢ e
s A : SUPPER
2  DINNER {: g Cilass . Potted Wik A ;
Bolled Prosh. Pmato. B er sauce .‘ii TP Nut | Cake ' Tee

E

Stufted Peppers —— :
SAOR L L » Ridney Stew WA
R wWash 2 beéf kidneys and cut them in
e halyes lengthwise; Soak in cold water
£ to cover, them, Change the water after
'i an houf, apd let:them ‘soak her
hour or more. Drain them'asd add boll-

ing watér to barely -cover them. Add

Wi boil and’ cook it in the.fireleas cooker
+" gor four or five hours. Bring it again toa

\ ‘bofl, and -replace 4t i the firsless for ten
A . 188 d

i il 5

- Qook-the eses *
“wihenidhe shell is removed. i1
] ; ‘(’ l

_small Gice.

% 15 teaspoonful of salt. Bring this to &

v,

in the pan with ‘& fablespoonfuls ‘qt'j"
flour mixed to a baste with an egual
amaunt -of cold water. Add- about %
teaspoonful salt and & ‘good dash of
pepper, Let this come 2o a boil, add the -
Kkidneys and seryé when Bofling hot.
If.not cocked il ithe fireless the kid:
neys shotld“Be  simmered for - several:
hours, or untii‘very tender. A pleasant -
variety may he made ip the flavor.of .
kidney stew by cooking, a. sliced gnion
and 3 cupful of tomatogs and a bay
leat with it; mno,v)ln&‘* e bay leat be-
fore serying, and, if gesired, straining
the gravy before reheatfip the kidneys
in it : 288 F‘:!\_‘v Yo 2
Lettuce, Beet and Egg Salad
Pat the lettuce Tn witter il ‘crisp.
‘Wash it'in tworwatérs, ulling each Téat
off:the Nead: Drain /it on a-¢lean towel ¥
and; fold.it«in & chegsdcloth, or:putiit |
into . paper bag- and-keep, 1t coldfunti:
ready for ube. . | s

PSS ey

them in cold water and cut each g;@ﬂfn.
W 3

beets may be used, cttting

of the, chopped beets dnd“ih the eanter |
el

WW‘TA m inth ‘:e‘ﬂtﬂlm'»céom §

Wash 1 ¢upful of Carpl sroling rice in e .
strainér . held under’ mupn'yx. Wvagen
> ) 3 avatep it
|1 teaspoonful .of  salt hus. . eed
.. [Let this co:id o g Boli R A
Le‘,mto a fireless oy v Al
severat quarts of holing wa‘er e
it. it cook pne hotr. :Jt w i Lot be
By two of three, bt & blsat’
| of ‘the hour: Whentall ready to:
it open the kettle, - table-

ds o AR
R

ARty

Uthe stedmer Wwith .

1§°°wam' ’ bdilln;-w:tuand 4 it 3 ) " 3
{tentaminutes ‘q;mm ‘ "%viﬁam?ﬂ?mm;

Arrange Phe Jettice i 8 x:‘;"“?‘
Hiedt on’ the -plates, el oft“thiga ring (¢ L Aty

£

S feE T depd)

“botfam up-over this. Serve immediatefy
on @ hot plattér, surrounding ‘it ‘with
frigd jpeppers. ik . . a
Fried Peppers . 338
\Wihsh  green sweet peppers and eut
them in‘fourths Jengthwise. - Remove the’
- stem: partsand the seeds, Fry.them:
. in'*1 " tablespoontul of olive ofl 'for:each:
4 ’or. 5 peppers, . over ;. moderate fire, ;80

that .they. will brown a dittle in, about .

twenty minutes to half an. hour, Turn

them once, to fry both sides, and serve.
them neatly artanged around a mo

of steamed rice or on a hot platter.

Steamed Cup Custards . . .

Heat 1 quart ‘of milk until it Seams.

:Meanwhile beat 4 eggs, add % cupful

. % teaspo

mixture intd a pitcher

‘mixture intd a piteher and pour it into
‘cups. ' Set ‘these i:';g;:

withitst owil cover, nt)

it 1t ver geo

. .oustards, are .dond by .shaking, the.
o 3. itle, toseo ir the cubiarts

;ﬁ‘*ﬁﬁa&%&m

“f'{i_i& sérve fce cold, "A

e _griited ovér the top before
U it OAXe' T 5 s
Soak % éupful’ of Gesiecated cocoaput
for 3 hour: y % cupful. of milkk “Melt

of butter u I soft, ‘but. mot -

teagpoonfyls of bakifg
thig ‘to pm At)}ltter and

To e

IR e U

¢ L ; onful of ‘vamilla. -
Btir 1n, slowly, the hot milk. Strain.the .

’ “andl then -

M‘Pg)‘; L 1% cupfuls
.

| wtwenty-five minutes.:

“t ¥ >

" frosting, flayored with gs, “teaspoonful

"ot almond extract.

Corned Beef
The firelesy cooker is speeially good
‘tor making tough cuts of meat tender
without ‘thelr becoming stringy. Corned
i‘beet ‘miay be @ delicacy if propeply. corn-
ed and 'cooked. 'Order ‘& large ‘plece
(8 or 10 pounds) of the rump eorned for
only four days.’ Put it on ‘with several
" quarts of cold water and let it come
to a boll, then let it ‘simmer for a half
hour before putting it into the fireless
cooker for ten hours. Bring it to a boil
just before sérving. If not eooked in the
fireless, let it simmer several -hours,
until ‘tender, ‘keeping plenty of water

. around 4t Foo 4

: . Cream Puffs

yeat ‘together 1 cupfuliof water and
14 cupful of butter umtll they boil. Add

gefour all at once

‘of
Wist T3 8 5 s
" and; beat it untll smooth; let it cook
stifring

“4t ‘all the: time.

. add 5 eggs, one at a time,.
o Ot v

ten egg Into the dough

five x

~until it is smeothly Biénded before add-
“ing aunother Place . a,rounding table-

pogntul ugh an a greasea fin,
ﬂ:g?p. @mn Jt'‘round,
or . di t  between two . knife’
‘blads g shape it for eclairs.

e'oven for about
Cdol ang fill’ with

f m to; scald:in a
\ﬁdwpml'ot flour,
and % teaspoonful

) hot

e ,,-?:' %5 . e
‘ring" comstently, :#Ca9l and -ad@ tie van<-

illa.

To fll the puffs use a pastry bag and
tube, making a small hole for the tube,
of make & cut in the side and insert the
filling by teaspoonfuls.

'
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~Mix well % cupful of flour and 1% cup-
fuls granulated sugar and stir in 1%
cupfuls of boiling: water. 'Let these cook
in a double boiler for twenty minutes,
stirring occasionally. Mix 3 . table
spoontuls ‘of lemon. julce, the rind of 1%

- Jemons dnd‘the yolksiof 3. ang stir
the hot mixture slowly ‘into this, return
it to the double hoMer ok until

the oggs have thickened a little, thén
add 2 tablespoonfuls of butter. Cool ths
filling & little 'and put’it ffite' a baked
crust. Make a meringue of the whites of
the eggs and 1-3 cupful of powdered
sugar.” Spread on: the'tdp and bake in'a
very hot oven tiil light brown.
: One. Large Crust.

Mix together 1 scant cupful of flour,
% teaspooniful * salt, 3 ‘teaspoontul ‘of
baking powder and work iq ‘with the
tips of the fingers 1:3 cupful'of lard. ‘It

the crust s to be, used for dustard pie.
vor, half lard

or any other delicate flavor, hal

‘and haif. butter may be needed 1o pre-
vent a slight taste of the d, but for
frult ples a ‘good lard \will nottaste. Cut

.in with a knife enough cold water to -

make a dough that is not orumbly. Put
it out on a floured ba

“lightly with the hands
1t Wl u;gh -pres:
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