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he Tribune Institute

At Your Service

The Tribune Institute
experts have tested all
articles described on this
page and know them to
equal the claims of the
manufacturers. The only
unknown clement is that
of time, for it is obviously impossible to
oive any article the same wear and tear it
would receive during weeks or months of
actual usage. The material and construc-
tion of each utensil are considered, and it
is believed that al! described here will give
service that is fully satisfactory, although
the actuzl leneth of wear cannot be guar-
anteed definitely.  Should 2ny of our read-
ers find that an article has broken down
ander ordinary conditions before it has
given reasonable service the facts should
be reported {ully to this Institute. Both
the menufzcturers and this Institute en-
deavor to presenl to our readers only
those articles that have real merit and are
of proper construction so as to give satis-
factory service.

Bohn Syphon Refrigerator.
Made by the White Enamel Refrigerator Com-
pany, 53 West 42d St., New York.
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The water-sealed trap is set flush with the
refrigerator floor.

In tests conducted in The Tribune Institute
an average temperature of 49.7 degrees Fan-
renheit was maintained in the foed compart-
ment when the mercury out of doors averagoed
70 degrees Fahrenheit. The ice consumption
in this refrigerator, which has a capacity of
150 pounds, averaged at the same time 30.7
pounds per day. The coldest part of the com
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Bohn Syphon Refrigerator,
Shutter Syphon.
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Umbrella Clothes Bar No. 1
Made by the Martcross Company, 164 N. Wab.
ash Avenue, Chicago, [l

This clothes bar would be most convenient
in the laundry, kitchen or nursery, where
clothes have to be dried frequently and space
is at a premium,

It has a revolving metal head from whien
project sixteen round hardwood arms two feet
lorig. This head is mounted on a central
wooden rod with a triangular base attached
at the foot, through which three legs slide,
forming the =tand,

Fach arm offers a drying surface of twenty-
one and one-half inches and operates indeper
dently, so that one or all may be used. When

Showing Circulation of Air from Ice Chamber, Food Compartments and
This Is Why There Are No Odors.

156 it ean be folded compactly and stood

out llr
in the ecorner,

One of the conveniences of this clothes bar
is that it is only forty-two inches high. This
¢ pspecially convenient for the nursery, as
a bhahy's clothes may be put on or taken off
the bar while the mother or nurse is seated
with the child in her lap.

The metal parts are japanned and the arms
are finished smoothly, The who'e thing
pounds. Price, $1.60.

weighs five

Saturn Clothes Line Reel.
Made by the United Royalties Corporation,
1133 Broadway, New York City.

Most housekeepers have frequent use for
a short clothes line about the house and un-
less one is kept constantly strung up in the
room considerable inconvenience may be suf-

fered when it is wanted.

The Saturn Clothes Line Reel is designed
» huth this ineonvenience and the un-

of the ever-present clothesline,

1 ball, but is really a steel shell
with a he «on one side and contains thir-
tv-eight feet of loosely woven elothesline. By
means of the hanger it can be hung on a hook
or nail and the line drawn out. Two rings
on the end allow it to be hooked over nails at
different points in the room, giving consider-
able area of clothesline within a comparatively
small space. A ratchet on the handle locks
it in position, keeping the line taut at any
length desired.

When not in use the wound-up line is kept
in the dust-tight ball and the whole device may
e taken down and stored away., The reel is
durably constructed, of nickel-plated finish,

Look for Detailed Illustrations of the eAppliances in Part II, Gravhic Section

Above:

used as serving dish.

Putting a Pyrex casserole into the oven.
Below:
shows quantity of juice extracted from the machine in Tribune Institute

Middle:
Enterprise Meat Juice Extractor.

Pyrex casserole
Full glass

- test; the other glass shows quantity extracted from same amount and kind
of meat by an ordinary machine tested at the same time.

easy to operate and will be found equally use-
ful in kitchen, laundry or bathroom, or cven
out of doors on oecasions. Prices, 50 cents and
i3 cents.

Ladd Mixers No. 1 and No. 2.
Made by United Royalties Corporation, 113°
Broadway, New York.

The only difference bhetween these mayon-
naise mixers is their size. No. 1 is the ususzl
family size.
hotel use.
Even the housewife who avers stoutly that

No. 2 is larger and intended for

she would rather beat up mayonuaise in a
bow! with a fork than “putter with one of these
new-fangled mixers " would find very little to
ohjeet to in the Ladd Mixer. It is a glass urn
with fluted sides and a nickel-plated polishad
steel top which divides so that the heater may
be removed for eleaning. A polished steel
oil eup with a chain stopper regulates the
flow of oil in the making of the mayonnaise
and so tends to prevent curdling. The beater
itself is of steel eight blades. This
clamps to the top of the mixer, but is remov-
able and may be used for other things.

with

While this mixer is most often used fop
mayonnaise, it is also most convenient fyp
beating eggs and batter and for making byp
ter. A nickel-plated steel clamp attaches thy
bowl to the table so that both hands are fre
for operating the beater.

The fact that the mixer may be taken apys
for cleaning makes it especially desirable,

One thing, however. must be made elogp
Wkile The Tribune Institute recommends the
Ladd Mixer as an cfiicient device, its rumn:
toe does not cover the claim made in the g
cular to the effeet that the beater will myyy
Yiwo eges o ns far as three.”

Ladd Mixer No. ! has a capacity for aps
quart. Mixer No. 2 holds two quarts, Priee;
$1.750 and $2.75.

Pyrex Transparent Oven Ware,
Made by the Corning Glass Works, Corning,
N. Y.

Many a housewife, looking wistfully at the
transparent glass casseroles and bak
displayed in the shops, has said: “I v
these if I were not so afraid of their chipping
They are said to stand the heat, but if they
ers of glag

ng dishey
uld bay

don't, we might have to stand sliv
in the food!"

No dancer. At last glass cooking ware by
been verfeeted so that it will withst hes:
This Prrex Transparent Oven Ware, efficin
as it is for oven purposes, 15 ulso practiel
to use over direct heant. It is made of toogh
glass, so tough that there is no possibility o
chipping, crazing or flaking, and is thoroughh
tempered before leaving the factory. Wit
reasonable use it i3 very durab

While the dishes are practical for cooking
purposes, they are also perfectly suited fo

use on the table as serving dishes, and mea

a great saving in dish washing
The glass absorks neither grease nor odon
and is unaffected by acids or alkalls, Itk

durable, easily cleaned and sanitary.

This ware is especially practical for all hat
ter mixtures, and the bread baked in the glas
bread pan has a brown even crust and perfas
erumb. The casserole requires a slichtly lowe
temperature than one of earthenware, for it
ecooks a bit more quickly. The results olitained
from the Pyrex Transparent Oven Ware an
so sat.sfactory that The Tribune Institut
recommends it without qualification. Priees
given on application,

I

Enterprize Meat Juice Extractor Mo, 21,

Made by the Enterprise Manufacturivrg Com.
pany, Third and Dauphin Strects, Fhil
delphia, Penn.

wking machine is

This ratker forn
really very simple to operate, for it works ver
much like its near relative, the food chopper
When the meat from which the jules is tole
extracted has been cut into strips and pr
warmed, it is fed into the hopper. 'l
turnz ensily and forces the meat th
evlinder, causing the juice to run thr
strainer and ejecting the pulp or refuse
end. The thumbserow at the end o
dryness of the pulp.

This extractor is especially good for p
inge beel juice for invalids an
tructs frow seven to eight ou
a pound of meat, which is about twie
of the ordinary mecat press. In
this virtue the machine comes apart !
for cleaning and can be kept perfoctly cleas
with very little trouble,

The extractor clamps to the table firmly. It
is a tapering cylinder with & hopper on top as
a wide juice discharge opening along the b
tom. A steel strainer, brass plated on th
upper side, fits over this opening and a serell
with a crank handle locks into the exlinder ¥
one end, When elamped to the tahle the bedy
part of the extractor projects over the ¥y ®
that the receptacles for catehing the fuice and
pulp can be properly placed.

With the exception of the ha
chine is constructed throughout of
metal. Price, $2.50.

HEN the previogs Saturday’s and
W Sunday's dinners have con-
sisted of such meats as veal

cutlet and squabs, a hot meat course is
necessury for Monday, and for this
pothing can be better than a savory
hoiled tongue prepared in the fireless

couker. ]

This is not an expensive purchase, it
ix very easily cooked, and if carefully
carved it will, in addition to Monday's
dipner, provide for Tuesday's luncheon
and as an appetizing adjunct to the fol-
lowing morning’s breakfast oamelet,

A roast of heef, consisting of two
ribs, is planned for Wednesday: this
slko should furnish three meals, He
careful in yvour selection of the plece
of heef that it is well marbled with fat
and this same fat is white and firm.
During mid-summer and the sultry dog
dave ment of all descriptions spoils
very easily when taken from the ice,
and the fat around the hone s nearly
always the first spot affected.

Whaole fish have been selected for the
two “fish dinners” during the week,
namely, & savory baked bluefish and a
planked mackerel. The latter is one of
the best varieties of fish for planking,
ax It ix not very thick through and is

generally “done to a turn” when the
outside surfoce next to the flame is
crisp and hrown. All fish must be
cooked thoroughly, but not an instant
longer, as otherwise they will become
tough and tasteless and unfit for food.
Desserts both for luncheon and din-
ner during the heated term play a very
importani part in well-balanced menus,
Frequently, when there s appetite for
very little else, o tempting cold deli-
cacy, rich in milk, cream and fresh eggs,
will supply the veeded nutriment with
very  little  additional.  Fortunately
many frozen delicacies come under this
heading, and ns they are now included
in many of the hospital dietaries, the
caterer may be assured that they are
both wholesome ard easily digested,
Frults and vegetables cannot he too
lavishly supplied, for they are now at
their best and, ulthough anly one vege-
table (besides potutoes and the salad)
is given in the daily menu service, an
cutra one v he well served while
they are so reasanable in price.  Only
100 soon must we say goodhy to these
delicious summer viands, and while
they are with us in profusion the ca-
terer cannol use too many of them,
Grilled tomatoes, stufled eggplant,
vegetable hash or cutlets, a variety of

crisp, eold salads, cornoysters, prdding
and fried oyster plant are all so good
when properly made they may take the
place of meat for the simple midday
luneheon,

Tested Recipes.
SWEETBREAD PATTIES.

Remove the pipes and membranes
from a pair of sweethreads and sonk in
cold water, Cook for eighteen minutes
in holling salted water with one table-
spoonful of lemon juice. Then drain
quirkly and plunge in enld water (o
harden. When cold drain again, eut
into dice and heat in n rich cream
snuce that has heeon seasoned to tasie
with salt and white pepper. When very
hot, stir in one tablespoonful of shred-
ded parsley and sorve in heated patty
shells or smail tart cases. A few but-
ton mushrooms (canned) mav be added
to the sauce with the swecthreads if
desired.

MAPLE MOUSSE,

Dissolve one large cupful of
maple suzar in hall o coplul of boiling
water. s e tablespoontul and
a hall of instant gelatine in two cup-
fuls of hot milk and add the solks of
two eggs beaten with a guarter of a

grated

MEALS ALL PLANNED

FOR THE COMING
WEEK

All recipes have been tested by the

VIRGINIA CARTER LEE

Culinary Expert of The Tribune Institute.

writer,

These menus are arranged with par-
ticular care as to the correct food
values, a due measure of economy
and the introduction of novel and
tempting dishes not found in the
average cook book.

cupful of granulated sugar. Stir the
custard over hot water until it begins
to thicken, remove from the fire, add
the stiffly whipped egg whites, the dis-
solved maple sugar and one teaspoonful
of vanilla extract, Beat well, set aside
and as it begins to thicken beat with an
ege heater and fold in half a pint of
stitily whipped cream.  Turn into an
ornamental mould with a water-tight
cover and bury in chopped ice and rock
salt for four hours before serving.
PPUFF PUDDINGS.

These furnish a delicious summer
dessert, being empty halls of crisp
crust, while the fruit sauce may con-
sist of ecrushed sweetened peaches,
plums, berries, ete,  To make the puffs,
st into a miving bowl two level cup-
fuls of pastry Hour and add half a tea-
speonful of salt.,  Meanwhile beat two
eeres until light, add two level cupfuls
of rich milk, and gradually heat the
liguid into the flour. (This avoids
lumps,) DBeat the hatter at hirst with a
wouden spoon and then with an epg
heater tor at least five minutes, Have
rendy timbale moulds or ecarthenware
cups that have been heated in the ovon,
brush over with melted butter and half
fill with the batter. Set in a moder-
ately hot oven and do not open the

door of the oven for the first fifteen
minutes, Cook for thirty minutes and
serve immediaiely, as they are apt to

fall
CHEESE ¢ ROQUETTES.

Melt one tablespoonful of butter,
blergl in one tablespoonful of flour and
add very gradually one cupful of milk.
Cook over hot water and stir constantly
until it thickens and boils, Season
rather highly to suit the individual
taste with o little mixed mustard, salt
and pepper, and stir in the heaten yolks
of two eggs. Set away to cool. When
thoroughly cold, mix in two heaping
tublespoonfuls of grated cheese, either
American or Parmesan.  Form with
Noured hands into wmall eroquettes, dip
into cracker crumbs, then in heaten
egE, sgain in eracker crumbs and fry
in deep, hot fat. These are delicious
with & salad conrse,

SHEPHERD'S MINCE,

This is a very appetizing way of
using up the last of the cold roast beef.
‘ass the remnants of cold beef through
the meat grinder and after seasoning
vith celery =alt, paprika, salt and
prated onion, moisten with some of Lhe
roast heef hrowned gravy, or, failing
that, & rich hrewn sauce.  Flavor with
s tablespoonful each of Worcestershire

sauce and mushroom eatsup, turn into
a butiered baking dish and cover over
with a laver of creamy mashed poia-
toes which have been nicely scasoned.
Brush over the top with a little melied
butter and bake in a rather guich oven
until nicely browned. Serve hot in the
baking dish.

BISQUE ICE CREAM WITIH MARSH-

MALLOW SAUCE,

Whip until very stiff one pint of
chilled double cream, flavor o taste
with equal parts of Maraschino o rdial
and vanilla extract and sweeten 10
taste with powdered sugar. Stir in one
large cupful of crushed maciroon
crumbs, turn into a chilled freezer @
frecze slowly as for ordinary Ice

Cream.
MARSHMALLOW SAUCE

Dissolve one cupful of sugar in one
third of a cupiul of hot water and coo
without stirring for seven minutes after
it begins te bubble. Pour carefully on
to the stiffly whipped white of one 341
and whip rapidly with an egg beatet
[iave in readiness half a pound of fresh
marshmallows that have heen melted
over hot water, add these to the sauc®
and serve hefore it begias to harden, A
few drops of vanilla extract or 8 litt
lemon juice may be added as favoring

I neonked Cereal
Minced Veal with Green Peppers
(from Saturday’s dinner)
English Mullins
LIUNCHEON,
Sweethread Patties
Walererens Bread Sticks
{ hocolate Blane Mange
DINNER,
Anchovy Canapes
Hoiled Tongue (in the lireless couker)
live Sauce Bailed Potaloes
Spinarh with Exx
Endive Sulad
Maple Mousse

Collfee

Vegetahle Hash
Brown Bread Toast

LUNCHEON,

Cold Tongue
Baking Powder Biscuits
Teed Orange Tea

DINNER.

Jellied Houillon
Haked Stufled Bluctish
Hashed Browned Potatoes
Ktewed Carrols
Pull Puddings

tncon Rolls
Coffes

Patato Salad

Cup Cakes

Cucumber salad
Fruit Sauce

Vienna Itolls
LUNUHEON,

(left aver fish)
Lettuee Sandwiches
Teed Ten
DINNER,

Vegetable Soup (from tongue
Roast Wit of Beef
Yaorkshire Pudding

Browned Potatoes
Lettuee I'rench
Caramel lew € ream

(last of the bailed tongue)
Coffew

Cream of Fish Soup Croutons

Apple Turnovers

Canliffower
Dressing

Radishes Hushs

Coflee
LUNUCHEON,

Cheese Croquettes  Tomato Salad
Thin Bread and Butter
Kice Pudding
DINNER,
lhode Island Clam ( howder
Cold Sliced Beef with Aspic Jelly
Chutnes Sauce  French Fried Potatoes
tireen Carn
Stufled Tomato Salad
Hlueberry Pie

liquor)

Broiled Ham with Dropped Faps
Corn Mutlins

Shepherd's Minoe (last of beel)
lirown Bread

Planked Mackerel with Potato Roves

| neoonked Cereal
Coffee
LUNCHEON,

Radishes
Coffee Junket

DINNER.
Stufled Baked Tomatoes

Romaine Salad
Quaking Custard

Baked Leans

Baked PMotatoes

Monday. Tuesday. Wednesday. Thursday. Friday. Saturday. Sunday.
BREAKFAST, tE ‘AST, BREARFAST, SARFAS . —— AKFAS
Stewed Prunes with Lemon Slices . = PRpARES Blackbherries Meringue Cereal \‘ul(lf{:‘:{: ‘hlll ‘:T' ) PREABENGT, RREARFASE: 1 R I[“li":.‘b:,.:::‘ll; Berries
Sliced Peaches Cornment Jush Tongud (el et lletil::i“ahi‘n‘l;rh\ -.I siag stewed Pears Cantaloupe Cooked Cereal » ?";IF". lll\r:r. and Bacon

Fish Timhales
Afrom Jeft over mackerel)
Watercress L

LUNCHEON,

Boston Brown Bread
Sweel Pickle
Plum Compote

DINNER,

Cream of Corn Soup
Breaded Beeast of Lamb
String Beans

Vegetahle Salad
Peach Cottage Pudding

=allv Lunn Collee
SUPPER OR LUNCHEON,
Tomaio Karehit
fin the chating dish)
Buttered Toast Olives
Ginger Ale Raised Loafl Cake
DINNER,

Lamb Broth with Barles
(from lamb bones)
Roast Duck Apple Sance

Riced Potatoes Fried Eggplant
1"ivkled Reet SI'&I’_

Bisque lee Cream with
Marshmallow Sauce




