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Tested Aids for Keei)ing the Cook Cool

The heat distributer saves fuel

H

much?

OW many kitchens boast of an
electrie how many
rooms in the house need one so

fan, and
The wizse housekeeper by proper
selection of the equipment can do much
toward transferring the realm of the
cook from tropical regions to the tem-
perate *zone, and that

alwavs means

The first investment, where electricity

greater efficiency.

is available, should be a medium sized
electrie fan, located in such a position
that the air will ke circulated and the
hot air in the top of the room forced
out of the uppor part of the window
without the hreeze dircetly strikine on
The

top of the kitchen cabinet is a promising

the maid, her work or the stove.

location for an electric fan, The IHome

Sewing DMotor with fan attachment

would answer the purpose in a small
kitchen and at other times could be used

in the sewing room

Te cook meat and yegetables wunder
pressure means tender food, less heat
in the stove and less in the air

e e ——

| safety valve,

During the summer months the fire-

less evoker proves of double value to its |

fortunate possessor, since it not enly
reduces the time and fuel needed for
cooking the meals, but no heat is thrown
off

stead of having a sizzling hot oven going

into the kitchen atmosphere. In-

an hour or two for the roast or the hak-
ing, two soapstones are heated over the

| top medium gas burner for a period of

twenty minutes and then locked in a

compartment of the fireless, where all _i

the heat is confined and utilized to roast
the meat instead of cocking the coox.
Instead of hovering aver a hot stove
to baste the meat or looking to see if
the cake is browning properly, you ean
git on the porch to shell peas or even
make a neighborly call or read while
the cooker does the work. The fireless
is a one hundred per ecent patriot, con-
serving fuel, time and labor,
on your kitchen staff.

If the fan and fireless cooker are cap-
tains of industry, then the pressure
cooker should be commissioned first
lieutenant.
cast aluminum in the form of the fa-
miliar old iren kettle and is provided
with a tight fitting cover upon which 1s
mounted a steam pressure gavee
The inside of the cooker
is entirely smooth and contains a wire
platform for the food. Cooking meats
and vegetables under pressure iz a sim-
ple matter with this device and the
tougher and cheaper cuts of the former
can be reduced to tenderness by its use.
After the pressure is once attained it
can be maintained with very low gas
flame, thus eeonemizing on fnel, ana
the safety wvalve automatically releases
the pressure when it approaches thirty
pounds, so there is no danger involved.

This cooker is useful throushvat the

| year, and in the canning season it serves

| the

as an execellent pressure canner on a
small scale. It has the advantaze over
washhboiler of greatly
the time of processing, reducing the
amount of heat escaping into the sur-

| rounding air and using considerably less

| foods.

| gas,

Another conserver of fuel and time is
the “Conserve” Steam Cooker, which is
in the form of a rectangular oven, con-
taining a number of removable wire
shelves, while the bottom is closed and
serves as a water pan. When sel over
the gas flame the heat boils the water
in the pan and fills the compartment
with steam, which cooks the confined
With proper selection it is pos-
sible to prepare a whole meal at ore

| time in this apparatus, since meats, vege-
| tables, custards, puddings, ete., can be

| successfully cooked topether.

A tube

Enlist one |

This apparatus is made of |

and |

shortening |

Nests of ulensils and a steam cooker, in which two or
three foads can be cooked over one burner at one f'me.

with a whistle in its upper end projects |
into the wiater pan and fifteen minutes |
before the water supply needs replenish- |

ing it gives the alarm by whistling and
keeps it up until its needs are met.

This cooker is made in a number of
models, with either top, side and door
of tin and a copper bottom or entirely
of copper.

To further economize in gas consump-
tion and kitchen temperature, equip the
gas stovg with & heat distributer, This
device is a cast iron top which gives the
gas stove the appearance of a coal range
and o distributes the heat from one
burner that two or three different uten-
sils, covering half of the stove surface,
can be heated at one time,

A half round or triplicate set of alu-
minum utensils is extremely useful. One
set consists of two semicircular vessels,
while the other is three segments or tri-
angular shaped utensils, and each set

Seli-heating gas and electric irons save sieps, time and fuel

nests together to form a complete circle
to fit over a single burner or into a fire-
less cooker “well.” They not only save
space on top of the stove but permit two
or three different foods to be cooked on

| one burner.

1}

If you are one of those unknowingly
wasteful persons who toast bread in

| the gas oven broiler, stop it and buy a

|
toaster that goes over the top burner |
of a gas stove. l
|
|

Eleetrical table appliances, chatine
dishes, coffee filters and toasters indi-
rectly cool the kitchen by transferrine
certain cooking operations to the dining |
table, and should be included among |
those present as “Kitchen Coolers.”

On ironing day do not start your coal
fire or light your gas stove, but do the
work by either self-heating electrie, zis
or alechol irons and immeasurably
cooler temperatures will prevail in the
kitchen.

In addition to throwing out

less heat, these appliances save much
time and labor, as there is no lifting and
carrying of the iron back and forth be-
tween the range and the ironing board.
The kitchen is the most important
room in the house, and everybody—
great and small—knows that “sinking
feeling' that pervades the home when
morning comes and the cook doesn’t.
Why lavish ornamentation and com-
forts on the rest of the house and |
"skimp" the kitchen? Equip the kitchen |
first and keep the cook cool and com- |
fortable. New conveniences may be |
scorned as trouble makers at first, but |
they soon become trusted old friends |
and trouble savers. AL P |

NOTE—See Tribune Graphic
for other appliances tested and
endorsed by The Tribune Insti-
tute.

TESTED AIFD ENDORSED
APPLIANCES FOR THE
SUMMER KITCHEN
(Prices subject to change)
Electric Fans

Marelli. Price, $11.50. H. Boker &
Co., 101-103 Duane Street, New
York.

Western Electric. Price, $8. Thg
Western Electric Company, 105
West 40th Street, New York.

Whirlwind.  Price, §10. Westing-
house Electric and Manufacturing
Company, 165 Broadway, New

York, and East Pittshurgh. Penn,

Home Sewing Motor with fan attach-
ment. Price, $18.25. Hamilton-
Beach Manufacturing Company,
Racine, Wis, and 114 Liberty
Street, New York.

Fireless Cookers

Calorie. Prices, $14-3$43. Caloric
Company, Janesville, Wis.
Domestic Science. Prices, $14-$43.

Toledo Cooker Company, Toledo.

Duplex. Prices, $10.50-329, The
Durham Manufacturing Company,
Muncie, Ind.

Thermatic. Prices, $11.50-840.50.
The Diller Manufacturing Coni-
pany, Bluffton, Ohio.

Electric Irons

Hotpoint.  Price, $5.50. Hotpoint
Electric Heatinz Company, 147

Waverley Place, New York.
Simplex. Price, $5.50. Simplex Elec-
tric Heating Company, Cambridge,
Mass,, and 120 West 32d Street,
New York.
Universal. Price, $5.50. Landers,
Frary & Clark, New Britain, Conn.
Western Electric. Price, $5.50. West-
ern Electric Company, 106 West
40th Street, New York.
Westinghouse. Price, $5.50. West-
inghouse Electriec and Manufactur-
ing Company, 165 Broadway, New
York, and East Pittsburgh, Penn.

Conservo. Steam Cooker. Prices, $8-
%44. The Toledo Cooker Company,
Toleda.

Half Round Pails. Price, $3.50. The
Toledo Cooker Company, Toledo.
Triplicate Pails. Price, $3.50. The
Toledo Cocker Company, Toledo,
Nu-Top Heat Distributor. Price, 37.
H. R. Corwin Manufacturing Com-
pany, Firemen's Building, Newark,

N, J.

THE TRIBUNE INSTITUTE SER-
.VICE—WHAT IT STANDS FOR

The Institute endorses the tested
tools for professional housekeeping. The
Institute believes in the best of up-to-
date equipment for the doing of house-
work—mot from the standpoint

comfort, smooth running machinery, and
time saved for more important and less
routine tasks if the house, as well as
the office and factory, is equipped with
labor-saving appliances.

Any man will see this if you point it
out to him, He won’t unless you do,
for he thinks of the housekeeper's time

of |
| luxury, but because it means economy,

and Comform

as having no money value and of house.
| keeping as “unskilled labor.” Byt g
the model kitchen exhibits more men
lingered than women, and went theiy
| way shaking their heads and murmyr.
| ing, “Some kitchen.”
A refrigerator that saves ice gy
gives you the most “cold” for yoy
| money; the washing machine that is thy
| right size and uses the most convenian
power, water, electricity or hand: 5
vacuum cleaner that uses the least cyp.
rent, takes the least effort to operaty,
and insures the most contented house.
maid; the gas stove that fits your nesy
best and means the least stooping fir
the cook and the smallest gas bill fo
the man of the house to pay—all thegs
things mean much to the family budg
but how can you tell which ane to buy?
In the Institute there is an enginegs
to test the equipment for construction,
durability and operating efficieney, ang
a domestic scientist to make the practi.
i cal household test. The results are re.
| -ported to you week hy week on this
| page, but the accumulation of two yeary'
| work is on file and “at vour seryiee"
any time that you will call on us, by
mail or telephone or in persecn.
ANNE LEWIS PIERCE,
Director, Tribune Instituls,

The
fael, time
and
labor-saving

‘“fireless"”

TESTT

Frui

D AND ENDORSED RECIPES
¢ and Vegetable

Cocktails

By VIRGINIA CARTER LEE

AINTY fruit and vesetable cock-
D tails, iy ave more appetize
1414 appearance and flaver than
hot soups. If the combinations are right-
Iy made and blended by a skilful hand
a very interesting hranch of culinary ex-
perimentation is opened up to the house-
keeper.

Fortunataly, into these delicacios z0
bits of hoth and  vegetables that
might otherwise be wasted, o that they
are economical; and the two important
points to remember in making them is
that they should always be crisp and
cold, and that when fruits are used they
must never be aversweetened. In fact, if
the fruits are sufficiently ripe and the
very acid varieties are not introduced,
no sugar should be used at all, for their
mission is to a2ct as appetizers and not to
cloy the palate,

The character of the menl must also he
taken into consideration when the cock-
tails are served, for a fruit variety should
not appear when other fruits are served;
neither should a vegetable cocktail (gen-
erally blended with' a dressing) be even

frint

suggestive of the salad or the vegetable |

that accompanies the meat.

Grapefruit, grapes and apples com-
bine partic
tables, like celery, radishes and even a
bit of diced cuecumber: and with a little
exrerimenting on the housewife's part a
nost of good combinations

Following are some tested suggestions
for the preparation of theee delicious and
healthful cocktaile.

Cucumber Cocktail

are possible.

ful of grated horseradish, half a tea-
gpoonful of grated white onion, one table-
spoonful of mineed ecelery and one tea-
#poonful of chopped radish (unpeeled).
Drain well, sprinkle very lightly with
#alt and mix

(Individual portion.)

with a

French dressing.

larly well with many vege- |

Tomato Cocktail
Two tablespoonsful of minced pocled
tomatoes, fwo of aspic
Jelly eut in tiny dice, half a teaspoonful
of chopped chives and twn tahlespoensful
of chopped peeled radishes. Moisten wilh
& very plain boiled dressing and serve in
green pepper cups. (Individual portion:)
Green Pepper Cocktails
Free one small green pepper from
seeds and membrane and parboil for five

tatlespannsful

minutes in salted water, drain, chop and | gy their excellence to the fragrant cof-

chill.  Add three chopped radishes (un-
peeled), one stalk of chopped celery and
a tablespoonful of cooked string beans
ent in dice. Marinate the vegetables in
a French dressing for half an hour, then
drain, place in a chilled cocktail glass
and dress with a Nicoise dressing (indi-
vidual portion). This dressing s so
good to serve with any cooked vepgetable
cocktall that the recipe is given:
Nicoise Dressing

Mash the yolk of a hard boiled egr
and add half a teaspoanful of mustard,
one teaspoonful of finely chopped chives,
half a teaspoonful of salt, one-quarter of
it teaspoonful of paprika and one tea-
spoonful of chapped parsley. Then grad-
ually blend in” four tablespoonsful of

sauce and one tablespoonful of vinegar,
sufficient to dress three cocktails.
Peach Cocktail
I'cel and dice ripe fruit, allowing vne
peach for each service,
of lemon juice, four Marasclhino cherries
cat in halves and three tablespoonsful of
the cordial. (Individual portinn)
Watermelon Cocktails

Use twice as much chilled diced water-
melon as shredded pineapple. Place

| in cocktail glasses, pour over a little
Blend together two tablespoonsful of | claret and garnish with a sprig of mint.
chopped peeled cucumber, one teaspoon- |

Cantaloupe Cocktails
Dice the melon and add half the
arnount of diced ripe peaches. Sprinkle

lightly with a little grated nutmeg ancd

| marinate on the ice with a littlo swaet

orange juice. Merve very coli.
Grape Cocktails

These cockiails are rather troublesorme

¢ he prapes must he secded
and pressed from the sking,  Place in
each gluss three tablespoonsful of the
grape pulp, add one tablespoonful of
diced sweet pear and cover with chilled

grape juice. (Individual portion.)
L

The Leftover Cup of Coffee |

By VIRGINIA CARTER LEE

i REQUENTLY the housekeeper
F finds after breakfast that zome
of the beverage that “comforteth

the heart” is among the “leftovers.”
“Onee upon a time” thiz would have
been carelessly poured down the kitchen
sink; but in these davs of thrift the Pa-
triotic housewife does not waste a

{ spoonful of anything edible, and the

| bread into rather thick slices and sonk | sugar and pour the caramel mixture on-

! brown,
|« on

] ( | erushed maple sugar and ground cinna-
vegetable oil, one teaspoonful of chili |

Add a few drops |

beverage is strained immediately from

the grounds and used as the flavoring |

of zome delicious dish for luncheon or
sunpper.

In the following tested recipes will ba
found o tumber of delicious ones that

fee flavoring,

Coffee Fritters
These are excellent made with any
of the dark “war breads.” Cut the stale

them for a few minutes in very strong
coffee, Deat up the wolk of one or two
eges (according to the number of frit-
ters to be made), adid a pinch of salt,
4 tableshoonful of sugar and two tahle-
spoonsful  of rich milk. Brush the

slices of woaked bread with this on both |

sides and fry in hot Ffal to a golden

Lift out, drain for a moment
brown paper and sprinkle with

mon. The outside of these

fritrers

| the coffee and milk heated and mix grad-

| of three eges until lemon colored, add |

| stantly,

|
I

should be covered with a crisp rich crust |
while the inside is moist and strong with
the coffee flavor.

Coffee Sauce

This sauce is delicious with hol pud-
dings and also with cold desserts and
ice cream. Pour two cupsful of strong,
strained coffee (hot) onto four table.
spoonsful of brown sugar that has been
beaten with four eggs. Mix well and
cook over hot water (stirring constant-
Iy} until well thickened. Remove from
the fire and if the sauce is to be serven
hot add four tahlespoonsful of whipped
cream, and half a teaspoonful of vanilla,
if cold, lef the sauce cool hefore mix-
ing in the eream and extract, Chopped
preserved marrons may he added to this
sauee and served in this way il sives 4 |
“company touch” to the plainesl varie v
of ice cream.

Coffee Caramel Parfait

Caramelize half a cupful of brown
sugar and add to half a cupful of very
strong strained coffee mixed with aalt
a cupful of the top of the hoftle, Have

ually with the caramel. Beat the yolks

a pinch of salt and a half cunful of white

to the other ingredients, Cook over ao.
water until well thickened and stir con-
Remove from the fire, add one
cupful of thin eream and cool. Strain,
beat in a pint of whipped eream and
one teaspoonful of wvanilla extraet,
T'reeze slowly, using three parts crushed
ice to one part rock salt, Repack in |
moulds with water-tight covers and hu ry |

in ice and rock salt for two hours hefore l
serving.  Sprinkle each portion with
blanched almonds that have been cut in

The Tribune Jnstitute

Why cobperate in buying foods? Be-
cause the legitimate retail expense of
selling is about 40 cents on the dollar.
You get about 60 cents’ worth of foad
and pay 40 cents for service and profits
when small quantities are sold and de-
livered. An obvious way to cut food
prices is for the buyer to follow the ex-
ample of the producer and distributer
and “eoliperate,”

I[f the'clubs sold under retail eondi-
tions they would be abliged to ask retnil

prices,  If yon take the trouble to co-
aperate  and order in  semi-wholesale
packnges, dividing  them, you earn

cheaper food-—and you get it.
Telephone Morningside 7795 and ack

the Organizer Lo tell you how to form a

club, and what Erices he ean quote you

on eggs and butter, beans, prunes,
ete, A. A

shreds. and delicately browned in the
OV

Coffee Cabinet Pudding i

Thickly butter a4 melon mould xnd |
sprinkle bottom and sides with chopped |
nut meats and shredded ecitron, Fill the
mould lonsely with small pieces of stale
cake and sprinkle additional nuts and
citron betwen the layers. Make a raw
custard with two egzes, one tablespoonful
of sugar, o pinch of =alt and one cup-
ful each of strained coffee and rich
nilk.  Pour this over the cake, lifting
now and then with a fork, so that the
custard may be enually absorhed. Stand

ina kettle of hoiling water, cover close-
for one hour.

Iy anid steam Thizs may

be served hot with a foamy sauce or
vold with sweetened whipped eream.
Coffee and Maple Tapioca

This is a novel but very good com- |

bination.  Cook one eupful of the in-

stant tapioca in one pint of coffee and |

millk as prepared for drinking. When
trinsparent  add a4 tiny pineh of salt,
three-quarters of a cupful of thiek

maple syrup, one tablespoonful of but-
ter or oleo and three well-beaten CEES.
Pour into a hakine dish, set in a pan
of hot water and eook in a moderata
oven until set in the centra. Serve cold
with eream.

Coffee Bavarian Cream
Digsolve two tablespoonsful of pow-

—_——

“Putting Up”’

Peaches

“CORN SYRUP" may be substi-
tuted in part for the sugar in
the making of peach marma-
lade. TIn a recipe which calls for threc-
fourths of the weight of fruit pulp in
gugar the substitution of one-third to
one-half corn syrup gives very salisfac-
tory results.

When one-third of the sugar is re-
placed by the corn syrup the substitu-
tion i1s not noticeable and the product

dered gelatine in a half cupful of hoil-
ing water. Add two cupsful of hot,
strained coffee and sugar to taste. Strain
and cool. Flavor with one teaspoonful
of vanilla extract and as the mixture
begins to thicken beat with an egg
beater. Fold in the stiffly whipped
white of one egg and two cupsful of
whipped cream. Beat again and pour
into a mould that has been rinsed with
cold water. Set on the ice to chill and
harden.

Coffee Cookies (Without Sugar)

Cream half a cupful of shortening and
add half a cupful of strained, strong
caffee and beat the liquid into the honey
mixture. Sift about two cupsful of

| mixed barley and rice flour (three-quar-
| ters rice and one-guarter barley) with
| two teaspoonsful of baking powder and

add to the other ingredients, making a
dough that can be handled. (A little
more: flour may be required.) Rall out,
cut in cireles and bake in a quick oven,

Coffee Gingerbread

Place in a mixing bowl a scant nalf
cupful of brown sugar, half a cupful or
molasses, one quarter of a cupful of
melted shortening, a quarter of a tea
spoonful of ground ginger, a pinch of
salt and half a teaspoonful each of grat-
ed nutmeg and cinnamon. Mix well and
biend in one large egg lightly beaten,
half a cupful of strong, strained coffee
#nd about two and a half cupsful of bar-
ley flour mixed with three teaspoonsful
of baking powder.. Beat the batter thor-
oughly, turn into a greased shallow pan
and bake in a moderate oven.

| prevent sticking.

| the fruit pulp.

has a very delicious flavor. In the “&0-
80" substitution the flavor of the com
syrup can be detected and might make
the product less se ¢ to some.
For making the marmalade the fil
lowing directions should he observed:
Drop the whole peaches into boiling
then res

water for about one minuote,
move and drop into cold water to loosen
the skins. Remove skine and stones gnd
place the weighed fruit, with severs
finely chopped kernels far flavor, in 8
preserving kettle which has been rinsed
in cold water (o moisten the surface &nd
Heat slowly, stirring
and mashing the fruit with a wooden of
agate spoon. Stir often to preven
burning. When the pulp i= soft ani
thick add the sugar and corn syrib
using either one-half of each or one
third of corn syrup and two-thir
sugar. The amount of sweetening tf" b
added is three-quarters the weight o
Boil until the juice ®
jelly-like when a little is cooled on 8
plate, or until two drops of jelly dre?
from the spoon in two places at 0m®
time. Pour into hot sterilized glases
and when cool cover the top with P“af'
fin. The parafiin should be very het
Store in a dry, cool place.

Peaches may also he canned in a v
thin syrup, using one cupful of sugar @
two cupsful of water. They are thel
ready to serve at once when taken from
the jar. Blanch the peaches in boiling
water one and one-half minutes a!gd
dip to remove the skins. Place in b
sterilized jars, adjust rubbers and pouf
in the boiling syrup to overflowing. P
tially seal and sterilize in boiling watet
about thirty minc'~s

Best of all—with the height of the
peach crop and the bottom of the ®
barrel appearing at the same tim
the peaches with boiling water and thif*
ty minutes’' sterilization,usingnos

at all. It can be done—we have;;:'

it—and sugar can be added as
when the fruit is served.




