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Dairy Products the

o

First

1 mat |
r “‘ TESTED RECIPES crumb and fry in deep, hot fat to a rich
E back go that the milk will merely bubble . : r brown. Drain on brown paper before
B.' VIRGIRIA CARTEF e . and cook slowly. With a little skill the i Cl‘zcese and Milk Pudding serving. A bit of minced ham, cooked
ITH nearly all dairy products eggs can be poached in the .clluj.;n- of The Cow and the Hen Four over a cupful of fresh bread Jiver or kiduey is also good added fo
cheaper than they have been balle} but in this event, the milk muisl . ctumbs one pint of milk and nid o, the'ega yolks.
for soma time past, the :*m] }"'”II‘:F'E" L?!?llll' Okl eheiergitan ha I{“"”"”” on the quarter of a pound of grated cheese, two Tapioca Ice Cream
. i it well worth pouthec : 1 ] ' L . lightly beaten egps, one-sixteenth ten-
home ecaterer will find l: 19 WHEH When cooking the slice of ham, soak in Field Of Apr:l Sroantul 6F bukine koan. dikroived tn oas Cook half a cupful of instant tapises
her while to use th‘em ATRELY WHEN itk over night or for weveral hours, teaspoonful of hot water, one tablespoon- in three cupsful of milk with one-gix.
planning the springtime menus. Em- then turn into a baking {il:}h. add u Inllyr HY do wa only yearn ful of melted oleo, & few drops of Worces- teenth of a teaspoonful of salt for thirty
bracing as they do milk, cream, but- leaf and cook covered until the milk in W for milk products and tershire sauce, half a teaspoonful of minutes in a double boiler. Add two
L varieties of cheese S Gk UPAOIEL duus e HIGAY S6heer: i int whe made mustard and salt and aprika to  eREs heaten with half a cupful of Eugar
termilk, differen 1 ! Have the oven a slow one, so that the eggs in winter n teste.  Mix the ingredients thoroughly m,ﬁ continue to cook, stirring constantly
i e milk will not scorch. $he Sow MILLIChe A Ee Ut (A I::;nlr. into a huttered hnklinp: dish and  for two minutes longer. Remove from
the place of meat for luncheon and Bupplies for the week will inelude strike and their feed Is high? sprinkle  with erushed dried  hread the fire: add two cupsful of etifly
breakfast and with the additlon of fruit  rone the dairy productls eleven quarta The market offers no other ¢rumbe,  Sdt the dieh in a pan of hot  Whipped cream and one cupful of canned
dr n fresh green salad, they will (when  of milk at 13 cents a quart, :Jllln ;:uumli | e — | foods with such sll-round reps Mt —0 witter and hake in & moderate oven until  peach I,",.;!.P_ ||. rl.(,,.i(. Hrhm i,, ,,,,i| rrpm;k
: ihge ' [ . cob 2 Ipon e " e ock = " e
served in sufficient quantity) give a very ;:J"Hlf nnh]‘:(ljcr:-:lfl }(‘H‘1 E:]:l’:lf:lf‘l tlli!"('IL::iIJ:n:.I\:r: | uintions for vilaliging, bhady-building properties an milk products and eggs.  Look at eoloin Ahe centre, :i|w:: nhid o alt for two hovre to
well balanced ration. duarter pint boltles of croam at 1L ! the vevcommendations Tor foods for children and invalida if vou want to prove it Buttermilk Rolls
Grade B, hulk milk, at 19 cents a ""”“‘"m'{" 1Feents worth of poli chene, I And manalony nesd aot follow a laviali use of theas in the Linie of plenty, for they can Uge fresh Buttotmill Heal ane pind Cheese Cake
quart 18 used for all culinary purposes  one pint nrf' }tmlf;‘._rlniih..}r:‘,‘,‘. ,i.* ""'lit-::".:.l:::[ ha aerved Inon myrind of appetizivg waye, an Miss Lec piroves, s far ns her apace !‘. IIII|‘|' |'|1i:'|;|llm'.]::.:rl!Tllmln:;l M|I'“rl'l::;1ll'1:1|_‘.' Bast (ohesaArLer af s ke
and ad the mnjority of desgoptp served 8 pouid of A Jipint PNy R el will permi, b pravent curdling,  Add hndf o tnblee U i evenm with one eupful of sugnr, ad
A iinciBntiaTEGRIRY opprA Db man B linlieel.  But ; i1l wdd the yolke of two o Hghtly banten
during the weok nre made with milk ns i dogen, When the milk bl aguals thes meat bill much has beasn accomplislise ul gaze apoonful irl‘ nnginl., “"'I n"'lllrI“ Wt ; llnu-r flad “:-I el v.mn.f"f‘\".'.m“ ;m\f “l:..'l”.,
thalr basiw, It iw woll to romamber that At the butehor's, one pound of chopped on thin wesl's hudget, Milk stands thivd on the lst-—about 00% mora heing paid ::r':'l.:lrl ‘:;Ir-‘nhl::t};: ||I:|!’jn\l:rll|lilii:1 yﬂr::::j 'Il".nl\':r' ful of lT!i]“\. the grated yellow rind wnd
a docided saving in effocted by uning 1t beaf for B6 contn, n 8lico HF mlllll‘m;‘hl 1'::-; for dafty products than for maat and fish put togather, and the vegetables and fiulits clonoly nnd Tob wtand overmight, In the  juies of one lomon,  quarter of u tas
SARSSIA) BRe e, - Hivaas 10 808 1’(.“‘[.;"”|l Hlnlru“l:::tm]tlwl::lxu.::u|'|'u|“::!‘l'llnr'|"u‘||t run n close second to the milk and egg bill.  This is perhaps a auparideal for a morning ndd to the spongs two table hliflnﬂ;ul of l-tw\llllfl rlnrmm’un.Jmu‘ "';f"
aoenn " ! 0 4 i v vl £ 4
tapiodn lce cream, the cheess cako and 7 o0 G004 6 SOk SN B pound, & one- spring Tood budest, But It points In tha right dirsction, : 3 npoonsful "Ir I""’:.“';";;: th .;I"““l?'"”f\,:,'; f:.','.|,,',',,.,,'iTL',L'""Jhﬁ.f:""m?i"wa'n‘"..,:'ﬁ"m‘i
the drop biscuits, which may bo novolties ound sllce of ham for 00 cents, n quir: Also the time ls coming to put tha cheapest and hest of sggs H:m Al‘lr:1 ant ’Llu TJ:'I:..:Il;:lll:::llpillllJI'I‘rIiIl :;f hr:n‘l‘.‘ '\I‘l:‘ll'lu:‘l'l:itﬁ'l: g e s TR L LBl
to many housekeopers, Tha biscuits are er of lh Imllc'i]él of h"LN:l“ -“Ltdu c|}||f_|: I; Mny lay) into water qlass, ngainst the winter of discontent that mey be coming. #poonful of salt nnd two tablespoonsful  sprinkle with currants and bake in ‘s
made from any favorita biscuit recipe pound, five kidneys at 6 conta SRR of melted shortening. Heat the batter moderate oven. This filling is also good
one pound of stewing veal at 80 cents, : ! . it el R
by reducing the quantity of flour and At the fish market, one pound and a \1\1‘“ und Rﬂll:llm”}’ IH*!I|]!U:'|I1I ilﬂl\t W]N]l" aked In tart shells, o
d 'y flour 1o make a dough that can be s
having the mixture tho consistency of  huif of cod stonk nt 25 cents a pound, handled. Knead until very smooth, form Savarin Eggs
stif drop batter instead of dough. two pounds of haddock at 16 cents a | ! L
' C into small rolls and bake al once in a ter of dof b
1 the spoon into shallow round, bpound, and two dozen oysters at 20 I : Fry a quarter of a pound of bacon,
O le bake in a very hot cents a dozen, modernte oven, then chop and spread in the hottom of a
greaaed'r an:rgnftar I?\a: trgnbln tn);'nakc-‘ Marketing prices for four persons Fried Devilled Eggs haking dish, Peel a quarter of a pound
g;lr:‘r;. ordi"ﬁiry biscuits and they taste should run at about the following of mushrooms, fry them lightly in the
ite as well prices: Unok four eggs for twenty minutes, hacon fat, lift out and lay on the bacon,
undr the French poached eggs (in Dairy produets .. ......... $6.10 conl in eold water, shell and eut in sprinkling lightly with salt and paprika.
ilk) the whitea of the egga should be Butcher ... .. crrn | 2.1:2 alves. Take out the cooked yolks, mash  Poach and drain four eggs, lay over the
R‘Whifﬂ translucent j""l’lﬁ“‘ mass, Ta Fish market ....... sreees LOR to a paste and add a pinch of curry bacon and mushrooms, cover with two
btain this result, have sufficient milk JCPINAVET o JhoEe ooy creee 2,08 powiler, salt and paprika to taste, two tablespoonsful of bread crumbs, dot with
; 1911 :shnllow uéuce'pan to cover the eggs Veogetables ..., ....... wers  eaeh) tablespoonsful of minced parsley and  bits of oleo and set in a hot oven for a
while cooking and add a little salt. Grocerion . v o iotinniorss mrapes .42 suflicient melted oleo to form n paste. couple of minutes. Serve in the baking
When the milﬁ reaches the boiling point, e —— Place an the ice to chill; egg and bread dish.
drop in the eggs and move the saucepan $16.00 L
-
L
% Moadeay Tuesday Wednesday Thursday Friday Saturday Sunday
BREAKFAST BREAKFAST « BREAKFAST BREAKFAST BREAKFAST ‘ BREAKFAST
BREAKFAST i 5 Baked Annles With Flis Stewed Dried Fruit Sliced Oranges and Bananas Cooked Cereal with Apple Whip Halved Grape Fruit
Orangen Stewed Fresh Rhubarb . it £ nn m,‘, .‘ CBh \ : a ; '(; Vo IF'rench Poached Eggs (in Milk) Waffles Syrup Bavarin Fggs
Barley Mush, Cooked With Milk Bacon Rolls Cream Toast hrrnlmhlvtlmhgg:l‘ With E-\nu;!\e;: Heef (r"’?::ll-nl :l::n:\i!h N'!‘;n:’_:‘zn"rﬂ Wilercibis Toust e Stearisd Brova Boocd Coffes
B | Irop Heulls Gllee P d - 7 )
e = s LUNCHEON LUNCHEON » .""(.pw NCHEON LUNCHEON OR SUPPER
LUNCHEON LUNCHEON e, ol Fried Devilled Fggs A GH AR ) A : Baked Oysters with Cheese
Cheese and Milk Pudding Creamed Eggs, With Anchovy Paste I'ot Cheese and l.lll!(‘nl.l} Salad Souc Milk Bisccils Waterstons Bisque ”.f Memato Fish Salad Milk Rolls R Cabbaga ek
Rye Bread Buttermilk Rolls Brown Dread Sandwiches Sliced Oranges and Ransias Croitons : Tea Cheese Cake Canned Fruit
Celery and Apple Salad Fruoit Salad Canned Teach Betty Foamy Snuce DINNER Cold Rice Pudding With Raisins DINNER
DINNER DINNER DINNER Cream of Corn Soup DINNEIR DINNER NNFE
> 4 it 18 h & Rt Bouillon in Cups (lear Tomato Soup
r Ialved Grape I'ruil Braised Breast of Mutton Compate of Truit x : !
Cxpamiot Spitiach Sunp Vegetshle Soup i : 3 N | 5 ; » s > ; | od Tl k Slice of Ham (Baked In Milk) Veal and Kidney FPie Spinach
: 7 Broiled Cod Steaks Tartare Sance Hrowned Potatoes Young Carrots Baked Stuffed Maddor !
s e Reas Loabibrony C d Potatoes Bscalloped Tomatoes Lettuce Salad Escalloped Potatoes Egg Salad Boiled Potatoes Cabbage Riced Potatoes Celery
Hasked Brown Fotatoss AT Rotheran oeth thc(;ﬂ [,;Dulwﬂ -1'””“:' ‘:_:lr-'.:;d‘:lm“l”! h Peach :I"npinca Ice Cream ‘ Chocolate Washington Pie Cottage Pudding Maple Sauce Frozen Milk Sherhet '
Baked Indian Pudding Chocolate Floating Islan are 5l 2 b

The

Last Call for

Sausages—By Florence

Taft

Eaton

absti-
net-oc from pork products this

FTER our conscientious

bk
ticularly tempting, and we have still a
few weeks before us during which sau-
gages as sausages and also as a flavoring
element in combination dishes (in which

wititer sausages seem par-

their spicy richness is most valuable and
The high cost
of this product, as well as patriotism,
has caused it to vanish from the break-
fast tables of those who have to count
their pennies. There are mahy ways,
however, in which sausage meat may be
used as "flavoring’ and cunningly ex-
tended #o that ita cost does not come
high,

satisfving) are in order,

Sausage and Fried Apple

Cook the roquleite amount of nsusage
and surround with fried npples pro-
parad in the followlng way: Cora un-
peeled apples and remove a thin sllce
from stem and blessom ends. Then cut
in halven instead of slices, Dip lightly
in flour, to which & little sugar is added,
and cook slowly on both sides in some of
the sausage fat until soft and of a rich
golden brown, but not broken. Herve
one sausage with one half apple.

Smothered Sausages

Scrub good sized potatoes and remove

a round from the centre of each with
An apple corer. (Save pieces for soup
making or other use.) Insert in each
cavity half of a ruther underdone sau-
_sage. Place potatoes in a shallow pan
. mnd bake, turning once. Serve on a

platter as a “main dish,” with parsley .

garnish or with fried apples. These are
prettier if the rounded end of the sau-
sage exltends a bit above the potato.

Savery Croquettes

Place half of a cooked sausage in
rather stiff highly seasoncd mashed po-
tato, to which & little beaten egg i
added. Roll in eroquette form, dip in
fine crumbs, then in beaten egg to which
two or three tablespoonsful of eold
. water have been added, then in crumbs
. again, and fry in hot fat, like cro.

. fjuettes,
Sausage Cakes
Cover thin slices of cooknd sausage

- mest with mashed potato srepsred as i

rich hrown in sausage fat as fish cakes.
They may be rolled in beaten egg in-
stead of flour, laid in a buttered baking
pan and richly browned in the oven if
preferred. Garnish and serve with cold
slaw or apple sauce.

Breakfast Sausage and Potato

Chop cold boiled potatoes
coursely (or dice them), sprinkle with
salt and pepper and pour into a hot
frying pan conlaining two
coarrely minced sanusages
meat) which have been cooked until
brown; do not pour off the fal unlesa
there is more than two or Uhree table-
sfioonsful,  Stir lghtly occasionally un-
til potatoes and snusage are mixed and
potatoes are well browned. Loftoovop
satisage may be used for thin digh, s

or thres

(or sausapge

rather |

|

eVE one 0r

noamall pleee
neceptably, and moake o difforent “dish™
of the fiolutn
Sausage Patlies
Muoke n Bigenit dough ond roll to one

will fluvor

Phived el i thieknoes sh  witly

melted butler, margarine or sausage fat,
cut in rounds and place in o shallow hak-
g pan, Liny on oeneh n thin alice of
vooked sausage mest nboul the
glee ae Lhe hisewll, with o gecond roumnd
OoF the doveh on top. Brush with milk,

| Buke in & quick

aams |

over unbil paltics are
it af buttey the
Hoekve onou plaller, with pursley

cooked; rub a UVt

tops,

tractive lunch dish. Serve with cold

slaw or a green salad, and follow with an |

apple pudding.
Concordia Sausage Eggs

Nearly fill a buttered glass baking |

dish with hot cooked hominy; make slight

| depressions in the top and in each break

garnish, with o Lamato 6F cEaam Bhuoe |

potred aroumd o et over opt he

it i makies o Thepot v e al

an egg. Dredge slightly with salt and
sprinkle over two or three tablespoonsful
of coarsely minced saugage, Sef in a hot
oven until egps are set. A little very
finely minced pargley may be ndded juat
before taking to the tahle, or a tomato
sance sorved with it as a variation,
Escalloped Sausage and Macaroni
Cook mmacaroni or spaghetti, moisten
with a cream sauee and place in a but:
tered glass dish in layers, with chopped
leftiover cooked finusage between cach

st v The macaroni should form the top layer.

Caver with erumbe and bits of butter or

Th

r é ¢ H“o t

Correct Tools Ensure.

Efficiency in the
v

Home Food Factory

0 tricnl kitchenette there is no place

tp heat the plates conveniently.
And nlways when the plates are heated
they cool too rapidly when the invalid
must be served, the child plays over its
meal, or there is a dish like the Welsh
rarebit which needs to be very hot to be
palatable and keep the proper consist-
ency. To meet this need come these
hot water plates in two different makes.

The Buffale Manufacturing Company
sends two models differing chiefly in size
and wurface decorations, although the
smaller one has also & cover of nicksl
plated steel with an ebonized wooden
knob.

The plates are of decorated china
mounted on a nickel plated steel base
which forms a hollow chamber under
the dish. On the base are two wire side
handles and a straight angular spout,
into which boiling water is poured. This
spout in covered with a screw cap,

The smaller dish is six inches in di-

ameter, ornamented with a picture of
the “cow with the erumpled horn.” The

I'TEN in the small kitchen or elec-

above; dip lightly in flour an asvth 1o n = other model is seven inches in diameter

{

| nnd boares o pretops of the “malden all

forlorn,"

On test the bolling watex plieed 10 Lhe
Hot Water Diste and in an ordinnry
oven-warmed plate foll 45 degrees and
01 deprees, respeetively, 1n six niinutes,
a difference in favor of the Mot Plate of
f degrees. At this veading the water in
the Hot Plate was 186 degrecs Fahren-
heit, and in the oven-wurmed plate 123,
both suitable for serving. Note that
the initial temperature of the Hot Plate
is higher, as the oven heating has Jrac-
tical limitations.

At the end of twelve minutes the Hot
Plate registered 124 degrees, a suitable
temperature for serving—having lost

* For ¢he nursery, the Invalid's fray,

|
|

O degrees, while the ovensheated plate decorntion, 15 #
was only 102 degrecs (a logs of 72), or | diame
|

ukewarm,

Naturally, the broader the dish
the more rapidly it cools on necount of
exposure to the wair, unless a cover is
used, In  the case of the
with the cover the liquid was kept hot
enough for serving for thirty minutes.

A rarebit seryved on the hot water
plates was kept at edible temperature
for twenty minutes, fust twice as long
a8 when the usual oven-heated plate is
employed.

In the case of the Empress Ware Hot
Water Plate the same principle exactly
is employed, but the dish has a plain blue

dish |

Plates That Keep Hot

~—Testod and Endorsed by The Tribune [nstitute = e

Wi o bl inehes in

the sopew cnp of whicl it attaehol Ly
a chain, so that it eannol be mistail,
The same tests were mude on this hol
plite,
mg water poured into the dish (after
filling the hot water chamber which
holds about o cupful) had a lemperature
ten minutes luter of 100 degrees, quite
suitable for serving., After fifteen min-
utes it registered 119 degrecs—still serv-
able. At the end of twenty minutes it
had gone down to 110 degrees (luke-
warm). Water in an ordinary hot dish
registered at this reading only 89 degrees,
A bubbling Welsh rarebit served ut 148

L
L

the perck dinner or tha Welsh rarebit Aupper

ter and has a curved tubular spout, |

Three-quarters of a cup of bojl-

L

Solve the Servant Prob-
lem by Properly Equip-
ping the Kitchen

degrees vegistered 137 at the end of five
minutes, 126 in ten minutes and 122 at
fifteen minutes. At the end of twenty
minutes it waa still warm enough to
eat, registering 115 degrees. An equal
amount of melted cheese placed on a
plate which had been heated in the oven
was kept at a serving temperature for
only ten minutes, showing half the effi-
ciency of the Hot Water Plate,

These little plates are a special boon

to any one who has children or invalids | method adopted by our grandmothers,

to feed or breakfast to serve in the
room. Of course, children ought not to
dawdle over their food, but assuredly
they do, and cereals and beef juice may
be kept palatable and stand more chance
of being eaten when served in a self-
warming plate. For foo' rerved on the
poreh they are ospecialir good, and the
SeRSon 18 coming when this point will be
particularly appreciated,

Empress Ware Hot
Prices, $2.00-—-$3.00,

Made by the New York Stamping Co.,
North 11th and Borry ' treets, Brooklyn,
N. Y.

Hot Water Plates. Prices, $2 up.
Made by the Buffalo Mfg. Co., 191-
199 Clinton Straet, Buffalo, N. Y.

Water Plates.

| many good slzed

| a thin layer of grated checse znd brown
richly in a hot oven.

Sue's “Savory”

Use one-fourth pound of sausage, one
quart of cooked spagheiti, one onion,
mineed, and enough tomato sauce to
moisten, Cut up the sausage in small
| pieces and cook until brown; remave

| from the fat and keep hot. Fry the
| onion 1 the fat, add 1he tomato
sauce and spaghetti, let it get very

hot, anl lastly, add the eausage and
soerve at onee.  This i8 a most delicious
combination. 1t was recently served s
the “main dish" at a large church lunchs
| eon and partaken of with enthusiastic
prajae,

Delmonico Sausage and Egg

A muore elaborate
tion, suitable for a Sunday night or
chafing digh party supper, 1+ oreparod i
follows: Make rounds of tonst, fiy ae

sitsage cotnbings

although thin - rounds

| of Enusage menl ne required, allowing

ane far each merving, and place whera
they will keep hot, Pour off half of the
fat and into the remuinder stir & cup
of whole cream; atie unti] hot, thiek and
wall blendad,  Meantime put the rounds
of toast, with a round of suusnge on each,
on a platter or on plates for individual
servings, arvange a poached egg on top
of each, and lastly, pour the sauce

| around. Garnish with parsley and serve

very hot. A couple of tiny cooked white
onions or a boiled Spanish chestnut may
be placed at the side of each round and
make a delicious addition. This is one
of the finest egg and sausage dishes, and
served occasionally well repays one for
the time spent in its preparation.

Sausage meat is by many people pré
ferred to the regular round sausages
When cooking it, cut in rather thin
slices and fry thoroughly, first dipping
each slice in rye meal, 'This is the

and produces a crisp, dry crust, greatly
preferable, to my mind, to any othe®
method of frying sausage meat.

™|

A Synonym for Purity
and Wholesomeness

S&S
GINGER ALE

Made Jrom ‘l'i'.h‘l;”ﬂf
avater anly}

Sold by Good Grocers
and Druggists




