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Baby's Never-Kick-Out

by the Marv Blakely Co., 78 Reade Street,
tade New York City
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appearing linen sheet will do it if anything
will.

It is laid directly over the baby, replacing
the top sheet, Tapes, to which are attached
nickel-plated strel spring snaps, secure it firm-
ly to the faot of the crib. Along the upper edge

cyelets which permit the attach-
leted webhbing that is secured hy
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“Swissalu'” Berlin Saucepan

Made by The Geo. H. Bowman Co., 224-226-
228 Euclid Avenus, Cleveland, Ohio

Our grandmothers would have said that
there was witcheraft in a kettle that wouldn't
b ng this saucepan
Iy gets down to business wo |
1ed to agree with them, The trick is dona

over, Any ona wat

iome-shape f-adjusting cover, which

HE HOUSEHOLD

TESTED AIDS FOR T

If You Own One of These Plierlike Can Liiters You Will Never
Scald Your Hands

When the Never«Kick-Out Sheet Is First Put

Wrath.

Over Him Bahy [x

But He Soonn Gets Used to It

Riwid with Surprise and

neath it and upon its release falls back into
I' nee.

Because of this the saucepan may be filled
much more nearly to the top than an ordinary
pot, and no matter how energetically the water
or other liquid may boil, not a drop spills over.

In the tests given in The Tribune Institute,
the saucepan was filled with water clear up to

This Rubber Fly Swaiter Is the Deadliest of
Y All, Because It Is So Flexible and Tough

e e —

the collar, so that the cover floated. When
boiling began the cover bounded and danced
like a cance on a choppy sea, the steam escaped
in great puffs and not a drop fell on the stove.

Another good feature of the saucepan is the
wooden handle, which remains cold no matter
how hot the saucepan may become. A steel
ro¢ with a ring in the end for hanging up the
pan passes through this handle.

It is made in sizes ranging from one and a
half to six quarts. Prices, 85 centz to $1.85.

“Economy’ Fruit Jar Lifter
Made by the Loring Lane Co., 41 Harrison
Street, New York City
The hardest part of canning is lifting the
jars out of the hot water. They are blazing
hot, as slippery as cels and the steam and hot

water surrounding them make it dangerous to
lift them out with a towel wrapped hand.
every woman who cans fruit or
vegetables needs an “FEconomy” Fruit Jar
Lifter. It is a device made of tinned metal
and is operated like a pair of pli
When the ha

v 3 tha t
ICKie In thd 14

claws so that thev maintain a bulldog grip
around the neck of the js It may then be
lifted in or out of the boiling water or steam

together the

3 are pressed

ich leg contra

‘ts the

without danger of smashing the jar or burning
the hands.

When canning time is ever the lifter may be
used for taking all sorts of hot things from
the stove or out of the oven. Price, 30 cents.

This Is the Saucepan Which Never Boils
Over. The Secret Lies in the Lid

By VIRGINIA CARTER LEE .
the

the menus and
strenunus

dawn
the ¢

these ki

them to

times, when thrift i< beginning to

be the nation's watchword, the carefu!
honsewlle will not ehange too suddenly piop
from all the good things to which the Egge

family has heen accustomed, hut rather

s

Milk

tutes and occaslonally will plan for a
“meatleas day.” Keep constantly in
mind the fact that the famlly mast be
gradually educated to like the plainer
and less expensive food, and if it can
he presented in an attractive form so
much the hetter,

There nare tricks in all trades
Sarely, catering and cooking are no
exceptions to the rule, and if the
honsewife wonld give her family the
proper amount of nourishment for n
reasonahle sum and vet have the meals

attractive she should
little device to achieve
this laudahble end.

In the menus for the coming week
thia thought has heen in mind. If one
did not know that they were “war me- | and
nus” and that the cost of prnpnrint!

onT

tempting and light

study every

level

he no supgestion of their being planned

the following hudget

Ruteher's hill - $1

Cream together
of butter and three-quariers of a cup
ful of sugar. When very light add ane

pifted with sufficient flour o {3
good cake batier,
lemon juice and a cupful of hlueberries
Turn
inte a sqoare, greased tin and bake in
a moderately hot oven.
them was extremely low there would | companied by a sweet liquid sauce.

remainder for conking purp

further helps in
is« sugzesied

|11 1 .

Butter and oleomargarine

and cream

. . 1) T .
by a process of evolutlon she will In- P fel ™ jncluding  fruit  and
troduce here and there very econom- veretables ......uve AN
feal dishes, will provide meat substi-

Total ..., s e il Y .. 81

will not take the
Abaut ane-third =

hursday.

Tested Recipes
BLUEBERRY PUDDING
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beut the batter vignrously

Serve hot,

heing nsed for the cereal and eoffee,
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and the cream whipped and served for
{|¥erent desserts,
the markeling
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The hluebherries used for the pudding
on Tuesday i
quart box,
reserved and set aside for the n
Spread out the fruit ona
flat plate, place in the ice box and they
will keep perfectly.
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CUTTING FOOD PR

ICES IN WARTIME

PLUM TAPIOCA

In this issue we have the war

menus

penditure approximating $12
a weck for a family of four.,
T hese menus are cut down to
the simplest meals that can
furnish sufficient nourishment
and variety to form a proper-
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ISH SAUCE

|
Monday !rah!nmmn-ful of clarified heefl drip-
||Jl'nz. add one sliced nr||nr|l and hrown
B the piece of meat in the hot dripping
o quickly, Then remove to a haking pan,
Raspherries dust with salt and pour into the pan

Fried Mock Serapple

Thin Bread

Coll
LUNCHEON

Creamed Salt Codfis
Biscuit

Rice Compate

Maple Junket
DINNER

Areast of Lamb en Casserole
with Vegetables
Lettuce Salad

fat salt pork. Melt in

and Butter
L2

i king,
h in Green Peppers wiia cpunhs

of grated horseradish.

with Prunes

to meet the present crisis,

Twn pounds of breast of lamb will
ha required for the casserole dish,
three pounds and a half of heef for
the hraised dish and one pound and 2
half ol cutlet for the “mock
birds"

I'wo pounds of small fish for Tues-
day's dinner and one can of salmon
for the loaf will provide the two “fish
dinners.” The 10-cent package of salt
cad and the devilled ham are incloded
in the grocery acoount.

Twan dnzen eges are necessary for the
week: two pounds of butter and hllll'
2 pound of clvomargarine for cooking
purposes. Seven quarts of rl:lllk and
fwn gquarter pints of cream will allow
for the upper part of the buttle of milk

veal

Tuesday
BREAKFAST

Poached Eggs
Buttered Toast Watercress
(offee

LUNCHEON

Marcedoine =alad

Lamh =andwiches

{Left-over Lamb)
Ieed Tea Gingerhread

DINNER
Clear Tomato Soup (withoot meat)
Fried Pan Fish, Potate Balls
Cucumher Salad
Blueberry Pudding

Ceoked Cereal with Chopped Dates

I

Wednesday
BREAKFAST |

Blackh

Crisped Rice Cake in Cream Grary |

Fexless Gems

LUNCHEON (
Paree of Black Bean

Crontens

Plum Tapioca
DINNER |
Braized Beef with Horseradish Sauce

Peas Brawned Potatoes Cold Sliced Beef
Watercress [talian Macaroni
Coffee Jelly Raspberry Washington Pie

Thursday
RREAKFAST
erries

Vegetable Cutlets
Graham Muffins
LUNCHEON

Coffee

Corn Bread
Fruit Blanc Mange

DINNER
| Vegetahle Soup

Radishes

Friday

| BREAKFAST

| Moulded Cereal with Prone Pulp |
| Hacon Holls

| Coffee Cake Coffee }
| LUNCHEON

Baked Staffed Tomatnes
(Uillizing last of beel)
Brawn HreAd Sandwiches

Khubarh =herbet

|

Gooseberry Fool ,

DINNER |

Salmon Loaf Fex and Parsley Saunce |

Btring Neafw

| Romaine ‘-.\hlfl l
|
|
I,

SRS

Saturday (A Meatless Day)

BREAKFAST
Ploms Uncooked Cereal
Parsley Omelet
Toasted Crumpets Colfes [
LUNCHEON |
Banans and Nut Salad
Hot Graham Biscults  Ieed Orangeade
Blackcaps |
DINNER

Jellied Bouillon
Bean Cutlets with Tomato Sauce
Spinach with Egg
Carame! Bread Pudding

the tapioca in three cupsful of water
with a pinch of salt until clear, using a
Sweeten with a heaping
tablespoanful of sugar, and when the
Intter is dissolved pour over two small
copsful of piited plums that have heen
placed in a haking dish and sprinkled
with sugar and grated nutmeg. Bake in
a moderate oven until the fruit is soft
and serve cold with thin eream or the

|
BRAISED BREEF WITH HORSERAD-

Select a piece of the round of bheef
weighing about three pounds and have
the butcher lard it with tiny strips of
a pan

two cupsfuol of strained stock. Add a
hav leafl, the onion and a little mineed
parsley; cover the pan and let the beefl
merely simmer until It is very tender.
finste and turn the meat frequently
For the sauce, mix to-
gether two tablespoonsful of soft white
bread rrumbs and two tahlesponnsful
{over
stock and et soak {or two hours, Then
rub through a sieve and add one-guar-
ter of a teaspoonful of salt, ene-quar-
ter of a teaspoonful of sugar and two
tablespoonsiul of vinegar. Blend well.

Uneooked Cereal with Blackeaps |

Coffee

Creamed Eges (in the chafing dish)

sweel Pickle

A hrown gravy may also he made from

The horseradish

Worcestershire sauce.
salice is served cold.

RASPBERRY WASHINGTON TIE

PPrepare the cake hatter from any
recipe for plain cup cakes and hake in
two layers. When cold lay on top of
one of the lavers large ripe raspher-
ries and cover with a layer of meringue
made from the stiffly whipped whites
of two eggs and twn tablespoonsful of
powdered sugar. Place the other layer
over the berries and meringue and
cover in the same way, If the herries
are sweet no additional sugar will be

required: ntherwise, sprinkle lightly
with powdered sugar belore adding the
meringue.

three
BANANA AND NUT SALAD

To prepare this delicious and nour-
ishing salad (1o serve three persons)
peel two hananas, cut in cubes and
aquerze over them a little leman julice.
The bananas should be chilled in the
jee hox, Add twe tahlespoonsful of
shredded romaine, two tahlespoonsful
af chopped peeled radishes and two
tablespoonsful of chopped nut meats
Mix in a tiny pinch of wsalt, moisten
with a mavonnaise dressing and serve
in individual pertions in nests of crisp
lettuce leaves.

BEAN CUTLETS

Thiz is an excellent meat substitute,
and especlally good to serve on the
“meatless dava” which many house-
keepers are planning for. Soak a quar-
ter of a pound of dried heans in water
| to enver for twenty-four hours. Then
hoil in fresh water until quite tender,
drain, preserving the liquor, and mash
finely. Biend two tablesponnsful of heat-
ed hacon fat with one tablespoonful of
flour; add =slowly half a cupful of the
hesn liquor and stir constantly until
it boils. Stir in the drained hean pulp,
salt and paprika to taste, a few dropas
of Worrestershire sauce and the yolks
of two eggs, lightly beaten. Cook only
for a moment after the eggs are added,
turn out on a dizh and set aside to
eool, When enld, cut with a cutlet cat-
tes, egg and hread eramh and frv In
deep hot fat, by means of a frying bas-
ket, until crisp and hrown. Drain for
a moment on hrown paper and serve
with a hot tomato sauce.

with

Sunday

BREAKFAST

Steamed Fige |
Creamed Devilled Ham on Toast
Fried Cereal Honey Loffee

LUNCHEON OR SUPPER
Welsh Rarebit

Lettuce with French Dressing |
Battered Toast RBrown Sugar Cake

DINNER

Frult Puree in Sherbet Cupa
Mock Veal Birds Peans
Potato Straws
Indian Pudding with Ice Cream

The Tribune Institute
experts have tested
all articles described |
on this page and know '
them to equal the
claims of the manu- |
facturers. The only |
unknown element is
that of time, for it is obviously impossible |
to give an» article the same wear and tear |
it would receive during weeks and months
of actual usage. The material and come
struction of each utensil are idered, |
and it is believed that all described here
will give service that is fully satisfactory, |
although the actual length of wear can-
not 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 manufacturers 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.

|

Sanitary Flexible Rubber Fly Swatter
Made by the A. W. Drake Mig. Co., Hazleton,

Penn.

No fly can escape this rubber swatter. It
is as floxible as a hound's tongue and lieks
around furniture edges, into window corners
and over mouldings with the same sureness
of aim.

Having no metal about it, it will stand salt
or moist air without danger of rust. Also, it
can be washed at any time, simply by placing
it under the faucet.

Mosquitoes, moths, bugs and beetles, as well
as flies, yield without a struggle to this most
efficient lethal The surface of
the rubber iz coversd with radial ribs, per-
forated, o that nothing eacapes its deadly blow.
Being securely attached to a short wooden
handle, there is no danger of swatter and han-
dle parting company in the midst of an ex-
citing campaign. Price, 10 cents.

(Other articles which have been tested
and endorsed by The Institute are shown
in The Tribune Graphic.)
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SWEDISH BEEF STEW
cat 3 sapoonfuls bread

1 1 poonful vinegar,
3 cloves 1 tablespoonful salt.
2 tabiespoonfuls pearl 1 can peas (2% cupw).
tapioca.
Bolling water

Pack in layers in & stone Jar or deep pot. Cover
with bolling water. Cover and cook from four te
five hours In slow oven

H. R. H,, Princeton, N. J
ideal disk to prepara in the fire-
« ix not ton large an amount for
¢t provides all the meat and vegetables
red for the fin tapioca and the
bread erumbs help to thicke o gravy, but four
gravy before serv-

This {s an

lesa conker

#ix, since

requ

the sirain

may be added o

ing, in the proportion of one tablespoonful to
each cup of liquid. Approximate cost, 68 cents.
FaA® <

19 ¢ s enoked n 1 teaspoonful eelery
2.t fuls chopped teaspoonfuls lemon

on
8 cupfuls water, ¢ and pepper

Mash the beana and p v the onion, eslery
salt, seagoning and water L Simmer
for thirty minut St Add lemon
Julee immediateiy © re BATVINE.

M. F S, Albany, N. ¥

If yon like a rathar thin bean soup you will
enjoy thkis cne. Do not forgst the lemon julece;
it adds much, The soup ¢ ly 3 cents per
serving when mads with canned baked beans

sts OF

ALL GRAHAM MUFFINS

1 egr 1 teaspoonfuls baking
iy cupful sugar. awider
5 eupful melted

milk and water 1 teaspoonful
! butter

iy teaspoonful sait.
dry ingr ts and milk gradually,
and add to sach egg melted butter, Bake in gem
far. twenty minutes.

H., Buffala, N. Y.

g important to use lass
ich discard moch
This gacine ts unusual, in that
For eleven cente

-jrrnha!n flour
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in a moderate aven
E G M
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Jraat mow it In especin
a highly refined fic

vaiyahle material

f rs, wi
lla for graham f
you can make eight mu

STRING

BE NTO WITH CHEESE

NS A}

Ipint gresn string heans
1 eup thin white sauce

%4 eup grated cheane.
! *a cut in small

pleces

Prepara boans as urual and cut in emall pleces.

and cover with white

Cook until done. Draln
sauce ta which han baen added cheess and pimen-
toe. Mes. O, I, Brooklgn, N. Y.

Thiz delicious mixture is economical, !lp'tll“’
(# gerved on toazt, and suggests another alluring
the stale hread. To lamb, halibut
and fish not high in flaver this
Approximate cost, 23 cents,

waAy to use
or other monats
adds zest and color,

How to Can Berries and Plums

F POSSIBLE, fiuit should be canned the same
I day as picked. Grade and place ina strainer,
then rinse by pouring water over it. SHtem
ms—and pack Imme-

the berries—or pit the pl
dintely in glass jars. Fill the jars with bolling
water or with & thin, hot syrup, thres parts watas,
two parts sugar. Place rubber and top in posk
tlon and partially tighten. Put the jars In the

eontainer and sterilize as follows:

Hot Bolling
a¥TUP. Watar.
Minutes. Minutos

Hat water bath outfit......... 18 3
Water seal outfit, 214 deg. F. 12 20
Steam pressure, 5 Ibs. ... ... . 10 11

Pressure cooker, 10 to 15 1ba.. & 10
Remove tha jars, tighten the covers, Invert jary
to eool, and test the joints, Wrap the jars [
paper to prevent bleaching.
(Fram Usited States Department of doriewiture Fuliottn

Na 513 Homas Comning by the OnePevind

Cold-Pack Method) )



