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Pougekeeping as a Profesgion

Brains versus Drudgery
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Fhe New (ilass Cooking Ware That Is Both Tough and Transparent.

. made of aluminom, wi 1ff t : f lve ted conper. | . et the miost
atisfactory f ¢ and 1sting, are é r aning dind langepous, are L 15 Kept ex
i of King The t teiy © nstantly evidences |ts
namel bod aplensurs i en a little laxity
mpar While some cases of lead poisoning have suj the constant bu : required by this
» alzo exceeding! it | een traced t namel ware, especia 5 meta 1t once by the ap
al advantages ar Eu he ades of t { of ware ik f the wicked looking green spots,
. ¢ me now
orry.”
, the pra-
anish it
Some

old
ed to stay

a4 \nr
ticul-
¢y are

ipe; but
ind la
and eco.
v et
pans
w hen ing
far and
/s y \
iy G a f I'I..‘:')
~ - . - vl ot
I the Good Oid Davs When the Spit Sufticed for All Purposes. wiapted
‘ i & and hread
o ypridd
” 1 o i e and
- il wnil
n v 0 e endure
- i t t. | ted ! ¥ with
L ¥ ) Meas S 29
Yer amnle chin : Q ke e of ir een added u
a2 ria a pper pot not . ¥ - ! < Tota : $34.52 fu
; = sy s : it 1 Fowit ¢ nt =4 ST OF THE NINE NSILS MADE che. wood
b - s 1 ILLT
- \ A \ vater and e
[} s 1
. 2 i ' - \ nd
+ . v 1 A [ ! vk
” 5 '- T 4 i » pT ¥ 5 ¢ qua 1 i 1 elie r ’ra I i 4 . L
e . ' . ¢ . - . Y " P Lod | t 1 Ir 4 - yn
e K - r g 1 r Pl T a FAr or i e - 253e L= P 4 rner 1 a ¢ T -4 i il ' _ . : ‘ . .
: : = sator t 3 ad = : B KELLE ccovsnnnnad i va that consumes at | sixteen feet t ¢ retention iz | . g o Lo
r i « 1 L . - . +4 b i thig o . : . : »
5 o Kk i . 1 s e 2a aetlid . se b ane . jed AR af gas per h . and THE MANY VIRT! NS 0OF IR".\: ] i) i _I A i EEL -
AnaG 1at € : ' . . . - i Re B e ' st h P = E that ure not t o taired with . ¢ -
¥ . ¢ Another war ) i ' e then throw in a cupful of cold water. Ii fran endures intonae heat and is almost ever o gt '
ar " [} K o E Vuftl pa 1.50 i ” i y endures (ntense heat and Most he heat retaining 1ities ¢ earthenware
e e fa — reando AP to wash 1 " od atter it v =
3 mher rog imoer afler Ap and iter, al E & a enn ma A I" ected to o The iron . 8 a1 { ) . : ; .
ave gon the discard : ! r g. Un 2 3 : ot TLOERN : : re mode te ever mp : \ . \ "
- . . £ 1 SEHOLD 4 ot nature a aoid - % . 5 T r inped SonuSE @ so part ' e
qowife - B 4 " FAnY S a n ! I ¢ 16.47 - : P \r f ITUcesse . i ) irface
A | ed 1§ aning a e ™ 3 e . mime 4 ; w o =
e ¢ - v . { i et 1
har E ma 1 - i Vil
. s . maile v - d A a 4 v
2 me - ‘ .- r it " I g i i v T e e
dar i ery—esnacia | ‘ erm y _ ; : a and 15 b ha
) 3 ek o " SHEET Al MINTM i N o 7 a ¢ atens nises Vi i 1 r._. - = tin [ ¢ i : . ; . B ety & " - )
e _ - o und ¢ hea it i [ s g 4 1 shie, tha @ T . ; .
. t L e a im ( = £ns Y L . - = — = War enty peing raped,. I the
leo acids just a :
ket # vha mnst anproved patter: eneral use, the sheet and the cast alumi- " , . : " pe i : il - i irned to ottom of the d it is
' " o 2 : th i = neaceckes of rooking siych treatment. Enamel chips, regurded @as alka ther e acid f hould " "
2 3 seimitw plem. mean Many utens . 1 cot alur im iz much lighter A . dle : ; R B i Ana ¥ 3 i ! much better to fill the dish with water and let
et r ¢ or power 1 that great weight than a=t, which contains aogut o " «omfort is that they are easil) latected by a 5 s b ¢ alore for a while than to ruin the shining
» At I Ore ¢ do nat retain the heat y ] : - =id wi as & ceneral T _ y :
r of e k. Wi £ ma ent pper I A . " ensitive tongue T o i it o dtond: in B réace with 2 sharp knife. As this ware is
tors i at Tt T'r ne | i A i : i ' ed gtiand | J
. : re, Ir flee percolators e X . - . 3 I Sy N e i CH S paratively inexpensive and is not—when
" - i e U e ; £k énd dealing am VA e wel meta .
i S = ) Simer o g B ¢ ha v found that 5 the fatal k . a 1ch Russ . Bn SXDE E n proper condition—affected by acids and
these ar es e i wat minum . . T I U I furabl I to have a goodly supply
ot e sondly numbe . VAT - k pood- q r o
[ e are a g im I i o ; Ful S g - \g ¢ eansing and puttinz t
; - : . 3 J g .,.. i v } rule appiies t ail iron uten TRY BAKING IN GLASS PANS
! . from the necially eonstructed we used as many as p { this type P Whether chedn or compiratively costls
! b Sy - #rom thase mad I"F W NI E 5. wheine iad ; ATRLIVE { B > the last word 15 lowes
oalts = utar Lsienad twine the remainder from made TELL AT A GLANCE WHAT YOUR POTS AND KETTLES SAY TO YOU. 5 g _ Jut glass is the last word rrurions
m many a . i “ m . mi il f I the ¢ ! L LK " . . " 1k = : - iehe tens ror years the cnem 4 nave
2 ot lilemiliag . 7 A et S F " ol [ MINU M. Excellent for quick processes, roasting and baking. ost of equip- 4 SEl8 8 E- 00 CiRaNG o S - r v ria the eFort vdant
- nul " .k = o ; 3 ; o _ R ment in relation to other wares is medium. Durable and easily cleaned with soap. v aftee ney  Spour vig v and puf Ll
_AliE exagrerated, DUt 1T -8t plece “ bk ’ gy 3 water and whiting. Is relatively quick as a conductor of heat, medium as to relen- . Thia will keen then o best sondi
Lach ma al nu eapecially ted mude uf f metal ad ) iera tion. Aficcted by alkalies, but not seriously by dilute organic acids = ‘ l W A 1 e ]
far 45 ar . ? . ¥ the ¢x1 [ tiit. . 1 = . A 2 ¥ i 1 , . i .
b A e o I ENAMEL WARE. Same uses as aluminum. Durable if given good care. Best Qtesl utensils have much the same character : ~ v =
-~ e one materiai may be ¢ T OF f T IN SHEET Jeaned by soaking and scrubbing with soap and water. Practically same as ties a3 iron. Steel endur Sanns kbt i jurable and a 'o resist heat that
betly . r ne k Auminum in conductivity and retention of heat Afiected by alka'ies, but good : 5 : 7 e they can be used for everything except fryine
o . ¢ meadintm watcht - " n armd not b i i b .
Yod and « dstad for another Ret grades are unaffected by acids. L HECARMGS: WS "I' g7 NE Sl : The new toughened gla 1 serfect bak-
- - i . ’ s01 0 & y clear t s arda L . — - Sy g
ALUMINUM THE BEAUTIFUL y Capacity. Prwe IRON lest for pots, pans, kettles and spiders used in cooking which requires 2 eyes FiiTie Qban jishes and most satisfactory casseroles. It
» = ' Thia ] " e oy LBy Sk ) «iow heating and wong retention of heat. Durable enough to last a lifetime. Com- . " may even be sub) ] direct heat and may
- r ance im:inum. Lhis 1§ POL. BRULEPRR ma . paratively inexpensive. Cleansed by scouring. Affecicd by acids, but not by t3 and pans have Lhe & es as Sl
A g ' - t popular for tinned saucepsn sy e - P y alkalies. iron, but steel has the additional advantage of t LEselE
BTAT } atF 1.0 : Lin Like earthenware, § s cooking ware has
Leritn SO . - . - . heine stiita . yoi et v 4 r BANSE
¥ 2 . 0 COPPER. Pots and kettles. Expensive but very durable. Very quick to conduct i SN and JaKing pan the power to preserve all the natural flavors
e of the stories told about what Shallow W pa = heat, medium as to retention. Cleansed most efiectively with ammonia or one of nd for the smaller ket ; B =g
1 L] i 3 . ul Lhe 100d. 18 12 P o th -p
irid foods if they are cooked in Preserving kettle = LS th leaning powders v hen kept scrupulously clean it i not afrect wd by vither COPPER OUR GRANDMOTHERS' - g h ¥ € 1ac
OF LT Therefors, the burn eet tea ket qt ' acids or alkalies. Verdigris, however, forms on copper that is not kept im- ShePee = e that it condue retains it for
as regards aluminum i Do @eid . 2 gt . 200 maculate Of all the metais used I _.,: A long time glassware is easy to clean
. . Bl " conper has the greatest degree of heat con- Jargt i 1 | a time W do t
Wert it 1o & dangerous degree? auce pot I q oy TIN. Inexpensive but not very durable as compared with other materials. Best PREEC T Lida . et a s SOARIDE a time Wi de Its
It has hesr nroved that they do not. At the isehald frving par 1.90 use is in small pans, measuring cups, sifters and other minor utensils. Conducts ductivity. Copper vessels are extremely clean transparency is not only a « o the
Brtance of A gl Hon ne Magazine” Cast round griddle 17 in 7 50) heat quickly, but does not retain it long. Best cleansed by hot soap and water. able and in spite of their costliness are a good ut makes the cooking processes easier o
[ ey i e i 2 S, Y eyt g ' i Affccted by acids, but not by alkalies. investment. Just a glance at a row of bur- h
s 1 define the action of various acids upor { seamless bread par (e, euch = : & : : i - :
Usmingm wers made by experts in the Insti ) e cake par qhe. each ] FARTHENWARE. Medium as to cost and durable if properly cared for. Slow in nished copper vessels is suflicient assurance Neither acids nor alkalies have any notice-
LT T - Y Tl o a0 conducting heat, but retains it a long time, giving even temperature for slow that the owner possesses two | luable quuli- able effect upon glassware. It
@ of Industrial Research, Washington, and Tubed cnke pa . : # - z |
: Industrial Research, ashington, an rt LOoukIng Processcs. Cleansed by scrubbing with soap and water after preliminary S & Ankes r craz is easy to har i
. : g g ; L . . A ! 7| TR 1 I . - - : x e g - [ (0 10 razes, I ARy aAndie
ey zive ux the comforting knowledge tha ' weamless shallow eake par ach . soaking. If Kepl in proper condition it remains unaffected by acids. e el . i wndie and 18
™ do not runsume any appreciakle amount of Muffin pun ) cup . : 3 b d kie it o8 housewife, suitable for serving as well as cooking, it
” I : i T T ERAGET -0 (il ASS. Comparatively expensive but very durable if given the proper care. It Nothing more beautiful than copper cook is by no means cheap, but the price no
e sum with tomatots cooked B ERROeE gl el : : ! T docs not chip, flake or “craze’” from heat and breaks only under careless handling. B AN PP It ¥ e S e ll Fice 18 not so
of this metal. it was established, how- Seamiess double ronster s ~uitable for long. slow processes of cooking. Cleansed by soaking and then wash- ing vessels could ever adorn 4 kitchen. [t 1 high as might be expected, and to the woman
1 . M 2 ” 1 . L " +}
e, that the presence of salt incremses the Colander ing with soap and water. Remains unaffected by either acids or alkalies. an ideal metal for pots and kettles, which s who takes pride in her kitchen this, like othes
’ } the 8 10t g ided t} 5 e 3
of the acid upon aluminum, so in boil Menstre cup i 1 _ he reason our grandmo neri o prided 'n.'..m nm'lin-rn luxuries in the way of housekeeping
ot g selves upon an ample store of polished, mellow t ols, is well worth the money.

R foaah Wmatoes or otber kreen vegetables  Measure .oooooireepnennnn ik @ocrane
L ——




