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a dinner wann while she is servil .¦

this end, such u warn wanning
the like,

trically heated wanning cabinet deep
*a enough to

:!:*noH«Ttc other hol lies oí the aicom-

-.',mc time pro¬
vides a cool working up to the table and
drawer in which ; k«sep ] nives, fork«.
spoons and other implerr a «heif tie
iow for pota an I ;

Thcsf warmn | have lonp had a

placo in the butler'i pantr*y of ostablishnu-tii -

larpe onouph t<» own an elaborate and expen
shrs kitchi equip] the time has
come when the Í of comparatively
moderate means regard« the best kitchen equip-

ment that can be
afforded as an in¬
vestment which
makes for economy
in the long run.

With it« «.««¡stance
it i<= possible to
so systematize and

i g h t e n kitchi'n
«srork that it may
lie managed with¬
out difficulty dur
ing the gaps be-
i wee n servants.

Bl .'i patent of this kin«! offers a de

I inducement to «he «killed and inte- .

..'.(.mar. who regards hoUJ*ok<*eping M a pro-

ion, and who perhaps has bisan trained
he WOUld be for any other profession.

The ideal modern kitchen would hardly be

complete without one of the*«' ehtctric wann
lr is made entire»;.' of metal, the

body is of planished iron, a non«<»rrosi*»re ma

terial, with nickel-plated hardware ar.'i trim-

mings. The tup is of steel, porcelain enam

. ery easily kept
clean.

This top is insulated against the heat below

bj a substantial lining of Mbefsto which al>«>

extends all around the side walls, so that the
worker standing by '.he table has not only ¦

cool surface t<» work on, but is protected from

the heat of the warming closet.
The table is 4'J inches long by 28 inches

wide and is 8*1 inches high. On the left side
is the electrically heated food or plate warm¬

ing compartment, which mca.-ures 25 inches

by I»' inches in length and width, and is 10
inches high. This compartment is made of

galvanised iron, insulated as already de¬
scribed. It is equipped with a three-heat el"c-
tric unit, controlled by an indicating

h, and is provi»lcd with a small pilot
light which glows when the current is turned
on. The compartment can be heated quickly
and the proper temperature may be main¬
tained on a medium or low heat. Directly
above the switch and pilot light is the .«mall
metal drawer for storing the tools used in

cooking. This drawer is 17*2 inches by 1 Hu¬
inches in length and width and il «". inches high.

While Snup 1% Helnii Scr\ed and the Shortcake Made for Dessert the Hoast Keep* Hot in

the Eloctrlcolt} Heated Compartment ttt this Warming Iahlc

L.ok m Part II. Tribune Graphic, for Detailed Illustrations of the Appliances Described on This Page
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^rrrrr««. 1 he Tribune Institute experts have te-ted ail articles

/1j!S^^v««Ä«\ described on this page and know them to equal the claims of

it dm pfl *nc manu-rac*urers' The only unknown element is that of

l .,'sss/áls^w'' / '¡nie, for it is obviously impossible to give any article the same

\/¿Wjjfljjlí^y/ wear and tear it would receive during weeks and months of

N»fj*g \^x actual usage. The material and construction of each utensil
are considered, and it is believed that all described here will

give service that is fully satisfactory, although the actual length of wear cannot

be guaranteed definitely. Should any of our readers find that an article has

broken down under ordinary conditions before it has given reasonable service

the facts should be reported fully to this Institute. Both the manufacturera
and this Institute endeavor to present to our readers only those articles that

have real merit and are of proper construction so as to give satisfactory
service.

-^_ - ¦«'

Underneath the bodj ft the table il a llail
wrought iron shelf for pots and pans The

lo-;? are square tubular, with pear-shape«! feet.

that simplify the task of the floor washer that
has to «.'lean around it.
These tablet are made to order. Thenrfoi.-.

'hey can he obtained in any size, and are de
ed and conFtructed to <'tni"nly any special

features that may he desired. The material
and workmanship are first clasp. Pricni Ml

application to manufacturer.

Lightnin»», Potato Slicer
Made by Landers, Frary & Clark. New Britain,

Conn.

N'early every one enjoyr, the erlsp deluary
Saratoga potatoea, but in mo-t families th< y
-'Tved only at rare Intervals, liecausc of

the long time requireil to prepare them with
an ordinary slicer.

Therefore, a real boon to the housewife wa

Incad when an inventive mind saw the po-
ibility of a slicer which not only cut.' deli

cately thin Blicea of potato uithout wa.»ting a

in. but merci full;, apare« the lingera from

any possibility of injury during it- amazing!;,
swift work.

It i= well named the "Lightning Potato
.-¡irer." because the turning of the handle
-lices the potat«i so swiftly that the paper-thin
.-.lieos literally fly from il .tíace. It re

quiree onlj a few minutes to prepare Saratoga
putato".. enough to supply a larrj«- family. The
lightning slicer is equally valuable in prepar

ng citron for frui: cake. Kvery conk knows
that this ia a long and wearisome task, and
that with all her care it is «iifficult t«> avoid
:utting «orne of the «dices too thick.
The thickness of any slice may be regula''':

by ailjusting the cutting blades, which are

manipulated by small screws in the flat plate
in which the knives are set at a more or less
acute angle, according to the thickne«s of the
slice daairada
The Lightning Potato Slieer consists of a

<louble clamping metal standard which hori¬
zontally supports a rod shaft, with a crank
handle Bt its outer end, and a six-inch disk

«¦! four radial Steel cutters or

attached at the inner edge. The plat
form upon which the potato reata la just above
the shaft, behind the disk. There :« a guide
or pusher, w ith which the potato, or whatever
¡s to be sliced» may be pressed against the
cutting knives. This is a small shield, with
dull points In front, which holds the potato
firmly without piercing it, and al«o serves to

rd the ñngers from contact with the knives.
Tha metal part«- of the machine are japanned
ranM, Price, S 1.00.

Hart Self-Draining Boiler and Ste-ilizer
Made by William Hurt, 34-36 Catharine Street,

New York, N. Y.

This i- not the kind of a kitchen device which
-fiends most of its tim<* on the top shelf, making
only an occasional appearance when the cook
happens to think of ¡t. Soi only can it ba

used every day, but its uses are so many that
it becomes practically indispensable to the
housewife.

I' acta as ¦ «'earner, colander and inner
for foods that do not need to be kept

fron cintact with the water. Also, it saves

numberle.«s steps by doing away with the ne-

«¦. ity for getting a colamier every time it is

nece*»sary t-> drain «egetables, macaroni or any¬

thing that requires draining. It is nece--ary

only to place the vegetable, coarse cereal, soup
nvat or whatever you may be cooking In the
perforated container, which is put into the
».ylindrieal boiler containing the water. When
it is necessary to have a double boiler for small
quantities of foods that should be kept from
direct contact with boiling water a smaller
vessel of necessity is provided, which may be

placed inside the perforated container and used
exactly like an ordinary double boiler.
The perforated contained has wire legs and

a series of projections that fit into the rests

on the inside of the outer pail. This d#vice
makes it possible to raise the container with
the cover attached and keep it at the desired

height, so that whatever is cooked may be

drained and kept warm at the same time. Ry
'his device also the cooking process may be

delayed at any moment and resumed when
ary.

In the tests given in the Tribune Institute
a delicious clear soup was made by placing the
meat and vegetables in the perforated con¬

tainer and then simmering as usual. Por

rooking a whole bunch of asparagus without

injury to the delicate heads this boiler has

proved ideal, as it does in any case where the
t'oofl to be cooked should be kept free from

breakinga
The Hart Self-Draining Boiler and Ster¬

ilizer consists of a cylindrical boiler T*.» inches
In diameter and S inches high, with a bail
handle Alaska grip. Inside of this la fitted a

petfora*e«| container 8*4 inches in diameter !>y
7 inches high, with a small inset 1% inches in
«iiameter by G**«. inches high. This container
has a bail handle and a cover. The whole de¬
vice is constructed of metal, with a tinned fin¬
ish. Price, %2M.
Universal Butter Churn and Cream Whip
Made by Landers, Frary & Clark, New Britain,

Conn.

In every cream-loving family dabs of cie\m

ate often left, and unless there is a cook who
knows how to utilize sour cream they are often
wasted. But with this little churn it. la
possible to utilize every drop of superfluous
»ream in making the coveted delicacy we call
sweet butter, which must be made in small

quantities, because it will not keep.
In the test, given in the Tribune Institut«'

laboratory nine ounces of butter were made
»"rom IH pints of cream with the aid of
this convTenient little churn. It took only fif¬
teen minute« to turn out the finished pat ot"

isreet butter, which, by the way. was washed
in the churn by putting in cold water once or

If you war.t good resulta in butter-making,
«are must be tak»en to churn a sufficiently large

rmount of cream, so that the butter can bt
v.orked to good advantage. The churn whiaj
cream when desired.
Many of these small churns aie bo «iifflcult

to eitan that the housewife dread» the rr<>««e«s,
pretVrri'.g to use a beater and to wash h-r-
self and an apron rather than to lithor «rit,
the difficult device. But this ebon is ntf
only sealed so that the butter niakei \. qijj«,
safe from ipatteri of cream, but -epuratei
easily into its various parts f"r cleaning.

Moreover, it has a circular bate table clanii
device, upon which rests the gi.i |ai that
holds the cream, so that it dot not requit«,
steadying while the churning i» going «a.
The churn device consists of a paddle an«

stationary rods in one unit, with Um t*ecri

horizontally mounted on top and enere«!. It
is helil tightly on top of the jar by vertical
rods hinged to the clamp e. Pi « this
Baaat, No. 15, $1.50.

Simplex Portable Electric Stove
Made by the Simplex Electric Heating Company,

Cambridge, Me*«., and 116 West 32d Str««t,
New York, N. Y.

This tiny electric sto\*w ranges from the sin
of a butter plate to that of a Balad plate. It
can bi Baed anywhere within six feet of a

lamp socket, and will cook anything that it
cookab!«' mi top of a small st<,\e. ... h^»
housekeeping, or the devotee ol the 'heneta)
or the dweiier in one room who wiihi oca-

sionally to prepare her own coffee and a sin-
pie di--h or two for supper or breakfast, it

would be invaluable.
Also in the nursery or atekroOBJ, where it

i» often neressary to heat water, milk or other

liquids quickly, or to prepare hot application»,
a little stove like this would ivc time,
trouble and anxiety.

It is ma«ie in a numt-er oí «v.htr
»ingle or three heat». The h« -Mis

"f the concealed typ-», i"ii.g en a cir¬

cular steel plate, that varies from t:«, to t
inches in diameter. The surface of this disk
is smooth and evi-n, so that any tlat-bottOB
cooking utensil of proper size can he used on It.
But better heating efficiency is obtained witk
the vessels that aro mad«.- especially for tin
stove, as they fit exactly and lock on tightly.
All these stoves are mounted on enamelled slste
baata and are furnished with six feet of flex¬

ible cord, with separable lamp Bocket attach¬
ment.

The three-heat stoves have a r.'gjlating
»-witch in the base. All the tOVd are pro-
iridad with fibre feet, that prevent 'he heat
from affecting the table top up« n which the
atova reata. Pi | 0 to $^.,h'.

/hese \re the Separate Parly ni the Sell-
Draining Holler and Stcrili/cr

Economy : Cost is 50 Cents a Day
for Each Person TWENTY-ONE MEALS A WEEK Food Value: Each Meal is a

Balanced Ration

BOTH break!*«.! und luncheon f .

Monday may be plannt d ««ifh the
"left over«" I'-i-in Ik- we« It's enil

a« tluir basis, tie i«t ««f tin real
I«..«' Iieinc « «iir. 1 rtei! nto ¡1 savory
browned ba«h and tl(- |MSS "'»er n»*

UM guinea hens tt04 ¦»« Iks nrimip,-«1
mgr-edic/it fur the flub «a»id» i> h« » Il
111»« he well tu minium in conm I -n

wild ihr saml» i« h«-« thai if theft hap¬
pen« t«i br no bacon ei ham in the
larder, a tinv »print, ling of shredded
drii-d heel BMJ ,!«' «ub«ti'.utcd »iih v\-

relient result«. \ little additional
rnavnnnai«« should br- added when the
be« f i« emplo«. ed. 1« 1« drier in mm-

posilion than either tie ham <«' the

In give »till greater variety In the
week'» menu«, a ro'd meat dinner l|
i.rr.mged toi 'Ini-i' anil onl> OUC

fi«b dinm r 1« served during the .¦««.« k
I hi« rhanging around of Iks niain
«linner «ourse anil riving the famib .1

lomplete surpri-« ,11-;«.n! of wl.il ihc\

e\pe< f I» Wt\\ »nrlhv the house
l-eeper'« best effort-, «hi!«. ,-, «.light I«
different servi« c of ihc cold meat, a

lien »ame for the fish, »till maintain
her reputation an a good <*»''

Soup« for the coming week embrace
B number of delirious varieties. Lsc
he guinea In»' hones »ith am of the

ilrr«sirg ?nd «¿raw for (he puree of
:'ame and half a can each of corn and
loi«toe« for the chowder on Tues-

his ihovtder does not require
meat, all hough a slice S»l minred halt
;x»rk improves jf» flavor.

I he riKil nl the tongue, after the last
? bred«« of meat have been removed,
mav be «««iked with the outside «.talk-«
and nom« of the hopped tops "»* a

liunrh of celery. h i« will give a de¬
li, ¡huh caler) bouillon aller H it.

«-trained and reheated and the mutton
hones, »«ith the addition ol rhopped
turnips, carrots, onions and barley, can

in- ..!«¦« |\ simmered. Ihen «mil d ami
.liter the l.tt «« removed, used lor the
nourishing Scotch hrotli on Frida«.

Both the *v«**p***tohls soap and rreain
if «pina« h are maile without meat. Hie
I,iller he.ng prepared I rum the lett¬
on r regetahls <>f th« prertaas night'«!
dinner.

The heel tongue, fore-quarter of
mutton and the fowl for Sunday's din¬
ner «re the principal pur« ha«e« from
the hud h« r during the »««ek. Roth of
the former, however, lurni-li subs«-
«luenl dinner». MM «n »«Mitinnal meal
m «ue form «if liinrheain timbale«. 'I he
Kim« are u 1111. «<l in making »oun«.

Tested Recipes
Lc<M IOI'KHMACAROM WITH BA1

BAGE
This is a \fry hearty and delirious

dish, especially suited fnr service M a

cold »inter's day. Fortunately. il t»
« er\ inexpensive and mav h«- th«- mean«
of using up three or four rooked «aii-

¦aSjtS left from a previous meal or a
few slice« of bologna that may he on

hand In the larder, (hop (he «image
linelv and rook halt a >>a< kage ol
macaroni, broken In «hort lengths, in

actively boiling Halted water until len¬
der. Tin n drain the macaroni, rinse
«luickly with e«»ld »ater and drain
¦gala. Kutter a baking dish, pat in a

!a\er of the macaroni and i«ioi«ten
«liphtlv »»tth a liltle thick tomato
rustiré. Cotox this nlth a layer of the
minred sausage and continue wiih al-
teraate layers of the lng,iadlials until
the dish Is nrarl« lilled. Cover the
top »ith bro>« ned. crushed bread
crumbs, «lot «ilh hits of butter and
hake In a ho| mm for twenty minute».
Serve In the baking dish.

« ii(»( 0LA11: BM*AD PI DDING
I'our two »up« of scaldr«! milk over

three-qiiartei s of a cup of graliil
bread crumb«, add t»»o 11ml a half
«i|ii.ii«-s of melt« d unsweetened 1-horn-
late, two «ell beaten «ggs. one pinch

By VIRGINIA CARTER LEE
n»rv l.xp»rt ni The Tnbune Inititut»

/./. these menu* ha\ e been planned by HI 1

/ ee lor the special benefit ol the house-

keeper who wishes to ghe the right
fnoil to each member o! her family and at the
same time to make each dollar of ber house¬
keeping budget count for Itt utmost value,
therefore wise buying, carefuP use of left-
o\ ers, the use of novel and tempting dishes and
the right relation of foods to one another form
the batit for planning the twenty -one meals a

Heel, suggested by The Tribune Institute. Miss
l.ec prints here the recipes that cannot be
found in the average cook book. Additional
recipes of an) dishes mentioned In these menus

that may be unfamiliar to the housewife **¦///
gladly be sont to an} reader who will write to
Miss t.ee. In care of The Tribune Institute,
enclosing a self-addressed stamped envelope,
and stating clearly » hich recipes the desires.

nf salt, half a testtpoon of Tamil» ex¬

trait, three-quarters of a cup of sugar
and one-quarter of a cup of cold
milk. ISeal the in-vtiire »ell. cool and
pour into a nattered baking dish. Set
the il.-'i in a pan of hot water and
hake until net in a moderate oven.
Serve »ith a foamy same.

i'\is;:n (.1.1 TKN BOLLfl
Scald a pint of milk »ith one scant

teaspoon nf salt, one teaspoon of sugar
and a level tablespoon eAch of lard
ami butter. Remove from the fire,
i-ool to blood beat and add half a

«.east cake dissolved In half a cup of
lepid water, one tablespoon of mn-
la«»cs and sufficient gluteVi flour to
lorm S ««»II dough. Work »ell »ith a
«««.iid'-ii spoon until the nurture leav s

the lides "f the ho»l or pan. then
cover and set in I warm place to rise
o« «r night. Set gluten roll* late in
the evening, say, at 10 nVlnck. la the
¦rorniai turn out on the bread board.
knend thoroughly, and »hen the dough
is vcrv light and elastic roll «tut into
I «heet about one-quarter of an inch
Sick. 1'ut into small circles, brush
over »ith melted butter, fold over into
half circles and lay in a greased bak¬
ing pan. \gain let them rise until
thev have doubled In «ire, brush over
with a little milk 111 »hieb ha« been
dissolved a teaspoon OÍ sugar and bake

in s moderately hot oven nnfil eriso
and brown. These rolls »ill he found
delicious, and they are equally food
reheated.

TAPIOCA JKI.LY WITH MS
took :irttit clear three henpinu table-

sjxiotis of any instant tapioca and the
same amount of sugar in two t<**rup-'
of hot »ater. When nearly cooked add
the inic«. of half a lemon and one
¦«mall cup of strained orante« ]uire.
Remove from the tira, cool, beat until
very smooth, and as It begin» to lell
mix in one cup of figs that have been
boiled until plump, then drained thor¬
oughly and shredded into small piece««.
Heat .".gain, turn into a mould that has
been rinsed »ith cold »aler and set
'ii a cold place to chill an«) harden.
Serve unmnulded »ith thin cream,
sweetened »hipped cream or a cus¬
tard sauce.

GREEN PEPflBS BTÜFPED WITH
HSII POBCENEAT

This is another very economical
recipe, as only a small amount of fish
is required to prepare it. ( ut the fresh
peppt-rs in halves, remove the seed« ami
membrane, soak in cold »ater for fif¬
teen minutes and then parboil in salt¬
ed »ater for tea minutes, changing
the water once. Drain and dry I hair
oughly. Flake the li«h that has been

freed tsaea «kin and hone« in»e saMll
particb . -.r>d inix »ith an equal quit»
tity of grated bread rrBBSbs.
highly with »all. celc-v lalt Bnd '"""

lahlespno'i ut" Woreestershir«
add tw« table«p«ions .f in.ll't
one tahle«|ioon of chopped Ml <x SBd
enough <r«am to faoisten »lightI* '¦''¦

»ell, fill late the prepared i» n
place in a baking pan. < uv«r the l"l'*
««¡tli dried, i-rushed lire.ui r 11 rn >- 'hst
have bes-n moistei-..) «ritt* s UttU «"'-

tened butter and bake in .1 ktá X*tt
!n- tifle^n minute«

« tR \Mi:i. Bit E PI DWXC
Melt on«-»(iiarter ol a «up «>» |rsBS«

Lied spg.ii is .» mall mi 1

cult un'il brown, eut to
Tour it « '.:'<¦ hat lato » l»s
ding dish and spread over «jniel ins
inside. W.i«:i one-third ol a p «''

rice, pariioil. drain and cook slowlj
m two en-« of still »in the si r pa*i
of the d.11.hie boiler) 1er thirl) i""'-

utes. Turn into s basin, tea ,'v"

«hlespooii« of sugar, one tahlftspMB »I

butter, a pirn h of «-all. two lisfhtl**
b.-aten e,;^-, half S tea«|H«on of I. ue"

iui«e and oiie-«|iiarler of a «up "' SBl
lana raisin *»l.x »ell. peur car« fully
lato the mould containing the ISISSMlli
set Ihe mould in a »««««i of h"t »'"'

ami li.ik« ¡S a m.nier.«I«. o««ii u""l *«*"

lurn out and serve hot or col«!.

'

Monday
BBEABI a- f

Mewed ('runes «« 11, I i-ni'm Hire«
< .««.Led « eronl

I', row ned \ 14I I on llnsh
a«l «.( »eat loaf)

fi»» 1 rn Bl ' saTee
11 Si HBOM

( lub « and v 1, be«
( I 1 ili/ing left o*ei en hea)
Rolled fi"»» f!"a.i ami Cut«. |

\pplr -;.ine

DISSÏ.U
«iiup

I rom guinea fowl l*>n« .

lonfue pan«.h
(fn the Iir« lo«M «a».k< r/

I'.oibd I'o' v>I«-r1 l'ar-nip»
( nhhafa '¦.<i«'f

Cèttag« I'mbbna Maple Kaur«

Tuesday
BB^**AKFA8T

l.rapef rult < onpe
Srramblid l!gg« »ilh ( a(«up

Pried Moul«l««d « ereal I erral
( off ce

mm nos
(.»««Hoped Ma« .ironi and Ssusage-

llrov n Mii-ad Sand» «. to«
PitSsfh Junket

iMWFU
Cott and 'I ornato i hnwdrr

(aOld Slu««d longiie < hntney S»i|«e
Hashed drowned Potato* -

Asparagus lip« '-liiffid Keg Bnlsd
« lioinUte Hread I'mlding

I'oani) B*MCS

WeHnesdny
BBEABI tun

Mr-«ed Whole apples in Svrup
I nrooked «"ereal

( reamed Sail I odflnh <>n Toast
I',;«..! (.Inten Roll« ( offi e

II S( IIKON
Tongue 'timbales ( elrrv

11 a-t of MM longue)
Meheiited Holl«

I »pioi a Jeliv with I ig«

DINNEB
( elerv Itouillon in i up«

Boas! i «.r Qaarter <>f Mutton
w iid Grapa Jelly

Mrowned I'olatoe« I r« nrh I'ea«
lellure and Kadlsh Salad

« oflee >l«>usse

Thursday
i'.i:i:\hr\sr

Strained f>range Juice
Cooked Cereal

« reamed Chipped Heef Hire Waffle»
Maple Svrup ( OmOt .

ii Ncnois
( her«e I'ondil

Nut and 'elery Salad
Bj «. H read Sand- i« h<«

I'ruit ( onifMite
iiiNM.i;

( ream of « lam «n«p
\lullnn SouIffe ( sndied Sweet I'nlaloe«

I ru«.« cold nuil i- o

Hullen.l H««is Vegetable Salad
l.emon Raisin Tie

Friday
BBJL1AEPA8T

( nok<*d Cereal »l(h Dale««
Cantad í-sk*»

Hath iiun- Coffee

UMHKIIN

Parea of n**n CtantaM
Lettin e Sandwiches Tea

i anna ( ustard

DINNEB
«ilh Hroth

rom mutton hones)
Roiled Halibut with (lister Same
Potato Balls String Hean»

I MBate Salad
l rail Jeliv

Saturday
HRKAKKAsT

Baked Marshmallow xpptes
liroil.il liver and I'.i.nn

(ereal (.ems Coffee
LI \( H FON

(,rren I'epper« Stuffed »ilh
Firn Poussasal

lireail Mnl.« Olives
( araniel Rl«c I'uHding

DINNFR

V ,-,-¦¦ .'.- Soup
BroiM Hamburg >leak »ith Onion«

I -. tll.tpei' PotateSS Spinach
I ndlve Sslad
\|«ple Fritters

Sunday

1 1

BKEAEPAST
tangerines

I mo >ked Cereal
«I Smell « « ream Scone»

« offee
SI Tl'FR

Paacfced Fggs J»n ( hee«c loa«t
loaste«! I ruinpet»

Maple \\ .«sin gton l'i«'
DINVFR

< rc.inv "f Spinach S<un>
11 «un last night's vegetable»

|;,.(, i I ..- «t ilh Mnshr.i.nii«
( rahappl Jell« ^¦».>*>f I'«'«»«0 ',uff

« u I utters « lerv Salad
Vanilla Ire (ream »Ith Hot I h'"'0-

lafe Sauce


