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TOOLS EVERY
WOMAN SHOULD HAVE.

COORING.

(aluminum, glass, enamel,

{Bread pans
tin).

s Laver cake pas

g axmel, tin).

nom. glass, €n
num, glass, enamel, tin).

« round or square (alumi-

1 (alur
Pie piate (afuf

|| Covered roaster (1 luminum, enamel, sheet
from!)

| Heavy hoasehold frying pan (aluminum,
sheet stee

1 Small frying pan

| } Casserole (RIARS earthenware).

3 Pouble boiler (& pminum, cnamel).

;[‘gdljlr.; pan (aluminum, snamel).

1 Tea kettie (aluminum, enamel).

{ Colander (alaminum, enamel).

1 Toaster

1 One-quart lipped saucepan with cover
(aluminum, en mel),

1 Four-quart lipped saucepan with cover
(slun amel).

1 Eight-quart Berlin  kettle with cover
{algminum enamel),

{Mafin pan (aluminum, tin

MIXING
g Mixing howls .
| Measuring cup aluminum).

1 One-guart graduated me asure (alominam).

1 Floar sifter

1 Rolling pit

! Geale.

| Egg beater

1 Biscult cutter

| Doughnut cutler

1 8¢t measuring spoons

1Shallow mixing spoon (wooden).

2 Large mixing spoons.
MISCELLANEOUS

1 Chopping how)] and knife
1 Pair seissore,
| Corkscrew.
| Can opener
| ] Potato masher
| Nuimeg grater
1 Pancake turner.
1 Lemon squeczer (glass, metal
1 Slicer,
| 1Vegetable knife.
1 Standard teaspoan
1 Standard tablespoon.
3Case knives
2 Ritchen forks,
1 Long-handled cooking fork
1Ladle.
2 Vegetable acrub broshes.
1 Collee Mill
1 Garbage pail
1 Salt shaker.
1 Pepper shaker
1Bread box.
1Knife sharpener
I Milk bottle cap
DISHW
1 Dishpan.
1 Dish draine:
+ 1large dish 1
1 Small dish »
1 Soap shaker,
1 Soap dish.
1 Plate scraper
I Metal pan scraper

ASHING EQUIFMENT.

By ANNE LEWIS PIERCE and DE WITT V.
WEED, JR., E. E.

Of the Tribune Insbitule.

& loaf is better than no
bread” is a homely proverb that
few women appreciate. The
rvative sex s not strong
ompromise. Adaptability
y dubious ylelding to half
asures, but the woman who
I« to her ideal of an electriz

nage the while she c

oks with the hest kero-
™% stove availsble is the one who gets the
Bost out of |ife.

Whatever s the cheapest form of heat in
e home town is the one to use. If gas is
“mataral” o the « uce that. Even the good
% tonl range hus its advocates—especially
&r brolling—tat it rates very low for con-
Muiente. Electricity is ideal, but is usually
mli\'t, und 8o it goes

1 & woman i= bound to have an efficient

lﬂ-hutig,, iron the can have it—whether it

hd“’-"--'f'-‘. gas or alechol, whether she lives

% New York, a smsll town or on a ranch.
COST OF HEAT AND POWER.

In New York City, at prevailing prices for

The Choice of Gas, Electric or Kerosene Range De-
pends Upon Which Is the Cheapest Form
of Heat for You.

The ldeal Kitchen Is Well Lighted, Well Equipped, Convenient, Comfortable and Attractive.

heat of different kinds, it will cost you two
cents to bake four loaves of bread if gas is
used, eig enths of a cent if kerosene fur-
nishes the heat, and twelve cents if you use
electricity. Cc will bake four loaves for
about one cent

In & Western town, however, or in other

parts of the country where electricity is much
cheaper, these figures would mean but little.
Every woman must work out her own salva-
tion according to her own “lights.,”

Few housewives are privileged to have a
kitchen built exactly according to their vwn
ideas of efficiency or ¢ She who
lives in & rented house or apartment must ac-
commodate herself s as she finds
thenr. each nan can select
the equipment that shall go into her kitchen.
And if she knows what she is about and
chooges wisely it is pessible for her to make
en immense improvement in the comfort and

nyvenience.

bk Frrttinatalv
But fortunately

efficieney of a badly planned room.
The location of the gink, the coal range, the
boiler and possibly the refrigerator is fixed

by the architect. This cannot be altered with-
ont great expense, but when it comes to the
rest of the kitchen equipment the housewife

can do very much as she pleases.

CHOOSING THE KITCHEN EQUIPMENT.

When the time comes to equip the kitchen
the wise and farsighted woman will give the
subject long and careful thought. Each pur-

chase represents an investment that should be
good for a period of years. Ther fore, she
will see that she gets the best value for her

Mey.

mi
the whole kitchen
whose

fance ol
¢quipment is tne range, The woman
kitchen is supplied with gus has the largest
gelection from which to choose, for gas rangea
are many and most eflicient. Each woman can
decide for herself whether she wants a plain
cabinet style, or one with a thermostatic con-
trolled oven, or the fireless type, or one with a
fireless cooker attached.

When it comes to electric ranges the choice
must lie between the usual style, with either
radiant burners or inclosed heating unit, or
that insulated oven, thermostatically
controlled, The housewife pays her money—a
good deal of money if it is an electric range—
and takes her choice.

Where kerosene oil is the fuel used the
stoves are necessarily restricted as to style,
but the burners may be either blue flame wick
or wickless, In one instance the oven i8
built in, insulated, and operates on the fireless
cooker principle, but this is the height of
kerosene stove luxury. The portable oven is
the type commonly used with oil stoves.
DON'T ECONOMIZE ON REFRIGERATOR.

After the range, and jostling it for prece-
dence, comes the refrigerator. It is not pos-
sible to devote too much care to the choice
of this, for upon its efficiency and cleanliness

The miece de recis
. 5

with

ET_ESTED AND ENDORSED RECIPES {

COFFEE SPONGE PUDDING.

1 cupful eifted flour.

4 tablespoonfuls of
clear coffec,

Legps,
otel granuiated
gar,

Yeut 1 teaspoonful of baking powder.

the yolks wery light until ereamy with
ind cofler, add flour and whites beaten to &

h.h gradunlly. Baking powder Iast, Bako

. With tube in a moderate oven. Whip half
81 cream with two tablespoonfuls of liquid

' %‘:’"wn to taste and dot with Maraschinoe

A D. A, New Jersey.

N EET PICKLED RINDS,
Teeipe will do equally well for watermelon,
~h B 4F eitron rinds. Cut the rinds in de-
85%s und sizes und pack in s stone erock.
them enough scalding vinegar to cover.
¥ineger on three successive days, then
Weigh the rinds. Allow three pounds of

These Contributed Recipes Have All Been Tested and Approved by the
Institute. We Pay the Contributors $1 for Each Recipe That Is Printed.

Cooking Expert of The Tribune

————————————————————

supar to five of the fruit, one quart of vinegar snd
: ¢ lispice.

v 3 h of cloves, cinnamon and &
Boil a1l togethi until thl: rinds are tender, then

fa1 | together ; X
:'ular.lﬁlv.r ﬂ‘t;n and boil down the syTUD. r: Ulov:::
nds in ji 3 W the hot BY
ettallpas snd pouty 17 X, New York.
JONNNY CAKE.

melted hutter.
1 even cupful of sweet
milk,
1 e
Pake in & quick oven.
Miss . A, Maine.

1 eupful cornmenl

4 large cupful of flour.

2 teaspoonfuls baking
powder,

1 tablespoonful suger.

2 dessertspoonfuls  of

ENGLISH PRESSED MEAT. i
[ find that an excellent way of utilizing c.ak
seraps of meat, particularly steak, is to :;:-- L
“nressed meat,” an English dish little knml‘n! :r::
Rur the ment through the chopper twice, ml: _em
soning, moisten with snind dressing and Y"‘ in
s mould, pressing it down bard with » ta -Inpom.:.
Pour melted butter on the top and leave u:_ né
frigerator meversl hours. It ean thruqbe llYu'.ek
n.i served as & luncheon dish.—A, M. eNew York.

depend the health of the family, Economize
elsewhere if you must, but not on the refrig-
erator. Purchase one lined with poreelain
enamel and, if it can possibly be afforded, the
seamless construetion is preferable.

For the family with electricity and a large
purse it would be a great convenience to equip
the ice chamber with an electrical refriger-
ating system. This means an initial outlay
ranging from two to three hundred dollars,
but not an excessive upkeep cost in places
where the electric rate is ten cents or less per
kilowatt hour. Think of the joy and comfort
of being liberated from the tyranny of the
jeeman and alwavs having ice on hand and a
low, uniform temperature maintained in the
food compartment!

Where space will permit, the efficient house-
wife will have a kitchen table, and &lse a
kitchen cabinet. A wooden-top table iz not
desirable, a porcelain enamel top on a worden
or steel frame being easier to keep clean and
more durable. For those who are not limited
as to expenditure, and who insist on the beau-
tifnl all-white kitchen, a table with a composi-
tion stone top, resembling marhle, answers
perfectly. The stone is hard and non-ab-
eorbent, is unaffected hy acid and alkalies and
wears well,

The kitchen eabinet may be weoden or all
metal., The latter is mouse and vermin proof,
but the manner of its construction mukes
swinging doors necessary. The wooden cabi
net with the roll front is more convenient.

All kitchen cabinets have the same general
foatures, differing chiefly in quality of ma-
terial, workmanship, equipment and exclusive
conveniences. An aluminum extension top is
most serviceable—and be sure to select a style
that is high enough to permit sitting on a
gtool when working at it. Always include a
stool, ns woman, fromr habit, does too much
work in the kitchen etanding, when it could
be done just as efficiently sitting if there wers
a seat slightly higher than the average kitchen
chair handy.

THE HOT WATER PROBLEM.

The question of hot water is important.
Gas is the quickest fuel, and the housewife

"THREE KINDS OF KITCHENS—WHICH IS

here has the choice between the instantaneous
automatie heater and the tank heater which
is connected to the boiler of the circulating
water system.

The instantaneous type furnishes hot water
at all times upon the opening of a faucet. It
heats a given quantity of water with less gas
than the other, but unless undue care {3 ex-
ercised in the use of hot water great wasting
occurs and the month's gas bill shows the
heater to be an extravagance.

The tank type stores up hot water and
when given time and not “pushed” too stren-
uously has no difficulty in keeping an ample
supply on hand. This is the type generally

installed, and in the long run proves the most
satisfactory.

The kerosene tank water heater has heen a
godsend to people living in rural districts

burner must be kept lighted all of the time
during use, but even thus operated it costs
only one cent for two or three hours' con-
tinuous ironing with gas at $1 per 1,000 cubic
fect,

Kerosene is not a satisfactory fuel for self-
heating irons, owing to the carbonic impurities
present in it and the difficulties resulting from
the carbonizing of valves, burners, ete. But
alcohol irons are an established success, and
the ane with the two reversible heating sur-
faces and the glass supply tank is especially
efficient and convenient.

The fireless cooker, mechanical dishwasher,
ete.,, are additions to the kitchen equipment
which, while not essential in the beginning,
may be added from time to time and will be
found to be dividend paying investments, es-
pecially by the woman who does her vwn

i A"

How Much MHas the Dark, Disorderly, Uncomfortable Kitchen So Oiten Found in the Modern
Home to Do with the Servant Problem?

where kerosene oil is the only fuel available,
aside from wood or coal. Of course, this heater
ie not as rapid as the gas, but it provides a
good supply of hot water at reasonable oper-
nting expense.

Although there are electrical tank water
heaters, we have found that heating quantities
of water by electricity is not economically
practical unless the electric rate is about one
cent per kilowatt hour, hecause of the large
current consumption necessary to do the work
with any degree of speed.

SELF-HEATING IRONS.

Irons, while really laundry accessories, are
used just as often in the kitchen. The self-
heating type i3 the most efficient and labor
saving. The earrying of the iron and the walk-
ing back and forth between the ironing board
and stove are eliminated and the conditions
under which the work is done are more com-
{ortable, since a minimum anrunt of heat is
dissipated into the surrounding atmosphere.

The electrie iron is now well constructed,
with good balance and graceful shape, and is
very efficient. A first-class iron will hold its
heat so well that the current need be “on”
only one-half of the time. Furthermore,
there is one with thermostatic control that
automatically keeps the temperature always
at the point desired.

The self-heating gas iron, owing to reasons
of design and construction, has a very low
eoefficient of heat retention, and, therefore, the
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UTENSILS EVERY WOMAN WANTS TO HAVE.
DEVICE, MANUFACTURER. PRICE.

1 Ynce Liawim Cos ““‘irn‘:.}::r:i;.jlﬁi’; (;Pn"ri City..,....  $350
LI . T Home Helpe MIE. COrDs ook City...... 8600 |

KR o St > Hoongt o o UIC R 1
R SR et S N e Ave, Loag liland City, .
New \'o:!s ...... teessessrereesaee ns |
U Dt Purtietion Sunpatents and B dwss. New Yoek CUy..... & |
LD Claksg SRR H'"z';sftﬁ:'..:}:fﬁ \(e“: York City..... 35 50 |
1 New Standard Meat and Food Chopper Newﬂsut::‘daflclly H;‘r:::“' \\nrh, ....... sk |
RINdardiide AT eSS J: s '"nf.‘.':‘.‘:“;‘t'f.ﬁ."f:‘l'.'.*.‘.f“.”. ........ $3.10-83.40 |1
t woarrer Aunivem G, Aunlnim O € as |
1 Taylor Fresh Butter Fan, w. !;.3 lla‘z“:n‘:-\'ihan- PL. Philadelphis.. S5 :
[ AN Emiaien S w5 Mo o OB a5 |
% Trsek:Draslug Batiin T OB R D8y s NN |
1 Watrous Steel Hot Pan Lifter No. 6, w“'if."."i‘:‘:s":.f."ﬁ;wc."f. I o E
1 TAshewing Silvir Cloanse, P A uter Se Phllsdelphla. ...  $100 |
| 1 Gem lce Cream Freezer (2 Quaris) North Bros. Mfg. Co., Philadelphia..... 1.9 .

' 1 Combination Kettle and Steamer, amr;;:::I;::::I:"l’mi‘u?t‘:u::':\l“:n:“\l":rf?:_ S
6 Pyrex Ware Custard Cups, rm:‘";?..:i.':,“s.w#.r"_’f i 4B |
£ oy Mshar's Thopmmatar, . T g e arean iansins T
1 Wilder's Improved Oven Thermometer, (‘hagll_:uo ,\:\l:l.dn; to.. o Lt Y PR 1
TiAmuo DU TEN Aulg?uﬁf‘lg-::lrﬂth 8t., Baltimore. ...« $150 |

1 Rollman Peach Stoner, No. 6, Rnllm::“‘.:tf}‘.’ _\(-:ui"eun ........ Mo " =
1 Rollman Apple Cutter and Corer, No. 7, R"llm::n?”;;,‘nf'enn. ............... = |
1 Perfection Lightning Jar Opener, r“rl.?:::i ::;t ?m't: nl:‘n.. ............ = ’
1 New Standard Cherry Stoner, No. 60, New hr::::hfl:‘s '}II!:::anwn:k;, ...... ! i |
ap— |

work or who must be ready to fill in the gaps

between maids.

WHEN LABOR-SAVING DEVICES ARE
USEFUL.

All these labor-saving devices are valuable
when used with intelligence and care, but their
usefulness depends entirely upon the house-
wife. As women come more and more to un-
derstand the modern profession of housekeep-
ing they will understand that whatever the
available source of power and heat may be
there are certain utensils that every well-
equipped kitchen can have. The possession
and right use of them means simply the dif-
ference between work well and swiftly done
and the oldtime drudgery of inadequate tools
and inefficient methods.

And every woman who makes up her mind
to do so may have these utensils, no matter
where she lives. The nmil order house—or
the manufacturer—and the parcels post in con-
spiracy will bring them to the farm woman
almost as easily as the big department store
and the telephor.e will serve the dweller in the
big cities. What is needed is the “know how,”
the will and the initiative to choose and order
wisely. Some one may insinuate that money
is also a prerequisite—but not much is needed
for these small conveniences. To prove that
this is so two lists are given on this page, one
of actual necessities and the other of kitchen
luxuries, Look them over and see if you can-
not afford an efficient equipment for your
kitchen. A third list of indorsed and recom-
mended appliances gives you the result of our
own experience,

In the good old days the notable housewives
who were our grandmothers and great-grand-
mothers had exceedingly efficient kitchens—so
far as they went. They used to the best ad-
vantage all utensils that were at hand, and
they kept them as a good workman always
keeps his tools. This was when the kitchen
was really the centre of home life, and, inci-
dentally, was the mest attractive and homelike
room in the house. The family not only worked
there, but lived and ate there, for it was a
room of ample size and much homely comfort.

As life became more complex and outside
interests grew, people stopped living in the

kitchen. As an evidence of higher standards
of living this was a thing, but unhappily
all the beauty and interest of the home

KITCHEN EQUIPMENT.

TESTED AND ENDORSED.
GAS RANGES.
Cookeasy, Hale & hilburn, Eighteenth Sireet
and Lehigh Avenue, Philadelphia. \
Clark-Jewel, George M. Clark & Co., Chi-
cago and New York.
WATER HEATERS,
Holyoke (keromene), Holyoke Heater Com-
pany, Holyoke, Mass., $20,
Holyoke (gas), Holyoke Heater Company,
Holyoke, Mass,, £15.
KITCHEN TABLES,
Sani-Onyx, Chicago Hardware Foundry
Company, North Chicagoe, 111, $15-825,
REFRIGERATOR.
Bohn-Syphon, White Enamel Refrigerator
Company, St. Paul and New York.
ELECTRIC IRONS.
Dover, Dover Manufacturing Company, Do-
ver, Dhio, $1.50,
A-Best-0 Automatie, Dover Manufacturing
Company, Dover, Ohlo, $6.50,
GAS 1TRONS.
Perfect, Bless & Drake, 173 Railroad Ave-
nue, Newark, N. J, $2.50,

RECOMMENDED.
ELECTRIC RANGES.
Westinghouse, Westinghouse Electric and
Manufacturing Company, New York and
Fast Pittsburgh, Penn. f
General Electric, General Electric Company,
Schenectady, N. Y.
| KEROSENE 0IL. COOK STOVES,
New Perfection, Cleveland Foundry Com-
pany, Cleveland.
Boss, Huenefeld Company, Cincinnati.
' FIRELESS GAS RANGES,

Eco-Thermal, Eco-Thermal Company, War-
! ren, Ohio.

GAS RANGES.
| Direct Action, Natlonal Stove Company,
| Lorain, Ohio.
l REFRIGERATORS,
| Alaska, Alaska Refrigerator Company, Mus-
kegon, Mich
KITCHEN TABLE.
| Sanitor, White Enamel Refrigerator Com-
pany, 53 West 42nd Street, New York City.
KITCHEN CABINETS.
Hastings, Hastings Cabinet Company, Hast-
ings, Mich. |
| White House (metal), Janes & Kirtland,
133-135 Weat 44th Street, New York,
McDougall, McDougall Company, Frankfort,
Ind.

ELECTRIC TRONS,
Westinghouse, Westinghouse FElectric and
Manaufacturing Company, New York and
East Pittshargh, Penn., $3.50,
Universal, Landers, Frary & Clark, New
Britain, Conn., $4-85.
GAS IRONS.
Uneedit, Rosenbaum Manufacturing Com-
pany, 33 Bleecker Street, New York City,
$3.50,

ALCOHOL IRON.
| Alpha, The Alpha Company, 56 McWhorter |
| Street, Newark, N. J., §5.

moved into the “parlor” along with the folks,
THE KITCHEN REDIVIVUS.

At present the pendulum is swinging back
to the kitchen—a modern, improved kitchen
that can be made as interesting, as beautiful
and as homelike as the old farmr kitchen so
beloved by poets and painters.

There has been an awful period of transi-
tion, when the kitchen was something ta be
shoved away in the dark corner, kept out of
sight and ignored as much as possible. This
was as bad for the family as & whole life
spent within the four walls of her kitchen was
had for the oldtime housewife. Perhaps at
last we have struck a happy medium,

It is time to raise a cry of “back to the
kitchen” and take a few lessons from the
Duteh, from our own forebears and other far
more simple and frugal folk than we, who
nevertheless put in their kitchens shining tiles
and copper and pewter utensils of the kind
that are beloved of collectors and are worth
much money.

Why not make our own kitchens attractive
and homelike as well as efficient? The kind
of equipment chosen can help greatly to do
this. Also the arrangement and color, Even
curtains and a flower pot in the window are
:jmta sanitary and wholli practicable in the
ustless gas and electric kitchen. Perchance,
also, some comfort, interest and beauty in the
home workshop might contribute a goodly
share toward the solution of the servant
problem.

Don't begrudge either beauty or utility to
the kitchen—it is the dynamo of the home!

' PARALYSIS OF THE CONSCIENCE

RE people aficted with parslysis of con-
science regarding the common—but most
dangerous—diseases of children that it

takes an epidemie of the mysterious finfantile
paralysis to rouse them to the point of taking
precautions that should be taken in every cnse?
This is what “The Public Health News" of the
New Jersey Health Department wants to know.
It repeats what many physicians have nsserted
during the recent epidemic and its secompanying
panic—that, as & cause of illness and death, in-
fantile paralysis is not nearly so important as
diphtheris, scarlet fever, typhoid or even measles
or whooping cough. There is no excitement over
these diseases or the deadly diarrhwea that car-
ries off so many hundreds of babies every sum-
mer, yet each one is more to be dreaded than
poliomyelitis, and each one is preventable,
“But,” says “The Public Health News” hope-
fully, “it takes a eatastrophe to arouse people to
petion. If the interest in publie health problems
arouced throughout the eountry by the present out-
break of infantile paralysis can be 5o directed and

utilized as to result in establishing permanently
more energetic health measures all along the line,
the outbreak may prove a blessing in disguise.

“Sanitary legislation in New Jersey had its in-
ception in the prevalence of yellow fever, The
crganization of boards of health was undertaken
at a later period because of the prevalence of
Asiatic cholera in the state. If the public health
movement be advanced n step further by the pres-
ent outbreak the profit may be greater than the
loss. The value of an epidemie depends upon the
degree to which it stirs people to intelljgent, ef-
fective metion.

“Already the stirring effeet of the poliey of
frank publicity adopted by the New York City
health authorities is being keenly felt everywhere.
Loeal suthorities in many communities are taking
speedy and even drastic, though often {ll-advised,
preventive measures. A3 a result, there are being
revenled  long-standing conditions  that never
should have been tolerated under any circum-
stances and & woful unpreparedness on the part
of the local muthorities in some communities to
maet public health emergencies.”



