
Could You Feed Fifty Men at a Dollar a Day Apiece?
Ä Week's Menus of

Nutritious, Cheap
Dishes

Editor1s Nota: Thia study of
feeding ^/fV persona may seem out
ef place on a houseke-ping page,
¿«I the dishes and recipes trill be
gnplicable when reduced proportion¬
ally for ten or twenty-five persons,
mi the typical dishes suggested are

tk* last word in nutriment, economy
and savory appeal combined and
my be helpful to many Miss
Stanley has based this article on

for experience in feeding 800 sailors
a day at a naval training station
during the war. The "starred"
dishes were special favorites with
Onde Sam's "gobs" and they always
lined up for "seconds" wh-cn these
Ktr« served. The woman who is
feeding young American men must
b» prepared for second servings of
¿etserts, 'specially now when rugar
Ù taking the placet of alcoholic stim¬
ulants.
Many women need "large quan¬

tity" recipe* from tima to time far
tlubs, church socials, community
kitchen work, etc., and so this week
ef menus ar.d recipes for fifty {s*
sffered an having a number of ap-
peak.

By Anna Stanley
Domestic Scientist, Tribune Institute
THE housekeeper who struggles

to provide two satisfactory
meals a day for one or two

men can scarcely conceive of pro-
riding fifty hungry young males
with breakfast, luncheon and din-
_tr. This task is confronting an

Eastern woman in a college town, and
the problem in itself is so very in¬

teresting that we thought the sug¬
gestions Bubmitted to her might be
ofa&istarce to others. The week's!
menu" planned specially feature
cheap, ! ?"-irions dishes that
men will lik< f.:;*. which might be
lerod !" ai y ; ni her.
The big factor that is disturbing

the mind of our inquirer is that
three meal* a day must he served
for not :¦"¦ tl an $1 a man for
food only, ar.d she adds that they
won't er.t fish ! Her boarders are

irate:: who seem gayly ob¬
livious of the il. C. la. However,
knowing that students as well as

soldiers travel on their stomachs,
and the it is not seden¬
tary bu: athlet c in most cases with
a vigorous wa have tried
to give plain hut nourishing food,
with the desserts that men like, that
the "kicks'" ray be few and the
"travel:: y as possible.
Note if you please that we have

no bread pudding in our menu and
"haah" only once. We serve real
butter and cream for the coffee;
Pie appears twice during the week
and dump: st as dear to
men's hear ¦< f ; h; suggest¬
ed dishes are well cocked and sea-
loned and attractively served, we
can see no reason for dissatisfied
boarders, and the cost is low.
On first taking up this problem it

(Tested and endorsed by The Tribune
Institute)
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seemed as though it would not be
possible to serve meals at this price,but, fortunately, fate helped us out
a little by reducing the cost of some
of our very important staples. Bycareful selection and by buying in
quantities, we are able to give three
meals for 70 cents a day for fifty
persons. It would cost around
75 cents, probably, for twenty-five
men. The breakfasts average about
$10; the luncheon $8 and the din¬
ners $15 a day for fifty. This
does not include any service, fuel or
overhead expenses of any kind, sim¬
ply the ingredients used in the prep¬aration of the meals.

Monday Is Apple Day
BREAKFAST

Apples Baked in Syrup
*Brcnvned Vegetable Hash
Corn Bread Coffee

LUNCHEON
*Scotch Scrapple
*Potato Hot Pot

Bread and Butter Brown Betty
Tea.

DINNER
Vegetable Chowder

*Hamburg Roast with Noodles
Escalloped Potatoes
Apple Pis Coffee

This day's menu is planned usinj
apples for breakfast, luncheon am
dinner, so^that the smaller fal
apples can be bought in large quantitiea at a little cheaper price an«
used immediately. The dishes are s
distinct that they will not pall o
the appetite.

Apples Baked in Syrup
50 large tart 1% quarts of

apples. water.
2 cups of corn syrup.

Wash and core apples, and if th
skins are tough pare the upper hal:
if possible bake apples in bakin
pan that can be covered. Add on
teaspoonful of salt and boiling wate
to syrup. Pour over apples and bak
in a hot oven for about one hou
The apples should be perfectly sof
The estimated cost of this dish
$1.20 with apples at six cents
pound.
Brown Betty With Brown Suf»

Sauca
6 quarts of bread 2 tablespoonsfi
crumbs of cinnamon

2 quarts of ap- 2 teaspoonsful t
pie sauce nutmeg

1 quart of corn I teaspoonful
syrup salt

1 % cupsful of oleo
Mix fat with seasoned bres

crumbs and place in baking dish
alternate layers with the apple
Add the syrup to entire mixture ai
top with crumbs. Bake thirty mi
utes, adding a little more app
sauce if too dry. Serve with brov
sugar sauce, made as follows:
% quart of brown 6 tablespoonsf
sugar of oleo

l1a quarts of % cupful
water cornstarch

J2 teaspoonful of 1 teaspoonful
salt cinnamon
Mix all ingredients except t

butter 'and.cook for five minut
Add butter just before removí
from fire. Serve warm.
The cost of the pudding and sat

is about $2.
Apple PI«

3 quarts of flour 2 teaspoonsful
S cupsful of fat baking powc
4 teaupoonsful of Cold water
salt moisten
This makes eight pies, allowi

seven cuta to a pie. About t
pounds of sliced apples are neec
for a pie. These pies cost ab<
35 cents apiece. Lard compound,
course, is the fat used.

Vegetable Hash
The baked vegetable hash is

delicious quick breakfast dish a
can be prepared the night befe
ready to cook in the morning.

Cut; about one pound of salt pi
into tiny dice and fry until brown
Almost any left-over vegetables <
be used.carrots, beets, parsni
peas, beans and tomatoes being es

dally good.cooked potatoes be
used as the basis. About twi
quarts of vegetables will be net

sary for this number of perse
Blend the pork with the min
vegetables, add salt and paprika i

moisten with milk. Do not get
too wet. Heat some of the p
drippings' in a pan, turn in the h
and stir until heated through. K
;n a mound and let it brown on
under side. This dish costs at
$2.50.

Corn Bread
2'1« quarts of corn % cup of bal

meal powder
8% quarts of milk M cup ef br«
1 ' ' tablespoonsful or white su

of salt 16 eggs
Y» cup of fat
Pour the scalding milk over

corn meal. Add fat, salt
sugar. Cool. Add well beaten
yolks and baking powder. 1
well and then add the -stiffly be
egg whites. Pour into a shal
well greased pan about one-
¦inch thick and bake in a hot
for about twenty-five minutes,
corn bread is very light and
cate in texture. The cost is abou
The total cost of this break

for fifty persons is aJjout $10.
pounds of butter »nd on« end tl

fourths pounds of coffee will be,
needed. One quart of cream and
the same amount of milk are used
for this breakfast, at a cost of $1.20.

Scotch Scrapple
5 pounds of beef. 2 quarts of rolled
5 quarts of water. oats.
5 teaspoonsful of 1 teaspoonful of

salt. pepper.
1 teaspoonful of paprika

Use any cut of meat suitable for
boiling. Cook until tender. Drain off
the liquid and let get cold. Remove
fat. Add the oatmeal to three and
three-fourths quarts of stock which
has been seasoned. Cook for one
hour in a double boiler or in a fire-
less cooker. Grind meat very fine and
add to oatmeal. Heat well and place
in bread pans which have been
dipped in cold water. Chill, cut in
slices and dredge with corn meal-
Sauté scrapple or place in pan with
fat in oven. Cook rather slowly at
first so that a thick crust can form
without burning. Beef at about 22
cents a pound was used and the oat¬
meal at seven cents a pound, making
the dish cost $1.25. Catsup is an
addition to this dish.

Potato Pie
8 quarts sliced 4 tablespoonsful

potatoes. salt.
2 quarts sliced 1 Vi teaspoons of

onions. pepper.
4 quarts strained 1 cup of flour,

tomatoes.
Peel and slice potatoes and par¬

boil for about three minutes. Drain.
Place in baking dish with season¬

ings and c nions. Cover with tomato
and bake about one and one-half
hours. This costs about $1.25.

Vegetable Chowder
5 quarts of bou- 1 quart diced po¬

ing water tatoes
i quart diced car- 1 pound bacon or

rot3 salt pork
1 quart diced tur- 6 quarts of hot

nips milk '

1 quart cooked 6 tablespoonsful
limas of salt

1 pint cut green 2 teaspoonsful of
pepper pepper

1 quart diced eel- 3 cupsful of grafc-
ery ed cheese if de-

Mi cupful of flour sired
Cook the carrots and turnips in

the boiling water for about forty
minutes. Add remaining vegetables

and boil twenty minutes longer.
Cut bacon in small cubes, cook slow¬
ly until crisp and remove cubes.
Stir flour in fat, add hot milk and
cook mixture twenty minutes. Com¬
bine with first mixture and season.
This chowder costs about $2.50.
Hamburg Roast With Noodles

10 pounds of IVi quarts of
chopped beef water

3 tablespoonsful Y¡ cupful minced
of salt * onion

lA pound minced 4 eggs well beat-
salt pork en

1 Vi teaspoonsful 1 feupful flour
of pepper 2 quarts strained

3 cupsful of tomato juice
bread crumbs
Combine ingredients, shape in

loaf and cook in oven until heated
throughout and well browned. The
cost is $4 exclusive of the noodles

Escalloped Potatoes
7 quarts of pota- 1 tablespoonfu

toes (cold, of salt
diced) lteaspoonfu

4 quarts of white pepper
sauce

White Sauce
% cupful of fat Yz teaspoonful o
1 tablespoonful pepper

of salt 2 quarts of mill
% cupful of flour

This dish costs about $1.

Tuesday Brings Lentils anc

Grapenuts Pudding
BREAKFAST

Prune and Apricot Sauce
Potato Omelet with Bacon

Toast Butter
Coffee

LUNCHEON
*Baked Savory Lentils

Brown Bread
Cabbage Salad with Chili Sauc^

Dressing
Plum Sauce Cookie»

Tea
DINNER

Tomato Soup with Rice
Baked Virginia Ham

Spinach
Candied Sweet Potato»»

'Grapenuts Pudding
Coffee

Two pounds of apricots, one an

one-half pounds of prunes and thre
and one-half cupsful of sugar ai

needed for the apricot breakfast
sauce for fifty persons.

Potato Omelet
6 quarts of diced 24 eggs

potatoes 1 teaspoonful of
3 »quarts of hot pepper
milk 50 small slices of

3 tablespoonsful bacon
of salt
Arrange slices of bacon in meat

pan. Cook until crisp. Remove
from fat and keep hot. Turn in
diced potatoes and cook until
browned and hot. Beat eggs well,
add salt and pepper and hot milk.
Pour over potatoes and bake in a
moderate oven until egg is set.
Place bacon on top and serve at
once.

The savory lentils are baked in the
same fashion as baked beans« About
two and one-half quarts of lentils
will be needed. Three pounds of
fresh pork will be used and about
two quarts of tomatoes.

Grapenuts Pudding
5% quarts of hot 1 cupful of eorn
milk syrup

1 package of % tablespoonfu]
grapenuts of salt

1 cupful of bread 1 cupful of eugai
crumbs 8 cupsful of rais-

6 eggs ins
Add hot milk to grapenuts and

allow to stand until cool. Add sugar
salt, raisins and' egg yolks (wel
beaten). Fold in tho stiffly beater
egg whites just before baking. Poui
in oiled baking dish, to the deptl:
of one or two inches. Bake in s
slow oven one hour or until a knife
can be inserted and drawn out clean
Serve with any kind of sauce.

Cabbage Salad With Chili Dressinf
Six pounds of cabbage will b«

needed, and for the dressing twe
cupsful of chili sauce, two cupsful
of salad oil and one cupful of vine¬
gar and seasonings to taste.

Cookies
2 cupsful of % cupful of bak-

sugar . ing' powder
1 cupful of but- 2 teaspoonsful oi

ter or oleo vanilla
2 teaspoonsful of 4 cupsful of floui

salt Eggs
Cream butter, sugar and salt verj

thoroughly. Add well beaten eggi
and sifted flour, baking powder anc
vanilla. Set away in a cold plac«
for about thirty minutes or over

night if possible. Roll out on a
slightly floured board and cut in
small rounds. Bake in a hot oven
on the bottom side of an inverted
sheet. Sugar and cinnamon can be
sprinkled over the top if desired.
This, makes eight dozen cookies at
a cost of about 90 cents.

Eight cans 01 plums will be need¬
ed for the sauce.

Tomato Soup With Rice
2 No. 10 cans of 1 teaspoon ful

tomatoes of peppercorns
7 quarts of "water 2 teaspoonsful of

or stock paprika
1 cupful of 4 tablespoonsful
chopped onion of sugar

5 bay leaves 1 Via cupsful of
5 tablespoonsful rice

of salt 1 quart of cold
water

For the dinner about twenty-
eight pounds of ham will be neces¬
sary and two No. 10 cans of spin¬
ach.

Fifteen pounds of potatoes, three-
fourths of a pound of oleo and
three-fourths of a -pound of brown
sugar mixed with three quarts of
water will provide the candied sweet
potatoes.

Wednesday Celebrates With
Puddings

BREAKFAST
Halved Grapefruit
Escalloped Eggs

Country Fried Potatoes
Toast Coffee
LUNCHEON

Escalloped Potatoes with Ham,
Bread and Butter

.Caramel Rice Pudding
Tea

DINNER
Vegetable Chowder
*Hungarian Goulash

Baked Noodles and Cheese
Bread and Butter

Cottage Pudding, Chocolate Sauce
Coffee

About twenty-five eggs, three
quarts of white sauce and one quan
of bread crumbs are needed for thii
dish. For the country fried pota
toes twenty pounds should be pre
pared.

EccaJloped Potatoes and Ham
Combine seven-"quarts of cob

diced potatoes and one quart o
diced ham with four quarts of whit
sauce which has been well seasoned
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/0£^y Tested and Approved Foods From Which These /é^%\Étáwín Menus Might Be Served te£áJLn^WÊIÊy Arranged in Order of Their Appearance on the Table ^ÊssÊr
CORN MEAL

Tho Heéker Cereal Company, New York
Hecker'g Cream Corn Meal (Sterilized)

The Quaker Oats Company, Chicago» 111.
Quaker Best Yellow Corn Meal

OAT MEAL
The Hecker Cereal Company, New York

Hecker's Cream Oatmeal
The H-O Company, Buffalo, N. Y.
H-O Hornby's Oatmeal, Steam Cooked

Quaker Oats Company, Chicago, III.
Crushed Oats (Mother's Oats)

TOMATOES
Seeman Bros., New York City

White Rose Hand Packed Tomatoes "Extra"
COFFEE

Arbuckle Brothers, New York City
B. Fischer & Co., New York City

Hotel Astor Coffee
F. L. Leggett & Co., New York City

Premier Roasted Coffee
Wm. S. Scull Company, Camden, N. J.

Boscul
TEA

T. J. Lipton, New York and London,
England

Lipton's Tea
Salada Tea Company, Boston, Mass.

Salada Tea
Seeman Bros., New York City

White Rose Ceylon Te«
Tetley & Co., Inc.; New York City

Tetley's Tea
. OLEO

Ammon & Person, Jersey City, N. J.
First Priie Nut Margarine

Blanton Company, St. Louis, Mo.
Creamo.Oleomargarine

Hauch Nut Butter Co., Newark, N. J.
.Goody Nut Margarine

J. J. Jelke Co.» Chicago, 111.
t Jelke Good Luck Marcaría*

PEPPER
Acker, Merrall & Condit Co., New York

Black Pepper
White Pepper

FATS
Com Products Refining Company, New

York City
Mazóla

The Southern Cotton Oil Compahy, New
York, Savannah and Chicago

Wesson Oil
NOODLES

Beechnut Packing Company, Canajo-
harie, N. Y.

Beechnut Spaghetti and Macaroni
A. Goodman & Son, New York City

Goodman's Pure Egg Noodles
Goodman's Macaroni

C. F. Mueller Co., Jersey City, N. J.
Mueller's Egg Noodles

. Mueller's Spaghetti
Seeman Brothers, New York

White Rose Spaghetti
CHILI SAUCE

Beechnut Packing Co., Canajoharie, N. Y.
Beechnut Chili Sauce

RICE
Hecker Cereal Company, New York City

Hecker's Uncoated Rice (Whole)
Seaboard Rice Milling Co., Galveston,

Tex., and New York
Comet Uncoated White Rice
Comet Natural Brown Rice

SPINACH
California Packing Corporation, San

Francisco, Cal.
Del Monte Brand Spinach

PREPARED CAKE FLOURS
Gambrill & Co., Baltimore, Md.

Patacake
CHOCOLATE

Walter Baker & Co., Dorchester, Mass.
Baker's Chocolate

Brewster & Sons, Jersey City, N. J.
Lenox Brand Premium Chocolate

COCOA
Walter Baker & Co., Dorchester, Mass.

Baker's Breakfast Cocoa
Hershey Chocolate Co., Hershey, Pa.

Hershey's Cocoa
Henry Maillard, Inc., New York City

Maillard's Breakfast Cocoa
Peter Cailler Kohler Swiss Chocolate

Company, Fulton, N. Y.
Peter's Breakfast Cocoa

Phillips Chemical Company, New York
Phillips' Digestible Cocoa Compound

Runkel Brothers Inc., New York City
Runkel's Pure AH Purpose Cocoa

Van Houten & Zoon, Weesp, Holland
Van Houten's Famous Coco»

CANNED CORN
Francis H. Leggett & Co., New York City

Premier Corn"
R. C. Williams & Co., New York City

Royal Scarlet Sweet Corn
SALMON

R. C. Williams & Co., New York City
Royal Scarlet Salmon Steaks

WHOLE WHEAT
Bennett Biscuit Co., New York City
Wheatsworth Real Whole Wheat Flour

COCONUT sThe Franklin Baker Co., Philadelphia
and New York

Baker's Premium Grade Coconut or Fresh
Grated Coconut

PEAS
Austin, Nichols & Co., Inc., New York

Sunbeam Sifted Early Peas
Phillips Packing Co., Cambridge, Md

Castle Haven Brand Extra Sifted EarlyJune Peas
Seeman Brothers, New York CityWhit« Rose Sweet Wrinkled Peas

(Sifted or Extra Sifted)

Bal» in a casserole dish for about
twenty minutes.

Caramel Rice Pudding
Caramel rica pudding is very de¬

licious if the rice is properly cooked
and the caramel sauce well made.
Cook about two and one-half quarts
of rice in about four gallons of
rapidly boiling salted water, until it
is tender. Drain and pour cold
water through it.

Place in a shallow pan, pour over
it the following caramel sauce:
Caramelize one quart of sugar and
combine with three quarts of scald¬
ing milk, together with one pint of
corn syrup, one and one-half tea¬
spoonsful of salt and one-fourth
cupful of butter or oleo. Bake until
thickened and slightly browned.
This pudding is good at any price.

Vegetable Chowder
For the vegetable chowder com¬

bine one quart each of diced carrots,
turnips and cooked lima beans and
cook in about five quarts of water
or stock until they are almost ten¬
der. Add one pint each of diced
onions and green peppers, one quart
each of chopped celery and potatoes
and finish cooking.
Brown about ,one pound of diced

bacon and after removing it from
the fat smooth in one-half cupful
of flour. Add to six quarts of hot
milk the vegetable mixture. Season
with salt and pepper.

Hungarian Goulash
.Cut up about twelve pounds of

any kind of cheap beef into small
two-inch pieces. Sauté in one and
one-half cupsful of drippings, Add
one quart of boiling water, and
when the meat is tender add twc
quarts of strained tomatoes which
has been thickened with one and
three-fourths cupsful of flour. Adc
one cupful each of sliced onion anei
celery, together with four bay leaves
and one teaspoonful each of cloves
and peppercorns.
Cottage Pudding With Chocolate

Sauce
The cottage pudding can be mad«

from Patacake, prepared cake flour
Simply add cold water until the bat
ter is of a thin consistency and bak<
the same as any pudding of thh
kind. About five packages will b<
required for this number of persons

Chocolate Sane«
Melt eight ounces of chocolati

and combine with eight tablespoons
ful of oleo and four cupsful each o
corn syrup and sugar, together witl
two and two-thirds cupsful of water
Simmer very slowly for about fif
teen minutes. Add one tablespoon
ful of vanilla.

Griddle Cakes and Pumpkii
Pie for Thursday

BREAKFAST
Oatmeal and Milk
Broiled Sausages

*Crumb Griddle Cakes
Coffee

LUNCHEON'
Beef Hash on Toast
Baked Corn Pudding

Rolls and Butter Coffee Jelly
Tea

DINNER
Potato and Onion Chowder

Liver and Bacon with Brown Grav
Plain Steamed Potatoes
Escalloped Tom/itoes

Pumpkin Pie Coffee
Crumb Griddle Cakes

Soak three quarts of breadcruml
which have been sifted with one-ha!
cup of baking powder in thrt
quarts of hot milk. Cool and con
bine with the yolks of twelve egg
together with two tablespoonsful <
salt and one-half cupful of suga
Lastly, add the beaten whites of tb
eggs and three-fourths of a cupfi
of fat.

Baked Corn Pudding
This is simply escalloped cor

Use about six quarts of corn, tw
quarts of milk and three quarts
bread crumbs, well seasoned. Brov«
in a moderate oven. Four or fr
eggs can be added if a little mo:
richness is desired.

Friday Must Be Fish Daj
BREAKFAST
Stewed Pears

Broiled Mackerel
Creamed Potatoes

Toast
Coffee

WASHINGTON 'MARKET
Washington & Fulton Sts., N. Y.

ùVealpurSpecialties.
The tenderness and lire fla -or
of the meats you buy depend
entirely on the judgment of
your butcher ¡n selecting the
best the marker affords.
Haslob Bros, meat-, are noted
for uniform high quality and
low prices. One visit will
prove to you that you can
save 1 0r*c or over by tradinghere.

Let n* »elect your
Tkanksgiving Turkey

HASLOB
BROTHERSWASHINGTON MARKET
».VE8EY STREET SIDE . .
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Plans Are Good fog
Five as Well as

for Fifty
(Friday, Continuad)

LUNCHEON
Cream of Corn SoupSalmon Loaf, Tomato Gravy
Dropped Biscuits

*Norwegian Prune Pudding
DINNER

%tr¿e of Carrots
Broiled Fillet of Sole

Tartar Sauce
French Fried Potatoes

Buttered Beet*
Rolls and Butter

*Indian Pudding Vanilla lee Crema*
Coffee

On Saturdays Apricot Dump¬
lings Save the Day

BREAKFAST
Scrambled Eggs and Bacon

Sautéd Potato«*
Whole Wheat Muffin*

Coffee
LUNCHEON

Escalloped Spaghetti
Rye Bread and Butter

Combination Vegetable Salad
Doughnuts

Tea
DINNER
Pea Puré»

*Lamb Oriental i

Mashed Potatoes
Apricot Dumplings with Fruit SamSi

Coffee
Lamb Oriental j

8 pounds of shoul- 2 quarts of weteX
der lamb 1 teaspoonfal «4

1 cupful of pepper
chopped onions 3 teaspoontrfoJ ef

1 quart of toma- salt
matoea IVs cupsful et

4 quarts of flour
Btringbeans
Cut the meut In about two-Inch'

pieces. Brown in a skillet and thea
cook in water with seasonings until
meat is tender. When the meat is
almost done add the onion, tomat»
and stringbeans. After removing
most of the contents thicken the
gravy slightly with flour.

Apricot Dumplings
Apricot dumplings are made in

the same manner as apple dumpling»
(baked) and the sauce is simply the
apricot juice thickened slightly.
Dried or canned apricots may b«
used, and if the crust is made rather
short they are so much the better.
These are good enough for any on«
at any pricel

Dumplings, Cake and Ice
Cream for Sunday

BREAKFAST
Baked Apples

Baked Pork and Beans
Hot Rolls and Butter

Coffee
LUNCHEON OR SUPPER
Baked Bean Sandwiches

Creamed Potatoes
Fruit Salad

Cocoa Coconut Cako
DINNER

Tomato Soup with Croûtons
Fricassee of Veal with Dumplin§£

Mashed Potatoes
Buttered Carrots and Peas

Hçad Lettuce with French Dressing
Chocolate Ice Cream Wafer*

Coffee
.,-¦ ~mm-.mm
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af\VAUVt FIRST Bees»
V¿ fr«. CobeT. Ktefca» »

a fragrant, eppatfatbf bntàfal
delicacy. Made ealj hoa th«
finest selseted baa Watts. .or*4
trucked aad sold ander ssmhtjy
eeodttians. Ask for "Quality
First" products at yaw foes)
stara.
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Everything tlso huma»
body needs for work or

-.lay is is the whole
wheat

j Shredded-
j Wheat

is the wholewheat «eth>
In« added, nothing
thrown away. It is only
made more digestible by
steam-cooking, shredding %

and baking.

A Perfect Ration


