
The Tribune Institute
experts have tested all
articles described on this
pnge and know them to

equal the ciaims of the
rr.anufacturcrs. The only
unknown clcmcnl is that

of time, for it is obviously imposr.ible to

r»ivc any articlc the same wear and tear it

wouid receive during week-, or monthi of
actual usagc. I he material and construc-
lion of each utensil ?re considered, and it

is believed that al! descrilnd here will give
service that is fully saiisfaciory, although
the actur.l length of wear cannnt be guar-
anteed definiteiv. Should ?ny of ourread-
ers find that an article has hroken down
under ordinary conditions before it has
given KMOIiable cervice the facts should
be reported fu'ly to thb Institute. Both
the mpnufr.cturei-s and this Institute en-

deavor to present to our readers only
those articles thal have real merit and are

of proper construction so as to give satis-
factory service.

Bohn Syphon Refrigerator.
M .de by the White Enamel Refrigerator Com¬

pany, 53 Weat 42d St., New York.

THE refrigerator i- ths safe deposit vaull
of the faraily health. 01 all the furnish-

b it is the p :ial plan.
money al the expense

y ia the pooresl kind of econotny. A
ai-ily expenaive.

ones are thoroughly
, diflkull to gel ¦

rator that -1 the
hich are absolutely indispensable

nrface thal can be kepl
-n of ventilation

thal will insure freedom from odors and damp-

l air is of the firsl hm
the wh( lo sy

tem of ventilati -n.

The illustration on tl.is page indicates the
n ulation in ar. efflcient refri^r-

erator. In thi- upper right hand compart-
menl is the ice chamber, from which emanatcs

r being lighter tha-
thi- law of Natnre requiros that the latter sina,

the hot air upward.
Thus 1 air from ka through

thi- openinga in the bottom of the ice chamber
aad entera the amall compartment beneath.

Tfaii ;.'(.'' in the
hox and milk, butter, cream. ett%, should ho

in it. Tho constantly falling eoW aii
what ha- gone before, pushing it ahead

aosing the '*" in lh(' direc-
ndkated.

The temperatore in the left hand con

which 18 tho main f
, dually

until the top ihelves aro reached, where ri
-. The air passes from

ahelves into tho ice chamher, whero it ytrikes
the i. .¦'" '" **.

path.
Thr- Bohn Syphon Refrigerator comes with

either an oak or porcelain enamel ease. Tbe
food i-ompaitment i- lined with seamless

ain enamel, which provides a smooth,
har.l white aurface froo from cracka and

c-revicos.one that i- easily kept in a sanitary
condition. Tho hinges and door fasteneri are

of nickol-platoil hra1--' and the nickol-platel
lirair. pipc which is located in the front ir.m-r

corner, Ifl in one pioce and readiiy removahl \

Tho water-soalo.l trap is Set flush with the

refriirorator floor.
In tests conducted in The Tribune Insl

an ararage temperatore of 49.7 degreea lan-

araa maintained in the food compart¬
ment arhen the mereary oot of doors arsraged
79 defrees Fahronhoit. Tho ice consumption
in thii refriaerator, which has n eapacity of

160 poands, sveraged at tho same time 30.7

pooada I>or day. The eoMest part of tho com-

Shr a&rttronc litstitxtte
c/lt Your Service

TESTED AIDS FOR THE HOUSEHOLD
Look forVetailed Illustrations 0*'the oAppliances in Pdrt II, Grabhic Section

.v -a _r-

Bohn Syphon Refrigerator, Showing Circulation of Air from Ice Chnmber, Food CompartmenU and

Shutter Syphon. Thii It Why Therr Are No Odora.

.it averagcd 46.3 dagreea Fahrenheit,
while the top slulf was 62.6 degreea Fahren¬
heit Thia difference in temperatore between
the top an.l bottom ia indieativa of good
air circulation, Onioni were placed «>n tha
diffaraal ahalvea and the butter atored ia the

il the same time did not bave ita flavor
even Blightly affeeted by the 01 i",;. Sali and
oda ack. ra kepl in the box ihowed no

of moisture.
refrigerator i- wall construetad, dur-

able and efHcient, and the apecially deaigned
partition known aa "the ayphon" ia bei
the !¦ the t'" '<1 compartiaaBt
This syphon is constructed <»f galvanized iron.
porcelain enamelled, and has the appearance
of a ahutter. Il ia deaigned on acientific prin-
fiple^ and promotea tho rate of air circulation.
The Bohn Syphon Rofrigerator ia made in a

number "r stylea and aizea. Prieea will be fur-
nished upon application.

Umbrella Clothes Bar No. 1
Made by the Martcrois Company, 164 N. W'ab-

ash Avenue, Chicagn, DL

This clothea bar would be mosl coavenienl
in the laundry, kitchen or nursery, where
clothea have to be dried frequently and apace

al a premium.
It haa a revolving m. tal head from whicn

round hardwood arma two feet
loiiK. This bead ia mounte.l on a rentr.t!
wooden rod with a triangular baae attached
at thf foot, through which three laga alidc,
forming the stand.
Eaeh arm olfara a drying aurface of twenty-

: ii one-half inchea and operatea indepei
dently, ao that one or all may ba naed. When

I use it can bfl folded compactly and stood
in the corner.

One of the convenlenees of this clothes bar
Bt it i- only forty-two inchea high. This
,. nvenient for the nursery, as

a baby'i clothei may ba put on or taken off
the bar while the mother or nurse is aeated
with the child in her lap.

Thfl metal part- are japanned ar.d tl'.e arm-
Bre Rnished amoothly, The who'- thing

Is, Price, .> l ..".".

Saturn Clothes Line Reel.
Made hy the United Royaltiea Corporation,

1133 Broadway, New York City.
Moal housekeepera have freojoent use for

b short clothe li-¦¦ aboul the house and un-

one ii kepl constantly itrang up in the
room considerable inconvenience may he suf¬
fered wl en ii ii wanti d.
The Saturn Clotbei I.ino Reel is dosijrned ta

.me both thia inconvenience and tha an-

ever-present clothasline.
it looka like a bail, bul is really a steel .--hell

with on one side nnd containa thir-
ty-eighl feel of loosely woven elothesline. Hv
meani of the hangtrr it can ba hun^ on a hook

ii! and the lina drawn out. Two rin-:s
i n the end allow it to be hooked over nails at

nt pointa in the room, giving eonsider
able area of elothesline within a eomparatively
amall ipace. A ratchet on the handle loc!<s
it in position, keeping the line taut at ar:y

th desired.
When n< ii a e tho wound-up line is kept

in tho dust-tight hall and tho whole device may
be taken down and stored away. The reel is
durably conatrocted, of nkkel-plated fmish,

Above: Putting a Pyrex ca»»erole into the oven. Middle: Pyrex caaaarola
uied aa lerving dish. Below: Eiterprise Meat Juice Extractor. Full glaaa
ihowg quantity of juice extrac'ed froii the machine in Tribune Inititute

test; the other glagg thowi quantity extractcd from same arnount and kind
of meat by an ordinary machine tesled at the game time.

easy to operate and will he found eqnally U

ful m kitcben, laaadry or bathroom, or even

out of doora on occaaioaa. Pricea, 50 ceata an 1
65 ceata.

Ladd Mixers No. 1 and No. 2.
Made by United Royaltiet Corporation, 113'

Broadway, New York.
The only difTerence between these may.u-

naiaa mixers ia their aixe. No. 1 ia the aausJ
family aixe. No. 2 ia larger and intended fo.-
hotel tisc.

Even the housewife who avers atoutly tliat

¦he would rather beal up mayonnaise in <»

bowl with a fork than "putter with one of the«e

new.fangled mixera " would find very little to

object to in tho Ladd Mixer. It ia a glass urn

with Auted lidea and a nickel-plated polish^d
,-teel top which ilivides so that the heater may
be removed f -r cleaning. A polished steel
oil cup with a chain itopper regulates the
flow of oil in the making of the mayonnaise
and s<> tenda to prevent curdling. The baatar
itself is of steel with eight bladsa. This
clampa to the top of the mixer, but is remov-

able and may be Ofled for other thinps.

While this mixer is most often used for
mayonnaise. it is alao most eoataaicat for
heatinjr egps and batter and for making but-
ter. A nickel-plated steel clamp Bttachaa th}
bowl to th.- tabla so that both i frc«
for oparating taa beater.
The faet that tha mixer may a taken ap»t

f.»r cleaninp makes i* eapec raUa
One thir.fr. however. RlUat be laada clcjr.

While Tha Trlbana Inatftute recommeadB tk*
I.a.id Mixer U an iar»n.
tae .'.oi s nol eovar th.' elaim made in theeb.
cular to tlie eff.vt that the beater wil! rna'ti
. w.' .<:.: go :. '¦¦>' I three."
Ladd Mixer No. I has a capacity for on*

r;uart. Mixer No. 'J holds taro quarts. Pricei,
>i.Tr> aad 12.75.

Pyrex Transparent Ovn Ware.
Made by the Corning Glass Worki, Cornirig,

N. Y.

Many a hou-i orife, ;.» aj the
traaapareat gUaa eaaaerolea ai -li.-hei
diaplayad iu the ahopa, has said: "I wooUbar
the.-e if I arara n< t ao afraid of I teir 11
Thoy ar" said t<> Btand the haat, bul if ther
d .:,'.. we ini>;h'. have t.. stand slivera of gUn
in the food!"
No danger. At laal > '¦. ...-lrf? hai

been parfcctod I aill a tl Land hag,
This Pyrax Tranapareal Ovea Ware,
as it is for oven DUrpO
t» uae over direet heat It i- tour
pln.-s. so tough that there ia no po ibilitwaf
chipping, craxiag or flaldug, and
tenipered before leaviag the faet VV."
:¦.',.-oaabla uae it i very dura

V.'hile the dishes are praeticil for cook.Rj
purposes, they ar.' alao perl
use on the tabla aa serving >i: h< and rr.ea:

a irreat Mviag in diah waahing.
The gUaa al BOrl s nei'her pr. a- » 1 r odop

and is unaffecte.i by adda or dkalia. Iti)
durahle, easily elear.ed and aaaitary.
This ware is eapecially pra ¦. all b*b

ter mixturea, nnd the bread a rlaa
hread pan has a brown even CW an p. rfrx:
cruaib. The eaaaerola raquire lowtr
temperature than one of earthenware, for i:

cooks a bit more QjUiekly. Tl 8
from the Pyrex Transpar.'nt Ovei V, are art

50 aatiafactory that The Tribune I
..-><.. naaanda it w.thout qua'.Pl
given on application.

Entcrprirc Meat Juice Exlractor No. 21.
Made by the Enterpriae Maitttfactliril | Com¬

pany, Third and Dauphin Stiecta, PhiW
delphia, Prnn.

This rmher formidable kx king r:

really very simpie to 0] tl
much like its n. ar relativa, the f<
Whaa th<' meat from which tl
extracted has heen cut in*
warrred, it is fed into the hopper.
taraa easily aad forCOa the B

cyli'id-r, causimr the juic to run I
itraiai r an e tiag da pulp or n

end. The thambaen w :.' thi ei

dryness of the pulp.
Thia ( xtraetor ia aa]

iag l.eef juice for lava II ¦
tracts from aeven to eight onr..'

a pound -if laeat, orhieh is about I 'he efci
of '.he ordinary mi r.t pn
this virtue the machine com
for rleanlng an.l can ba k«*pt pei
with very little troubje.
The extraetor clamp-- to the tl

is a taperlag cytiatJar with a hopper top tr:

a wide juice diacharga opaaiag aloi g the boi

tom. A steel itraiaer, braaa plated on th

upper side, rits ovei '.his openil tr a' a ccrc.

with a rrank handle !<>eks into the c

one end. When ehuapad to the ta1 'hetody
part of the axtraetoff projaeta over

that the receptacles f >r cateV Bad
pui]i ean he properly plaead
With tha excepti-.n of the ha

chine is constructed throuj/h' .'- *>
metal. Price, $2.50.

.1
WHEN the pre»ious Suturdav's nnd

Sunday* dinner*. have con-

Bafltad af Baeh meats as M-al
. utlet and *o,uabs. fl hot meat course ia

¦aeeaaais for afaaday, and for thia

nothing can bc better than a BBVOfy
hmled IflafBI prepared in the fireles*

riMikir.
Ihis is nnt an e\pensi\e pun hase. it

i- 4(r4 caailj ii.i.ki-d. itnd it earefBllj
, ., r \ .ri it arill, i" addition t<> Moaday'fl
dinner. pno ide !<>r 1ue«da> s lun< heon
and as an appatisiag .idiunrt lo the fol¬
low inK ¦aoraiaaa'a BTcahfaat OBflfllflC

\ n.a-t .,f l.i-'f. coaaiatiag ol twe
rihs, i. plaBUBOd for \\ ednesda\ lhi«
ala., should furni-h three meals. He
careful ifl \our aeleetiaa '.( tae pleve
of beef that it Ifl arcll marbled witn fat

i,.i thi-. aaeea fat la whita and Iraa.
Murini? inid-ummer and Ihi *-ult r\ dog
da%" meat of all aaaeviatlaBfl apolla
4,-rx eauh arhefl taken from the i< e,

and Ihe l.it around the B4MM is nearlv
alwa4s the hr-t vp-.t afT< ted.

\\ hnle fi-h ha\e l-< . B BOloeted fur Ihe
iv4i, "fiah dlaaera" derlag tha areek,
mtnah. a Bavori baked MaflflMUa and a

planked BI ?. " I. I Bfl lalti r is i,ne <if
Ihe beat van.-ties i.f lah \»r plaahiag,
¦fl it ia not 4ir> thuk Ihrouich and ih

Monday.
BREAEI 18T.

llOWfld I'Mini. with l.einnii BU
f r.i 1,1,ked < en al

NtaCOd Wai arith GrOCfl Peppeffl
Mn.in tetarday'fl ilaaer)

EagHah afaflha* I offer
I i \r Hf ov

Swretbre.d 1'atln »

Wat. r Bfflad Mirk*
i baaralfltfl Btaae Manje

IHVM-JI.
Am bo\> i aaapi i

It.i.ird Teagai '". taa Brakraa roolurr)
fjlKa mii' r Boiied PotatOI -

:,iri.i' h wMh l aar
KlIlIlM- II l-l'l
Maalfl Moaasa

penerally "done to B turn" when the
oatalde aarface acal la ihe flame is
erisp and hrin.ii. \ll li-h must he
rooked Ihoroaghly, hut not an instant
loager, as otherwiafl thej «ill becaaM
tou|(li and tflsteleaa and unli! lor food.

DOBflflltfl hoth for Uimheon and din¬
ner during Ihe heated terai plaj ¦ rerj
nnportanl part in uell-b.-ilanred nuiiii-.

I reuuently, when there is appetite tor

\er> little el e. ;. tetaptiflg COW ileli-
eaey, rich in milk.creaaaaaafreaheggs,
V411] aapplj th Beeded mii riment \4ith
ier> little addition aL Portaaatady
man- frn/en ililiiaiies eome under thii
headlng, and as the> .-.re nnw in, luileil
in many of Ihe hoapital dietaries, the
i.iteri-r bubj be aaaarcd thal lhe\ are

both wheleBOflae Bad eaailj dlgested.
fruith and regetablea raaaaf he too

laviahlj. Bflpplied, fur thej ire aaa al
their best and, althOBgh OBllj one vejrr-
Iflblfl (bCflidCfl POtl tOCfl and Ihe salad)
is ci\en iu ihe daily imiiu aerviee, aa
extra one bubj bc arall aerved ahila
thej ar,- so reaaoaahla in price. Oaly
toa si,(,n must \4<¦ aai goodb) Ifl theafl
ilelii iiius summer rlBUda, .md is I,i Ia-
th<-\ are with u-, in profafliOfl lh< ,i-

14 r'-r i.intKit use tmi iiian\ <.' I hem.
Gtillad lom.-itiiis. -tulT«(i aggplaat,

legetable hflah or <ullet-, ,i ».iinl> fll

< risp. paid Baladfl, eonuByatera, paddiag
and fried ayater plaal are all bo good
«|ien properlv made thej BBfll take I !i>-
plaee nf miai for Ihe BiBBBlC middaj
liim heon.

Tested Recipes.
BWEETBREAD PATT1ES.

RCBBOVfl thfl pipflfl and mimhranes
I riim fl pair of BWeethreadfl nnd BOflh in
eold water. Cooh for eightCCfl BliBfltCfl
in IioiIiiic Bflltcd 44attr 44 ith one Iflble-
BBOOafal of leinun jilice. Thfla ilrain
qairhlj aml plaagc in eold aratet to
harden. \\ Inn 1.I11 dr.nn BflSfliB, rut
inln ilire ;i:id he.il Ifl fl rii h cri-ani

aaaco thal haa heon acoaoned lo taata
v» t li aall aad arhite pepper. When vtn
hol, st ir mi one lablcapooafal "f s|ired-
ilid paralej and iarr< in heated pattj
sln!is nr sniail lurt CBBflB. \ I«- »a luil-
ton Biflflhrooini leaened) m.n he added
to the BBBCC vi ith ihe s« ei bn ails if
1I1 sired.

MAPLE N01 B8E.
Diaaolre aaa largfl capfal oi :raied

¦aaplc siu-ir in hall a 11 pi iiI ni boiliag
v* at«r. Diasolvo one lablcapooafal aad
a hall al iaataal gelatiai in rm eap>
luls of boi mllh and aaid Ihe -..»lks of
iv4«, em;> haatfla "Hii ;, fljaartai af .1

Wedncaday.

MEALS All PIANNED
FOR THE COMING

WEEK
aii recipei have been tested bj the \w;tcr.

VIRGINIA CARTER LEE
Culiuar) K.xpert of ih.- Tribune Institute.

ThetC menus are arranged with par-
ticular care as to the correct food
values, a due measure of economy
and the introduction of novel and
trmpting diahea nnt found in the
average cook book.

BREAKPABl
|{!.i< kin 1 rie- Merlagae Cctvtal

I aagal . laaeli 1
iiasi <,i the hoilcd loagao)

\ loaaa Ralla < <>fT<-«-
II MIIKUV

< ream oi 1 ish Siinp Craataaa
I left Ol er hsh I

l.et 1 in e Haada li hea
Ireil Tea tpplfl liinuneri

DINNI R.
Vegatablfl Baap (fraai laagaa hquor)

l.'n.i 1 Rlbfl ol lleef
Yarhahlrc Paddlag

Brawaca Potfltaefl ( aallBaarat
I 1 1110 a I renih llroasinfl

( 11.111111 he 1 n aaa

Thursday.
BRBAKPAST.

M11I1I11I I ere.il m Ith H.1I1 -

Davilcd Klataaya
Radlflhcfl Kusks

CflflTaa
I 1 NCaUBON.

< heese I ri>(|uelle<i Inmato Salad
Ihii, llrtad and llutter

Kii «. PaflMafag
IHNNKK.

Ilhode Nland I lam < hnwder
. old SlK'f-d B««f va it l< \spi< |«Ul

I hnlne\ Baacfl 1 renrh i ried Patfltoai
Giaea Caca

Stiiffed liiniato Salad
Mlurherry I'ie

capfal of graaalated aagar. st ir the
raatard aver hut aatet until it hegiafl
to thicken, rCBaOVC from thfl tire. add
tae >tilll> a-hipped egg wkltes, ihe di*-
soheil maple BOga' and one tea-poont ul
of raailla extrart. I!eat well, set aaidfl
atol aa it hegiaa ta thickca beat arith bb

egg heater and fald ia half a plat af
slin"!> arhipped iream. Turn into an

ornaaaeatal mould «ith a aater*tigh<
COVCr anil hurv in CBOMfld ICfl and rocfc
salt for four hours before ser»iii|f.

fala of pafltrj Hour aad add hall a tea*
Bpooaful of s.iit. Meaawhile heal 1440

Bggfl until liirht, add two |«W«| capffllfl
ni rich milk, and gradaalh heat the
liqaid into thfl Bour. (This avoidfl
IflRipa.) Fleat the hatter al lirst i4ith a

\4i, 1,iii 11 ipoofl and then Milh an egg
heater ior it leaal Bm ¦laaiea. Have
raadj liaiaalc BBoalda or rartheaware
eapa hat haa 1 i»a-« b haal ed 1 lo- 414 ( n,
hii.sh over alth melted butter and half
till «ith the hatter. Bel ia a flaoder.
nleh hut non anil do nul npen ihi-

Friday.
BREAEPA8T.
Stewad Pean

l aeaoked « eraal
Iir1.1l.1l Him with Dropped Kct

1 orn M ni!. :i l ofTi fl

II NCBBON.
Bhepherd'a Mlaafl (last of havf)
lirovan Breed Bfldlflkaa

CoflTee Junkit

MINNKK.

Plaakad alackaral alth Patata Baflflfl
Sluffed BMaked iomatoes

Komaine Salad
({uakinK ( ust.ird

d«M>r of the oven for the first fifteen
minutes. Cooh for thirtj minute. and
aerve Imflaediataly, as thev are apt to
falL

< HEESE t ROQITETTEB.
M«lt one tablespoonful of butter,

li'. ial in aBfl tabli'-pooniul of flour and
add 4ir\ i;r.iduall\ one rupful of milk.
< 00k o4er hot 44;tter and slir constantl>
until il thiehea* and boila. Seai.on
ralher hiichl\ to suit the individual
laatfl alth ¦ little mixed mustard, ^alt
and pepper, and stir in the beaten >olks
ot t44i, e>.'(r.s. Set away to CflatL Wkaa
thoroBgaly eala, mix in t»o heapinz
tahleapooafala of gratad caaeaae, either
Americaa or ParflBaaaa, t'orm uith
floured haadfl into wmall rroi|uettea, dip
into eraeker rfaaaha, then in beaten
ckk, ai-ain in eiackflf rrumbs and fr>
in deep, hol fat. These are delicioua
m ith a lalad rourse.

SHKI'lllKD'S MIN< K.
Ihis is a M-r;. appetizing »a> of

¦fliag up the Ip.st of the eold roast beef.
Paafl ln- r4r.1n.1nts of rold beef through
the Bieal griadei nnd after oeaMininn
4 ith celerj aalt, papnka. salt and
grated aaiflia, flaolatta a ith some of ihe
roaal heaf hroaraed Kra*y, or, failintr
thal. .-. ruTi hn»n sauie. i'lavor ailth
.1 tahleapooafal each of WflflaaflBeiaaaaa

aaure and mimhrnom flflflaaa, tara into
a buliered baklag dish and m er mer

with ¦ layer af rreaaaj flaaahed pota-
toes whif-ii ha\e heen nue!> a< nifl.
Hrush wii-r the top arith .1 llttli ineltel
butter and bake 111 ;i ralher flfl .1J'n
until nieeU browned. Ser\e I.n the
hak;ii|C dish.
BI8QUE ICE ( REAM WITH MARSH-

M M.l (»U a \1 I I

Whip until rfltj stiff one plat "f
rhilled double crcaat, Bavar ta Uatt
with equal part> of liacaachil. ,i,al
ar.d \anilla extrart and aweetcfl to

taste with powdered sugar. Btil " ""'

larKe eupful nf orus-hed HUi irflOB
erumhs. lurn into a ehilUd freeiei .mo

tr.e/.e .lowl> as lur ordm.ir) ICfl

ereani.
MAR8HM vi LOW s\t I r

Dissohe one upful fll su«ar m BBJ
Ihird of a .uplul of hot water aad "«>»

without aUrrfag ior aflvca Balaateaaitar
1! hi-ifins to buhhle. l'oiir earefflllj "n

tn the stitlU whipped wkitfl "f OBC e|l
and whip rapidl* with an ««s' '" ,{rr.
iia>e in readiness half a poun.l ai rrflflB
marahmallo44S thal hai.- heen milled
.,4 er hol water. add tBaBBfl l«' the BBatfl
and serve hef4ire il hcRias lo harden. \

few dlops af »ainlla exir.irt or » l't«l«
lemon juoe flBBJ be added as BOVSrlBf

Sunday.
BREAfPAffT.

1 mooke.i < rreal wiih Bflirki
( alf'a l.ner and BaCBO

SalK l.unn < aaTBI
sl PPER <»!{ I.IM ii»"N

r«.m.lo Knrehit
' in the eh.itinn ilish

Battortd Taaal °?__i
(..iifer \le K.ised Ual < »»>«

MNNM.
I.amh llrotb with Harlex

(fMim lamb BaflMO)
Konst l»u.k tatplfl Baarc

Kued patatooa mai KaK*****
l-i.klid Iteel Salad

llisiiue kfl t re.ini 44ilh
Marahaullofl Baaca


