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In purchasing the \vpg(-I.llh]CH, the pound. Wit crushed) dried Bread oot b o will stand firmly. Remove a portion
housewifo v | :-\'i|||l[.'|.--\l'.:|. i.l'lllll l.h]li'll .U:iu Mnrkeling Pricel == Uikl J_I'J'.'ll!"d ARadsE Thle Sl i firom the centrs of each and r'h"!p T‘"“If‘h‘.
prices vary gmeatly with the: locality. in vy s for fen #iintitea Adil to the chopped beet an equal amougt
which they are abtained, or whether they Buteher's billo...... Sesvana 280 . of_finely chopped cabbage: and bk
l are bousht from o =mall stand or from FURHEDIN L coe e e raletatae 1.30 Carrot and Egg Hash teiblasponnatul Gf chopped walnut, Ses.
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Venday Tuesday Wednesday Fhursday Friday Saturday undas
BEREARFAST BREAKFAST BREARFAST BUREARFAST HIREAKTAST BREAKFAST BREAKIAST
(irangos Cooked Cereal with Apple Whip Stewed Prunes with Lemon Halved Grapofruit Oranege qanil l.r'.u:?n Julee Baked Apples Compdte of Truit
Croamed Bpes Bacon Rolls Radishes Pry Cereal tarrot and Fee Hash  Croaniad Tadishes Codfizsh Sonfle Giiciat Radishis
and Young finions on Toast Raised Rolls  Coffee Bloater Paste Toast Crisp Letture Corn Hread Waleroresn Celery and Smoked Beef Endive Buttered Toast Catmeal Scones Coffes
off o x Y Bran Goms Coffes Coff :
Walercress UN N Coffee Coffer fibist ; Coffee
Coffee FUNEREO] LUNCHEON LUNCHEON LUNCHEON LUNCHEDN LUNCHEON OR SUPPER
LUNCHEON Cream of Spinach Saup Eacalloped Caulifiower with : : : Balied Fges in Green Peppers . » .
e e Croutons \ - Green Vegetable Sandwiches Watercress Salad Beet Salad with Cabbage and Nuts Creamed Oysters
Vigetoble Salad in Tomato Jelly Hollandalse Sauce and Cheese i b with Plmentns atercress Sala Polato Relt Gréen Pédnes and fooistae Solad
Hot Biseuits Sliced Oranges and Bananas Rye Bread Cream Cheese 1 Pi 15 Finger Rolls  Orange Marmalade i folls reen Pepper and Ro Sala
liblh 1 ;’\n |I Ginger Cookies Fruﬁ Salud Tea Hot Spice (lake DINNER Canned Fruit Thin Bread and Butter Gingerbread
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DINNER DINNER DINNER BRNBERE _Potato Soup : DIaER DINNER
Celery Soup Panned Hamburg Steak with Onions Bouillon in Cups Lamh Stew with Carrats, Young Onfons FFried Flounder Cream of Cahhage Sonp : .
: 3 1 Celery lennnaise Stri Heans Veal Loaf Baked DPotatoes Broiled Steak Spinach
Cherse Ronill Baked Potatoes Dandelion Greens Broiled Frozen Mackercl Potatn Balls and Celery fonnaise String 1 al L . otk Bt Patat
| Young Beots With Sour Sauce Hashed Browned Potatoes Stewed Tomntors New Potatoes ! Romiine and Epr Salad . Glazed (.'irrntls ashe 1:0 n Pota ﬂ.':
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filsh, there arve pleaty in | fillets, skin side down, on the board and | or fried fish should be carefully drained o satdepan with two cups of water, & and Havoring apents used, though the  elam, ovster, shrimp, scallon or erab- | ;1:*. L o tablespeons of & nne
the government | Tun the knife down as close to the skin | in each case, and served in a napkin | cup of tomate juice, a emall diced sotip | same eare s thkan in sfraining as with | meat soup. ta !r-f'-q]"imn ]-Lf tarragon vinegar, testen
3 I3 - it 4 4 . : - . Sy g - L1 ath e v 30 W e Aten o
e to he a | 2% possible, then cut the fillets into any | with the sauce in a hot gravy hoat, | bunch, a bay leaf, two slicel SHIONS, B the Famette. [ Loiled fidh js (6 Ne [ Curried Sofe.—Add to a pint of tomate | With the volks of two erps. i1 of an
LS BEeIT i - . . " e o % A'e - ' y ' 1 ¥ T 7 - [HTe 11107 SCRAEGRINGE anc I 1t Honnet
seems e. shape and size desired, Boiled fizh may be placed on a buttered | half bud of earlic, <ix elovee gnd don motlded, then Felaling may lie added to | fish stoek nyide livected, a level fea ‘:’ 1 |II. '\: 4 ';-- L a i "-'r.j
te satement, as most fish | 1f the fillets are to be boiled whole dish, after draining, dusted with season- | sonine, Boil gently for half an hour, | the stock or fumetto when it {e Jeatod spovi of curry powder ced with a | parsiey, 'r' nkle \‘ ;..], sreator] choese and
tre in the sea ratlidy fhan on land. The | they may he rolled and tied securely. | ing, dotted with little lumps of butter | then strain fiess throuah o sjeve, vhen | . seeond tiee, and when it is sl quarter cup of butter and half a cup of | @ few erumbz, Gnd Hrown s
week-enders who do land i our mar- | If baked they may be spread with a stuf- | and dusted with erated  cheese, then | through a fine elhiceserlolh, 9ot aside 1o cool it may be turned into the mould | white flour; pllow to thicken, then set Sule Venetiun.—tCut (he fillets rather
kets are good, but not as varied as for- | fing and laid one on top of the other, | lightly browned in (he aven, A thin |.eool, remove the rrease, and the fumette | where the fish, hard boiled sliced epi. | amde four hours. Reheat and add fillete | small, dip them in erumbs, soasoning
it . .i b i foe, like : buttered, and basted with SAvVoTYy sauce | cream sauce is often served with fish | is ready to wse as the foundation of a hroken shrimp or other ingredients have | of sale that have been hoiled five mm- | and srated cheese, roll ench inoa piece
o it s U m‘rnn ' | as they cook. If to be fried or cooked | cooked this way. eream, tomato, drawn bulter or any been arranged.  Fish stock should he | utes and drained; simmer five minutes, | of thin pie crust, adid a Inmp of butter
everything elie. Yet even with the ad- | in & casserole, then they should be cut | Now as to the “wnste” of the fish, if | other sauece desired, used inside of twenty-fonr hours after | then serve an tonat, y| and a teaspaon of milk, rress the edees
vance they are eough lower than meat | up in muitable pisces; ‘Boneloss fish put | we must use the exprossion, from which The fish stock is made like {he | making, as it doss not keep well, 1'y Sole (ienoese—Cut the sola fillots | topethor and bake, Serve hot with tar-
prices to fempt the ecpnomist, | on in cold water requires only a few | the sauce foundation is made, known as fumette, only on a larger sealo; exten mette is, of courze, for immediate use. ‘ small and fry quickly in butter, but do | tare sauce.
L. Hely onl L " minutes’ cooking after it hegins to boil, | fumette: bones and trimmings wmay be added tn Half fish stoek and half milk, slightly | not brown them. Tut them in a but- Onion  Sole—Snread a b king dith
Flounders, politely called “sole" when o ! . : : i ! ; ) |
lleted, | 1 e n fish standby which it should do very gently. Boiled Placa the skin, bones and trimmings in | those of the dinner fish, and more water | thickened and sensoned, are excellent for
filleted, have becom r v

with the American housewife, and it is
i pity that more of the women do not
learn te fillet them at home, as well &s
the art of serving them in a greater
variety of ways. In buying fish we pay
for shin, bones and trimmings, then ac-
cept the fillels and leave the reat hehind.
Prench English sis-
ters, demand the trimmings for fumette,
gravy for dimmediate use and
tock for ehowders, soups or jelly foun-
dations. One fishman says he has a
barrel of “*immings” left each week
from fillets, all paid for once, that he
sells to a restaurant for chowder foun-
dation. Wholesalers have many barrels
to dispose of every week left from the
sole of Friday prepared for hotels. Is
not this an economic lesson worth learn-
ing? We are slowly learning the value
of the bones and fats we used to leave
with the buteher to =all again, and we
must now study pther byproducts if we
are to rank in thrift with other nations.
In choosing flounders the short, broad,
thick and firm fish are hest. Elastie to
touch, skin clean and cool, eyes full,
gills freah and red —these are the points
to judge the fish by. Although the flat
lishes keep hetter than the large fat
varietics, it is best scale and clean

women, and their

tael
BlocK

to

them, rubbing fnsidn out with a
little salt, then wrap them in a dry
linen cloth end place on ice a3 soon

a8 they are brought in from the shop.
If they are to he used immediately they
can be filleted before being put on ice,
The flavor of a fish depends Iargely
on its feeding grounds, which also in-
fluence its color. To fillet the sole
lay it on a fish board, head to the right
hand; with a sharp knife cut right
around the fish just inside the ridge of
side bones, then loosen the fillet from
the back bone, rolling the meat back
over the left hand. Roverse the fish
and repest the operation on the other

side; this leaves a flsh skeleton. Lay the |

tered Laking dish, add a cup of cream

Household Appliances Tested and Endorsed

An Addition to the Theroz
Family

LCOHOL may be abdicating as a
A drink, but it is coming into a

larger kingdom as a fuel, so QY
“Those-Who-Know.” It is only a few
years ago that the best device for burn-
ing alcohol was a screen covered burner
that had to be moistened with the liquid
before using, which was both inconve.
nient and somewhat \dangerous. The
first solidified alcohol met with wide and
general applause, but the Theroz cubes
are a still further improvenient as a
portable alechol fuel, as they do not
liquefy on burning and the combustion is
complete, practically no residue being
left, These two points insure a maxi.
mum of efficiency and of safety. This
fuel played no small part at the front
during the war, and warmed many & sol-
dier's ration that would otherwise have
been eaten cold.

The Tribune Institute has already ap-
proved and discussed the Theroz Mess
Kit, which has been recently improved
by increasing the size of the cubes and
making them more uniform. The time
to consume two cubes in the original
case varied between 12, 14 and 16 min-
utes in three tests, while the present
product gave 14, 156 and 16 minutes, a
longer burning power and a smaller
range of variation,

Another point in regard to the large
mess kit is that although one cannot cook
in the third- tier as was originally
thought, while the two lower compart-
ments are in action, extremely good and
practical service can be obtained by the
following method:

A pint of water at 62 degrecs Fahren-

heit was placed in the two lnwer cnm-
partments and half a pint in the upper
caver. In ten minutes the water in the
lower compartment was boiling, and in
the middle compartment it had reached
a temperature of 125 degrees —a rood
serving temperature. These two com-
partments were taken off and the con-
tents used, while the top cover was
placed directly over the flame, with the
result that in five minutes it had reached
138 degrees and was more than ready
for serving,

The high heat content of the fuel
can also be shown by the fact that with
two cubes one can boil a pint of coffoe
in ten minutes—heat a pint of soup to
130 degrees, and upon removing these,
bring a semi-solid food in the upper

Theroz Kits, large and small

|

cover Lo
minutos,
for fuel,

The new member of the family is a
tiny portable aleohol stove suitable for
heating small quantities of liguid or
food at any time or in any place that
they may be needed. The fuel burner
is a round brass container only 914
inches in diameter by 214 inches high, |
holding a quarter of a pound of solid
fuel (not in the shape of cubes). and ac-
companied by a nickel-pluted, folding
steel holder, into which the cnn =els
firmly and which supports the vessel
used for holding the food at the nroper
height above the flame. The stove, fuel
and holder would slip into any one's
pocket or knitting bag and weighs only
9 ounces.

One pint of water in an uncovered
aluminum pan was heated from 72 to
200 degrees Fahrenheit in 8 minutes

(ifteen
-cust, 314 conts |

140 degrees—within

Quick seryiee

First aid for the sandwich maker

anl
utes.

40 seconds and boiled in 10 fmine
The quarter of a pound of fuol
gave o tolal burning sevviee of 83 min
utes. An evaporalion test showed that
this form of =dlidified aleohol pave 13
per eent more heat units than an el
weight of another type of similar fuel,
This is a convenience, but it i= only fair
to note that when the cost is brought
into the matter, the heat obtained for
a given sum is ahout the same in both
casel,

Wonderful as electricity is, we can-
not yet earry little storage batterics
around with us for cosking purposes,
These small aleohol stoves provide their
own fuel in small tompass and are avail-
able anywhere, be it in a camp on the
wountain tep, a canas in midstream, a

stranded autumobile; or for the invalid’s | fourths of an inch for

or baby’s midnight meal. This form of
heater at its moderate price {s a hoon
to every one, from the boy scout to the

yourgr giother, and to those who “spart”
by Jand or sea.
Theroz Mess Kit. Price complete, $5:
extra cans of fuel (army size), 35 cents,
Theroz Fuel Burner, Price complete,
40 centa; extra cans of fuel, 15 cents.

Made by the Basic Products Corpora. |

tion, 233 Broadway, New York City.

“Speed, Uniformity and Economy”
In a Bread Slicer

The Uniform Bread Slicer and Knifa
has all of the conventional virtues
expected of bread slicers and a few
special ones of its own. Economy that
comes of slicing bread as needed and
insuring ever slices of any thickness
from a quarter of an inch for sand-
wiches, three-eighths for ordinary serv-
ing, half an inch for toast and three-
croutons and
other special purposes are recognized ad-
vantages of a cutter. A sandwich or a

| piece of toast made from raggedly cut

bread is preotdained to be a failure,
This particular slicer is unusually

| cheap and at the same time is durably

constructed, having a hard maple base,
5% x8% inches, with a double arch of
heavy nickel-plated wire at one end, with
a side puide and an end stop of the
same material. The space jbetween the
two arches serves to guide the knife and
the end stop can be placed in four dif-
ferent positions, thus regulating the
thickness of the slice. A fourteen-inch,

| all-steel, nickel-pianted knife, with a sere

rated edge, accompanies the slicet,
Uniform Bread Slicer and Knife;
price, 50 cents,
Made by Benjamin S. Loeb, 25 West
Twenty-third Street, New York City.

T

| & teaspoon of chopned parsley

with a thick layer of creamed onions,
arrange the fillets of fish on top after
rolling them in crumbs, grated ckeese
and seasoning; then turn over a cup of
cream sance and bake for fifteen mine
utes.

Sole. Pie—Fillot and heil a largs
lemon sole; when cool fake it, add &
half cup of broken shrimp or rrab meat,

, o grrated

A Correction

In the writeup of the Clambers Fire:
less Cooking Gas Range, which appeared
in The Trbune for Febiuare
percenfage figures were gi that
fear may be misleading, though tha
companying basic data on which
were calculated are perfectly correct

The statement that two cperaticns of
cooking under the hood saved 50 and 100
per cent of gas, respeetiveiy, and that
the two oven tests saved 88 and 150 per
cent, respectively, should have read that
these were the percentage increases in
gas consumplion o¢n the regular gas
stove over the Chambers,

The corresponding percentages of gaf
saved would be 83 1-3, 50, 47 and G0 per
cent, respectivaly, In other words, the
four figures given as percenteges of

| gas saved should have been described a8

percentages of increased gas n:onsump;
tion on the usual gas stove, as compare
with the Chambers fireless.

When You Are
Thirsty

S&S
GINGER ALE

(Made from distilled water enlp)

The Best You Ever Tasted

Bold by Glood Grovers nod llmr:l.lll
Kelley Clarho Co. Jue Rep, 100 Mudson St, N T .




