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By Ernestine Evans.
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“How to Make Pretty Christmas Cakes for
Our Children Without Fat"

But more interesting than that first lecture,
which recalled with a certain regret the house-
hold of older times with the women handling
raw materials and being mistresses of work-
img estabhishments, and which then pointed
out that machines and organization had freed
women for a much fuller life, women who
would economize their time and spend thewr
leisure thriftily, was the exhibit of war foods
kept open every day for the benefit of the
housewives of the district.

Dried vegetables of every kind and varlety
stand on the orderly stalls. They are fruits
of Frau Heyl's 1015 spring campaign to use
for the cultivation of vegetables every garden
plot that formerly bloomed with flowers,
Dried carrots, a hundred pounds of them,
have come from the fashionable dooryard of
the Lyceum Club itself.

There is the table with Its statistical exhibit,
bottles full of colored liquids showing the
proportion of fat and carbohydrates and of
mineral salts in all the available vegetables—
a little lesson in precise appreciation of the
food value of the bean, for example,

Then Ereatz! Ersatz! It is a word to con-
jure with in Germany, for the minute the
blockade lifts its head with a leer ours but to
wave a handkerchief, and some chemist, half-
alchemist, will discover a scientific substitute.
As for all the old ersatzes, the egg powder
that wholesale bakeries and seagoing steam-
ers have known for a long time, and the sub-
stitutes for milk that Arctic explorers long
ago were grateful for, those are legion. But
slways there remains the problem of teach-
ing millions of women new recipes.

The Lutzowplatz exhibit room abounds In
samples of new kinds of marmalades. No
wholesale manufacturer in the days before
the pure food law had better worked out the
science of producing quantity without mak-
ing quality unpalatable. Strawberries, apples
and quinces have been joined to pumpkin pulp
and carrot. Jam in its turn has taken the
place of butter on many a family's morning
rolls.

New kinds of bean flour, new kinds of pea
four, new oils to take the place of olive oil
and of lard for fried foed, form one table's
The soya bean deserves a chap-
ter of ite own, not only because of the part
it has played in the war, but because it is
likely to be an increasingly used foodstuff of
the world once its merits, as discovered In
Germany's Kriegzeit, are known.

The soya bean is native to Manchuria, and
was Introduced into Europe only e few years
ago by one of the big steamship companies.
Large ofl pressing and cattle fodder works
outside of Hamburgz and Copenhagen have
to date used all the supply. Now, not oply
is the fat used for frying in the place of olive

~ ANDIED cranberries make a dellclous
and in=xpensive confection, much re-
sembling candied cherries, but having

a distinct flavor of its own. This 1s a sug-
gestion to housewives from the home eco-
nomice experts of the United States Depart-
ment of Agriculture, who have been develop-
ing new uses for the cranberry. They have
developed & method which, if followed closely,
gives a bright, firm, plump, semi-transparent
candled fruit, which can be eaten s a sweet-
meat or used to give a touch of color to
frosted cakes, whipped cream, or custards, or
which can be used like citron in cakes or pud-

Frau Hedwig Heyl, president of the Lyceum

verein, “The Mother of Berlin,”

oil, but the bitterness is extracted and the
flour used not only by Professor Backhaus in
his sclentific dietary scheme for the r,500,000
prisoners of war, but the Hausfrauverein, hav-
ing discovered that as a mother's food it was
the best known dietary guarantee of the
mother's milk supply, has undertaken to pop-
ularize its use by mothers before and after
childbirth. .

In their further effort to put children first,
the Hausfrauverein has given its support to
the administration scheme in Berlin whereby
the cows' milk supply is distributed first

CRANB

dings or chopped up and added to tutti-fruttl
ice creams.

The secret of candying cranberries lles In
handling the fruit so that it will become sat-
urated with sugar. This calls for slow cooking
on the instalment plan and the use of a dish
large encugh to permit all the berries to float
at the top of the syrup during cooking. The
skins are 5o tough that they must be plerced
before cooking to let the ayrup into the pulp
or interior. To do this, three little slits, each
an elghth of an Inch long, should be made in
cach berry with the point of a penknife. Use
selected, large, firm cranberries, The direc-
tions for cooking are as follows:

For one and a half cups of berries make a
thin syrup by boiling together until clear two

.
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among families where there are small chil-
dren. And long before the prohibitions
which have been effected made certain de-
nials necessary the Hausfrauverein raised
its voice against the use of whipped
against the use of butter; and always it
been busy furnishing recipes designed to show
women other and simpler ways,

cream,
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The Lutzowplatz exhibit rcom, foreseeing
the cotton shortage, and knowing the price
of woollens. has made a speci of paper

said one of

quilts, “I've tried them myzell,
couldn't

Berlin’s wealthy women to me. “Il

cups of sugar and) two and a ki
water, When the syrup is cool add
and bring very slowly to the boiling point.
the berries are heated too quickly
will burst before the syrup scaks into t
As soon as the syrup boils take thie
the stove and let it stand overnight.

drain the syrup from the berries and boil 1t
until it is reduced to sbout half its original
volume Put the bLerries Into this melium
thick syrup and heat slowly; boil gently for
three or four minutes, and then allow to stand
for two hours or more. Then boll gently a
third time for five minutes. A smaller dish
probably will be needed for the third and last
boiling. When thoroughly cold, or, better still,
on the following day, draln off the syrup and

?f%d@ﬁﬁmw

FIGHTS THE ALI

IES

= ———

Frau. Heyl, “The Mother of Berlin,”
Explains Why Fate of the
Fatherland Is in Hands
of the Women.

bear advising them until I had tried them, and
they are wonderful. I can’t understand why
they have not been used always. And less
than cheap they are, for every one has news-
papers!”

From time to time the Verein brings out
new cook books, absolutely practical ones.
That is easily seen when one knows with
what care Frou Heyl has made five editions
of the first simple volume, cach revised to
meet the market needs of particular prov-
inces and to preserve the taste and flavors
cherished by the district populations. There
is a special cook book for the Rhine, one for
the Baltic provinces and East Prussia, one
for Silesia, etc. And to meet the Berlin reg-
ulations installed two months ago—regulations
prescribing food without fat on Tuesday, no
meat at all on Wednesday and Friday—spe-
cial cook books have been brought out. They
deal with boiled dinners, little vsed fish and
the appropriate dressing, vegetable combina-
tions, fruit and potate dumplings, pear and
cabbage rolls, these last being fully as sub-
stantial as meat. [Eggs, of course, are out of
reach for most people. Thirty pfennigs apiece
is the price for strictly fresh eggs, so old
tricks with omelettes are for the few cooks and

not the many.

Just before Christmnzs the Charlottenburg
branch of the Haus{rauverein gave its own
exhibit. The branches, of which there are
several in the greater cities of the empire, do
most of the work. They circularize the infor-
mation that women in all parts of the father-
land have garnered during the year.

The Charlottenburg branch held its three-
day fair in the town Rathaus (for each of
the towns cor boroughs that go to make up
Gross Berlin has its own stately town hall),
Down two long assembly halls the visitor
took her way, viewing a tremendous exhibit
at to Eat” Every woman in Char-
lottenburg who was famous for a recipe, pro-
onomical; every woman who
he trick of making something out of
thing—cornmeal mush, looking like a
Clrietmas cake—had sent in her sample. It
looked for all the world like the Van Tassel

som in the legend of Sleepy Hollow.
one knew that here was no mere
s woman's kitchen art, but a strik-
ing example of the strength and ingenuity of
German women whose desire to serve their
country has been arcused.

The big Berlin cooking school had its ex-
There was a hospital table devoted to
There were three tables of

“hristmas cookies. And at every table one
could obtain typewritten recipes of any dish
that tempted. For a mark one could get forty
recipes with which to strengthen and diversify
the family diet

As always, the potato figured everywhere.
I would rather hear Frau Heyl speak of the
potato than hear almost any one I know

i1t was ecC

hibit.

walid dishes.

pread the berries out on a lightly buttered
plate or sheet of clean waxed or lightly but-
tered paper until the surface of the berries
aries.

The berries, if directions have been followed,
will candy separately, and not into a stlcky
mass.

I'o make a deliclous ice cream, add one-half
to three-quarters of a cup of chopped berries
to each quart of the cream mixture. They also
can be combined with bits of candied orange
or lemon peel, or other glace fruits to make
tuttl-frutti ice cream. The syrup left over after
the berries are candied has a pleasant sweet-
acid flaver end fine color and is excellent in
pudding sauce or even, when diluted with
water, for use on pancakes, waffles, etc.

speak on any other subject. It isn't just her
abounding common sense and her unique or-
ganizing way that have made her known as
‘the mother of Berlin,” the practical adviser
when the Crown Princess has a piece of work
to do, and a warm friend of the Empress. It
is a lyric quality that no one can in the least
convey; the shiny something in her eyes and
voice, 8o compellingly exhibited as she feil
to talking to me of potatoes one afternoon
in her drawing room In the big house on
iildebrandstrasse.

“If the Englishman who introduced the po-
tato to the Continent could only have fore-
seen! General Hindenburg has meant not
more to us than General Potato, We have
learned to combine potato flour with flour of
every grain there is, from wheat to rice. We
Lizve learned even to dry potatoes.”

And I know from my own personal experi-
ence that they have learned to make potato
puddings with fruit juice and custard sauces;
that potato in soup and in salad, in goulash
and with every kind of meat, has been the
baclkhone of war diet.

Lists are posted everywhere both by the
Hausfrauverein and the Nationales Frauen.
dienst indicating from day to day what a
proper market price for foodstuffs is. For
though Germany is the most social and most
highly organized country in the world, and
though we have maximum prices set for cer-
tain necessities, like bread and butter, Ger-
many is also one of the countrles where free-
dom to compete has been most preserved,
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and it isn't to be expected that in time of
scarcity certain dealers could resist putting
on the top of a squeezing price. But against
these the women of the Frauendienst, who
help to administer the distribution of the gov-
ernment and city allowance to soldiers’ wives,
have been able to protect the hausfraus by
making their own investigations and by in
structing the soldiers’ wives with whom to
deal and with whom not to deal.

It is over two months since the women of
Germany turned over their copper kitchen
kettles and made their list of “copper works
of art,” so that the government might know
just how many years' supply the empire has
on hand. For days one used to see women
on the trams making their way to the Cen-
tral Bureau, perhaps with andirons or a soup
pot that for generations had been a kitchen
treasure. But they do it gladly and take an
equal pleasure in the porcelain jars on the
shelves or the new granite ware.

YOUR HOUSEHOLD?

« « Thev will sleep later during
the holidays."

CHILDREN'S HOLIDAYS DEMORALIZE

Mental as Well as Mate
with the Situation—*

ticlpate the fact that vacations and hnlldaylldo
the routine for sleeping and eating

home late, and then perhaps a little more con-
versation with the door half open; and all of

But why can we not be prepared? Vell, we
can if we know just what it is that we are t0

rial Readjustments Must Be Made Before One May Begin to Cope
‘Single Mindedness” Is ol Particular Wourth.

made by the children come zs disturbances,

end we resent them.

L:1Tiaki‘1:§:'lrig. Indeed, our weekly Saturdays these 1h'"£’.d° so break up the even tenor of i 'u,:.' e _arle. ;_Ni: T I'he kind of preparedness needed by the
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they do on ordinary weekdays? And by th_e
came token they will sleop later during holi-
day week than during ordinary weeks.

Nor are the younger children any more rest-
ful. Everybody seems to fes] Inspired by the
anarchy of interrupted routine of work and

play.
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be undisturbed—but then the disturbance is at
It is all very exasperating as well
and it only shows how patient
t more friction than

its worst.
as perplexing,
we are that there isn

there is. .

But when we come to think of It, the chil-
dren are not so much to blame. 1f there are
girls home from college or boarding
school, don't they want to spend much time
with their friends? You wouldn't have 1t
Lerwise; yet that means visiting and enter-
;ave to take your share.

boys or
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enough exterrally, but does not altogether con-
ceal the lack of interest. And when it is all
over we =till feel that we have experienced a
real hardship.

When the holiday season next approaches—
and, so far as the children are concerned, there
is 2 resplite from routine every week—let us be
prepared by clearing the decks, as far as pos-
sible, of all thoughts and concerns that are not
immediately related to the childien’s own in-
terest Let us then give the children, while
we are with them, our undivided attention,
connident that our neglected cares will receive
their due share when the children are about
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