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Presa Beets and Carrots

By VIRGINIA CARTER LEE
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appearing linen sheet «HD do it if anything

It is laid directly over the haby, replacing
T :t" *. to which are attached
el spring snaps, secure it firm¬

ly to * 'ho crib. Aloncr the upper edge
.. permit the la¬

ment of eyelet * that is secured by
ib head. In this way the sheet

chest and
'*n he pr->' *.-

t this COl the spi
merit to convine him

¡f he
I

the next mow is an attempt to work him-
n, but here he is

tin by the pod it the top.
There simply Is 1 to do but stay under
his co'.- -

The usual covers an er this patented
.heet and, once the baby accepts his pocket
and decides to be a real sport, father and
mother may sleep în peace, s r it the
little quilts and blankets will ''stay put."

n it is tin l for p the sheet
ii hooked. Also, being easy to attach

-ich, it can readily be removed for laun-
The nickel-plate

ra *. Price, »52.00.

''Swissalu" Berlin Saucepan
Made by The Geo. H. Bowman Co., 224-226-

228 Euclid Avenue, Cleveland, Ohio

Our grandmothers would have said that
there was xvitrheraft in a kettle that wouldn't
boil 0 aratching this saucepan
when t really .-¦.'- to business would be
incur.* th them. The trick is done
by the dome-shaped self-adjusting cox-er, which

tl into the collar of the pot that it is

when steam ~

the collar, so that the cox-er floated. Who-.
boiling tetran the cover bounded ar.d danced
like a «canot I a choppy sea. the iteam Mcaped

-¦at puffs ar.d r.ot a drop fell on the stove.

Another pood feature of the saucepan fa the
-. I no natter

repaa may btceaaa. A steel
-.- thai I for ..-rap the

pan pas 1 1 .ndle.
It is made in sistt ranging from one and a

half to sil quarts. P .-. *'. cents to ?' B5.

"Economy" Fruit Jar Lifter
M.de Hy the Lorinf Lane Co.. 41 Harri.on

Street, New York City
The hard f canning is '. f1 ng tht

jars out of the hot water. They are b'.azing
slippery a.? eels at*, i the steam end

lift them out with a towel wrapped h
This is why every womaa wl. iH or

I 1
' Jar

Lifter. 1* il I rlerrie« r me'.a!
and ii o]

gsther the

claws so that they maintain a bulldog grip
ig !? may th«

: in or out of ta f* arates or steam

without danger of smashing the jar or bill
the ha:
When canning time is ever the lifter may be

used for taking all sorts of hot things from
the ifa » ;. of the oven. Price, 30 cents.
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neath it and upon its release faul back into

B«tcaUM of 'his «he saucepan may be filled
more nearly to the *op than an or I.

.-.d no matter I *.* the water
or other liquid may boil, no! »pills over.

In the tests given in The Tribune In-r
the saucepan en th t .'. - ar up
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This Puhher Fly Scatter Is the Deadliest of

All, Because ft /*. So F le \ ihie and Touch
Th' 1 /«. !

Oi er.

. Saucepan \Yhich \eccr Bolls
The Secret I ¡et in the I.id

CUTTING FOOD PRICES IN WARTIME
By VIRGINIA CARTER LEE

ÍS Cf'TTING down the menu« inri
g íhem to these strennoei

-. when thrift is beginning to

he the natioa'e watchword, the earefal
aife will not change too sa

from all thä» good thin/-; to which the

family has hnn accustomed, hut rather
l.v a prrx-en» of evolution »he will In-
tr«>du«-i» inn- and there TOB"* e/»onom-

ical dishes, will provide meat substi¬
tutes and «rn-r-islon.illy «aHH plan for a

"m<*ct:.«i«. t«.
" Keep constantly in

min«! the fnrt that the famllv most be
gradually educated to like the plainer
and U-s.s expensiv» food, and if it can

ha» pr«»«ent'd in an attractive form so

much the better.
There are trick« In all trades.

Surely, catering and cooking are no

exceptions to the rule, and if the
hofsaealfo would give her family the

r amount of nourishment f««r «i

reasonable «-um and »et hi«e the meal«
tive «.he should

study every little dórico te achieve
ible end.

In the menus for the coming werk
th.« thought has he»»n in mind. If one

did n«.t 1 -,, v «hit the«. ««. en» "war me¬

nus'" and that the rust of preparing
them was extremely low there would

lie no «uggr«tion of their being planned I

|a meet the ¡.re««nt irlsi».
Two pounds «if breast of lamb will

ha« re«iuired for the «asserole dish,
Ihree pounds and a half of beef for

the braised dish and »m» pound «nd a

real i utlrt fot the "mo« h

I «n pounds of small flsh for Tues-
day'i '. aai <-in of «almon
for the loaf »ill prmirle the two *'ti«h
dinner**" The l»»-«ent package of «all
ead .»»»¦! the derllled ham are lacladed
in I h« gro» I rj i mint.
T»o do/en eij/irs are neceaaiarr for the

week; .**»» poaads af butter and half
a pesiad «>f aUaatargaritae fee raeblaa
ueiguaae. Sewea <u;art» af milk and
. »«» f.ii. rter plata «>f « rep.m will allow
for the upper part af the bottle of milk

Friday
RRE.\KFV-T

Moulded « erc-il with Prune Pulp
Bar.m Roll«
« aaTee Cake Coffee

Il M IIF.'iV
Raked Stuffed Tomatoes
fl lili/mg last »f beef)

iirown Bread aeadwtcbee
',.-,,«. brrr«. Fool

III NV mm
«almon Ixiaf I re and I'arslev S«ore

gtrlag ¡'.«.ir-e
Kinn, in« « nl

Rhubarb Sherbet

h«ing n«ed fnr the rerral an<4 coffee-.
th«> remainder fnr cooking parpóse«
and the ream whipped «r

."¦»rent de-.ert«.
',« further helps in the marketing

th<* following badge! Ii laggested:
Butcher'»- bill. 11.1
I Mi bill.
I cir-
Butter and oleomargariae. 1 M
Milk and cream l.n :

Groceries, imludinr fruit and
« cgetablea . I 13

Total .$l.'.»'n
The blueberries, used for the pudding

on Taesday will nut take the whole
quart b«x. About one-third should be
resir. eri ar.,i «. : the niultin«
on Thiir-<la.. -[»read OBl the it 11 on a

flat plate, place in the ice box ar»d the\
<»ill keep perfectly.

Tested Recipes
DERBY PUDDING

Í ream together t»«« tahlespoonsful
of butter ani rtr.irj «up
ful of sugar. \\ hen »er> light add «me

beaten ..«. geaeioas half
capfal of milk, a pinch ol san and two
I« « «'I tea*poon«l el bal
en'trd »ith sufficient tl"».r lo t.rm a

Union |aire an«! I cupful of h
and beat the batter rigorously. Turn
mt«> ¦ Minare, greased t»n and bake in
a moderatel] hot owen. Berre h'«t. ac¬

companied b> a tweet liquid mace.

Tuesday
BREAKFAST

Cooked t rre.il «aiih . h««pped D3tes
Pi « hod I ic»

Buttered loasl WateteflMB
i «liTe«»

I I V IIF'iN
Naeede nr
l.»n:h -jn.i» o I,r«t
I l.ett-o\ at I ambl

Ic«»d Tea Ging» rlire»d

DINNER
Clear Tomato -»«up »»»ithont meat)

Fried Fan I lab, Potato Balls
f uniiTi'iT

Blueberry I'urlilmg

In this issue »c have the war

menus h.tscd »n a total e\«

pcnJituic approximation) 5*_*
a waak tnr a family of four.
Tkesa monmta am cut down to
the tlmpleat meals that can
furnish suñicient nourishment
and variât) ta form a proper-
I) balanced ration, in ovar)
case »« here it is not otherwise
«pciificd. no, graham, oat.
meal and corn bread are un¬
derstood, as it ¡s, ahn\e all
things, ncccs\ary this year to
conser\e our supply of wheat
b) usino as little white bread
ai possible.

' 'V

Monday
BREAKFAST
Raspberries

Fried Mork Scrapple
Thin Bread and Butter

I offre

LUNCHEON
r-eamed Salt Codfi«h in Green Peppers

Biacuit Maple Junket

DINNER
Breast of Iamb en Casserole

with Vegetables
i tuce SaUd

Rice Compote with Prone»

Wednesday
BREAKFAsT
Blackberries

( ri«ped Rice i ake in 4 ream Gravy
Fgglrss Gems l offee

LÜNCnON
Puree of Black Bean

Crontnn« Radi«he»
rium Tapioca
DINNER

Br»ised Beef with Hor»eradi»h Saore
Pees Brow nee Potatoes

*t\ »ter« re»»
Toffee Jelly

Saturday (A Meatiest Day)
BREAKFAST

Plums 1'ncooked Cere»!
P«f»ley Omelet

T«««»ted Crumpet» Coffee

U-NCHEOV
Banans and Nut Salad

Hot Graham Bi»cult« Iced tlrsng-eade
Blackcap«
DINNER

Jellied Bouillon
Bean Cutlets with Tom«to Sauce

-;¦ ii.ii h with Egg
faram*»| Bread Pudding

PLUM TAPIOCA
the in«'ant or «)iiick rooking

f .| '¦'.:». Cool four tahle«ooon«ful of
the tapioca m three cupsful of »afer
wjth I ¡-in. h of salt until e|ear. u«:ng I
doiih!«* toiler. Sweeten »ith a hei lg

.- «ontiil af sugar, and »hen the
latter is dis«o!ved p«iur mer two
>-. psfal of pitted plums that ha^e been

\ brown gra»v mav also be made from
the liquor in the pan b\ «training,
thickening with ... little browned leer
and se,i«on;ng witr a few drops of
,,v "' . - ..¡nee. The horseradish

.. «en td cold.
H tSPBERRI w 18HINGT0N PII
Prepare the rake hatter from .inv

ilaced .h .» is-dag dish aad ipi nkled recipe for plain «up «ake» and bake in

'ith sugar and grated nutmeg Bake
a moderate men until the fruit li
and «en«» cold »ith thin cream or the
teg of the bottled milk.

BRAISED BEET WITH B0R8ERAD«
I8H SAUCE

sclcit a piece of the round of beef
»eiglnng ali'Mit three pounds and have

t*o layers. When roll law (,n tee of
one of th* la>ers large ripe raspber-
rice aad rover with .. layer el meringue
made from the siitiH whipped »lutes
of two eggs and two tahlespoonsful of
powdered segar Place the other laver
over the liernes and niemgue and
rover in th.- «.uni» »in. If the berrie«t
ar<» «wed no edditioaal «ui-ar »ill be
required: otherwise, sprinkle lightlv

the batcher lard if with Hay itripe of wi}ih.^0*litTt4 *u*ar hvSort' ''d,lin* ,h"

fat »«It pork. Melt la a pan 'lire*
iMe-poon«»'ul of clarified href drip¬

ping, add one sliced onion and hr««»n
the piece of meat in the h«it dripping
qaiekl]". Then remo»e to a baking pan.
du«t »ith -.i!t and pour inlo the pan
tere «-up-fu¡ af strained ttoek. Add a

h.iv leaf, the onion and a ¡ittle minced
carsley ; COTOf the pan and let the beef
r'ierely simmer until It i« \er> tender,

and turn the meat freijuenll>
»hile rooking. For the» sauce, mix to¬

gether t»o lahlespoonsful of «oft »hite
bread crumbs and tare tablespoOBSfal

meringu«'

BANANA AND MT BALAD
To prepare this delicious and nour¬

ishing «alad 'to serve three persons»
peel two bananas, rut in «ubes and
«r)Uee/e n«»r them a little lemon in ««.

The bansaas -bould be chilled in the
ice box. Add t»o tableepooaafal «if
«hred'IH romaine. t«n tabI»»sp«>on«ful
of chopped peeled r.-idi«h«?-» and two

tahle«poon«f'il of chopped nut meat«.
Mix in a Un) alack <»f «nit. n«. "»i n

«ith a tra«. iinmi«» dr<««inr» -ind .er-.«»

of grated horseradish. I o» r with (¦ ladleldeal portieea in eeett of crlap
«to.-k and lei »all tor two hours. Then lettaee leaves.

rub through a slew« and add one-quar¬
ter of .1 teaapoeafel of salt, one-quar¬
ter of a teespooafal of sugar and two

tublespoonsi ul of vinegar. Blend »ell.

Thursday
RRFAKFA-T

Tncrxikcd Cereal «ith Blackcaps
V e^-riable i u'lets

Graham Maflns ' eff«M

LUNCHEON
Creamed liggs (in the rhafing di«h)

I orn Bread
Fruit Blanc Mange

DINNER
Vegetable Soup

Cold Slued Beef S»eet Pi. kle
Italian Macaroni

Raspberrv Waahingtoa Pia

BEAN < I Mils

This is an excellent meat «uhstitute,
and eepeciall) good to .cri" on the
"aaeatleec day»'" *hi«h many hou«,..
keepers »re planning for. Soak a 'luar-
ter of a p'-nind of «¡ned bean» in water

to ro\er for t» enty-fou- hou--. I iien
boil in fre««h water until quite tender,
drain, presen'ng the liquor, and n.a«h
f»n»¦ 1 >. Blendtwoti »falofbeet»
e«l bacon fat »ith one Ijiilespoonful of
flour; add slowly half a cupful of the
hesn liquor and stir constantly until
It boils. Slir in the drained hean pulp,
»alt and paprika to ta«te. a few drop«
of \\ nrresterahire »«lire and the volks
of t«o egg«, lightly bea'en. < ook only
f»r . moment after the eggs are added,
turn ruf on I «i:«h and «et aside lo
rool. When rr.M. cut with a cutlet rot¬
te-, ees; and bread rremh and frv |s*
deep hit fat. hv means of a fr>ing bas¬
ket, until cri«p and bro«n. Ilrain for
a romenf on blOVI paper and ser»e

»ith a hot tomato sauce.

Sunday
BREAKFV-T
Steame-d Fig«

Creamed 1'evilled Ham on To»»t
Fried 4 ereal Honey I offee

I.CNCHFON OR Sl'PPFR

ffeatb Rarebit
Lettuce with French Dressing

Buttered Tua»t Br«iwn Sugar Cake

DINNFR

Fruit Puree fn Sherhet Cup»
Ma» k Veal Bilde Tea»

to ->tr»»»s
Indian Padding »ith Ice Cream

The Tribune Irutitnte
expert, have te.ted
.11 article» described
on thi» page «nd know
them to equal the
claim, of the manu¬

facturer». The only
unknown element i.

that of time, for it i* obviou»ly imponible
to give any article the »«me wear «nd tear

it would receive during week» «nd month,
of actual u»«ge. The material «nd con¬

struction of each utenail «re con.idered.
¦nd it i« 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 reader« find that an article ha.
broken down under ordinary condition.
before it ha» given reasonable »ervice the
fact, thould be reported fully to thi.
Institute Both the manufacturer« and
this Institute endeavor to prêtent to our

readers only those articles that have real
merit and are of proper construction «o

.s to give satisfactory service.

1

Sanitary Flexible Rubber Fly Swatter
Made by the A. W. Drake !vtfg Co Haaleton,

1'enn.

\ .'.. ran cape I i rubber r*wrsttor, It
is a: ...*.«-** îe and licks

re «-orner*;

and over mou'. .* sureness

of aim.
Having no DMtal about it, it will stand salt

or moisi air aril fer of nut. Also, it

washed rU u y I me, limply by placing

beetles, as well
as Otea, fiel la iggi tail most

at lethal ! h«' surface «>f
the rubber is corered rjrtth radial rns, per¬
forated, sothat leedlj bloxv.
Being lecurely attached to a short woodm
handle, then r and han¬
dle parting company m the midlt of an ex¬

citing campa1.;:::. 1'

(Other articles which have been tested
and endorsed by The Institute are shown
in The Tribune Graphic. )

Tested and Endorsed Recipes
Thttt... , » .. T'.'rit <I«sf|
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SWEDISH BEEP 8TEW
2 lb», chu.-k be«»f c it I tabUspo-safall brea«!

in inch et
il zed. "»(Tar.

salt.
2 *. itpaoafals ,....- aa (2Vé cup»'.

* .. .oci.

I
Pack in layen In a stone j*r or deer, pot.

wi'h boilirif- water, lover an«! cook from four to
- hour« In «low oven.

ii R. n Priatttea, If. j
This I.» in idea! d «h It prepire. In the flre-

*->k*r. rhil II BOt too larj-e an imount for
I ! tne m-at and ve«-et«hle«i

a the tapioc. and »he
¡«read crumb» help to . i-r»vy, but flour
nay be a¦: '1 gravy before «erv-

¦-¡r. a the rr'>r '.M-«poonf'jl to
'- entl.

' fiery
beai

nfoll lemon
on

- per.
. onion, e«!«ry

salt, Mason ng and wat .- I Baesf
for ta . I AM I-min

juice
s-y. H. V

If fee !:'<«« a rath»- tota you will
enjoy this one. Do r.ot farr-t the lemon juice;
it adds much. The I Matt per
---- -- when made wltl «..ted tear».

aXL GBAJUM M'TFINS
1 egg. i . "als bik.nf
'? enpfal «'lsrar.

rallk aad water 1 ttti afal Melted
combined. bu

1*J4 eupfulagrahaaifltar .* :¦ -»-¡-""¦or.f'il silt.
r.e «lry lagTtdiaatl ar.d ral < rr.d'jaüy,

M te «ach agi tor. Bake ta -,**»
« a rr-d»ra'«> ..<¦¦. tot*, twtl I

.:. Y.
mm ¦

- .-, IM .».»
¦-ard much

tnattrit ] i r ..*.-. thai
graham fl»-.- fat e'.tv»-. ce-i'.g

.*. make tig
STRING BFANS AND IHT1 CHKESE

BA1
Iplnl green string I :. »tad «*hee»e.
; cup [hin white m ittl »mall

«as.
-»¦ tin mall p.eeei.

Mr with whiU
Mae tad pitaeta»

Mr« H. Y

Il i r -.-'.-»', »»--cl.lly
if lerved M ttatt, SBd mtggtatt ano'.'.r a'.'.unng
way to u«» up th- »»ale bread. To latr.'t*.. hal bon
or other rr. --*!-«". la flavor tnil

addi last ar.d co'.or. Approx;mat*t cos*t, 2'i eenti.

How to Can berries and Plums
IF POSSIBLE, ' t '¦ : '. bt Mrtatd thi «a*-*»*

day a» p.ckH. «".rade a | laet - a »*rat«r,
thin rinse by pouring water over it. St-nt

tkt berries tl ; I tad pack ir--ae-

f in glat-s jart. Fill the jan with boiling
u«*er or with a tr.n, hot »i'rup, thre« parti wat«**,

posts Bbot ind top in posi¬
tion ind partially Fut thi jan In thi

»r and stérilité as followi:
Ho*. Boiling

«-. r.p. w»t«r.
M viLe«. alrmtaM,

Bet water tatk aaatt. i« 3*)
W.vr Mai 1 deg. F 1-' 20

... 10 12
«.re cooker, 10 to II lbs.. 5 10

p.«*-**-»- tht |a>l I trh'en thi eo*r«r», lnrert jart
to c ,!, ind teit the joint». *4Vr»p the jira m

.
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