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'A One-Hole Fireless, No Blgger
- Than a Bandbox, That Cooks
From a Lamp ‘Socket

N ELECTRIC fireless is a|j;
highly specialized Dittle ma-
. equipped to do certain

well,

cauting, having one machined fat
~t1r ace.

chiny

superiatively with no

Aivs

v bolting this smooth surface to the
machined surface of tne bottom of

al-

to take up

arlar, I‘ﬁ‘flrf-‘“m the cooker. The whole bottom of

a and 10 Step the cooker is insulated and the

\ meekly into any small closet or dis.  leads te the heating clement run
. r under any table ‘or shelf through ashestos tubes.

n #s work is done.

The two white porcelain sockets

have kdil manyi : | :
“ oo Sima. | Sebin the side and front of the box
omien  Llvihg ) I0n- | 7, : R
sl ' Cand need.  SHOW where vou “plug in” the clock
poOlseROETIT and need-

connection for “high' heat going in

special food - .
pecra on the right side and the d0-watt

Crepared vemetables and | ‘omnection for “low," to mainiain
"I"l'__'.'}“.l Fo¥ ich a dal| e heat (instead of allowing it to
u orotns I\ sic 3=

ety one Biclelop He recede gradually on the usual fire-

less prineiple) goes in on the front.

shack quite a bit off o :
; Fhe clock cord is 4 feet long, and

read, but with electricity

ng element is inclosed in the iron |

Good ponduction is insured |

|temperature was 171

\t no eas, demanded such the ane to the lamp sacket 5 feet |
\ < o .i};o'ﬁ’ma.!nrli. 8 inches, with a _non-separable
o tarv ueo it would PIUE which serews into the lamp
b small Tame |5 uvl-.o?j anil should be replaced by a
b A e ru:xl!'alllel-hlaried plug to prevent
dre NuakoD S en ‘.'.\'murlu: of 1l:|£'. cord. The clock it-
e ¥5p Honting ole self iz § inches: by 4 inches, |
Dty ban bt ne th[ng.ﬂ with a L-!m.-k enameled face and a
(iickataan, torbir- nickel finished hand.
gtance!, hu function of this The elamp which tightly locks the
gooker 1= to eovk superlatively well oker is shown turned back over

beans, the pivot handle, which stands ont

from the side of the hox when the

slews,

LRTEALS {.f'

SOUPS,
b and dried vegeta-

last named ave espe- [id s elamiped down and =0 is easy

wil i this fire- to grasp in openivig. It keeps cool

fic. with a number «and is a very good device. With

{ the clatms and directions given in the single exception of the old-

i\ sterial and will call fashioned screw plug all of the
4 imerior resuitz ohi- minor points of construction are ox-

Enerime calle make the use

conker easy and pleasant,
How *High® and ‘Low’ Perform
’Tii(‘

nt and of the

ited in o cer-

[Ims the Cooker Is Built

heating

element is in two

Tht wus raised onto the parallel parts. The low fonly 40
fistitute  workbench to have its watts), while the two together call
Bt laften, the better to display for 660, the capacity of a lamp
j‘.n nlie loek, ote. It is eastly lift- socket, but in the cooker tested only
ed t 1 two per- 950 w were used. The lead to
s it forty-tive the “high" winding of the element
o I ght of the moes through the clock switeh, which
! from the automatically cuts off the current st
¢hver 4p the time set by the operator on the
it le thesfloor clock face. The “low” elentent is
oin ¢ = 13 by 10 meant to maintain an even tempera-
ineh ture by supplying only the amount
ThHe frarite =5 | d steel and of heat lost by radiation after the
the o re exty wn and are “high” is turned off. But while it
g Y four wery retards the loss of heat it does not

entirely maintain 1

and in 15 minutes 140 degrees, | to heat up after the food is placed
To test the insulation of the liox | in it

and the action of the “jow"” plue For some foods this esoker niyst
in maintaining temperatures estab- U8 preheateds for some the “high”
lished when the “ligh™ is turned of | heat must be used longer than for |
the following tests were made: others, The figures given, showing

the temperstures reached at differ-

Two quarts of water were hronghe i
¢nt times from fifteen to forty-five

to a boeil, placed in the ecoker and

when rcheated for 15 minutes gn TNUut®®, with the heat at “high.”|
“high" had a temperature of 1a4 ' aid ene in using good judgment
degrees. After one hour, the hpy 0 this matier.

running on “low," the temnooratyr Baked Potatoes

was 186 degrees, mdicating that | =t test was with baked pc-!

Our fi

¥ Anne L. Pierce, Director Tribuna Institute
ture of 240 degrees was obtained in the bottem and in needing time |

1V -

2

An Electric Flreless Cooker—-lts Possibilities and Hi

7, was preheated on the ntova‘
t any added water for five|
=, then placed in the cooker,

oven, but in two hours, at & cost of !
f cents, the potatoes wers baked
as you would want & them o
a r‘]"i.

1o ‘-.,..

which had besn preheated for ten
Cranherries | n tes, (It could have been put
Cranberries wern cocked to per- ! direct into the cooker preheated

|

ar twenty
ive minutes of

minutes.)

£ “high

After thirty-
" heat, the boil-

factl

ion and BTV
be, A Quure «

fruit would
f berries in one eupful

drie

| of water were put into the cold 28 Doint was indicated by the active

| cooker and the clock set for th'n";}'. steatn coming: from tive xerselie

minutes of “high” leat. At the end |cOvker was then allowed to go on
- L S L ) forev. Ay 3

|of two hours' cooking on receding | 10w for forty-five minutes.

heat, In ofher words, the spinach was

steamed in its own juices for 1.5

the berries

plump and

no plug in at all,
were perfectly cooked,

e

some additional

thrown off by the heating element
[and bottom of cooker.

At the end of the second hour the

stored heat was

degrees, In
three hours 161 degrees, and the fol-
lowing morning (7 p. m. to 9 a. n.)
the thermometer was 142 degrees, a
loss of only 19 degrees overnight.

To further check this point and
show the advantage of cooking on
“low,” at negligible expense, rather
than on receding heat with no plug
in, two quarts of water was hoiled
and again held on “high” for
minutes. At the end of this tinme
the plug was taken out and in ‘an
hour the temperature was 160 de-
grees, and in two hours anly 145
degrecs, This shows 26 degrees
higher temperatare cocking on “low '
for one hour and %6 degrees higher
at the end of two hours.

The relative efficiency of the “low
plug increases markedly as timi

15

goes on.  When left overnirht, both
plugs ont, the cooker was dawn
room temperature, 70 degrees. In
deed, only five or €ix hours' cooking
is claimed on receding heat, wherc
as with low heat some cooking
would go on almost indefinitely, as
shown by the temperature of 142
degrees when left on “low' over-
night.

1

Methods of Cocking

There are certain foods which are

improved, or not harmed, by heing

P

Mild Stimulation and a.
Salty, Meaty Flavor
Found Here

T

(Teated and endorsed by Tﬁe Inbum
Instits
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great convenience in making sauces

i & basiz for a clear consommé, to

the ) | which a few vegetalles may be add-
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Vld e eatit LN

They all contain ahout .4 per

ent of =alt, necessary, partly, for

flavor and partly to preserve the
meaat protein of the ecube, of which

there is 17 per cent in Oxo: about
20 per cent.in Armour's and 22 per
cent

lightly

the Btrero

in Steero, There was, als=o,
more fat and less watet in
(1.7 per cent of fat and

4.5 per cent of water),

I

the other
two cubes having 7 per centiof water
with 1.12 per

cent of fat in Armour's
The

| only 083 per cent in Oxo.
vices are abovt the same.
The proteins in these cuhes are

the stimulating extructives of

VACLUM CLEANER

SOLD 0K teat rather than the nourishing
ON EASY M0 ; :
: _'],'l'“.”‘v PAYMENTS viements, A eup of bouillon made
W ite, call ar pimne 7 :
Ell'l:]-;a Vacuum Cleaner Co. | ‘rom these cubes is just the thing
31 WEST 43rd STREET { o hand to father when he cones in
Td'?*'_" -krduhrlr 7446 cald, overtired, too nervoug to di-

11
st well,

e e but hungry and needing

~:.=:|r-r'r..rjl,r comforting and warming
“ater Heat preparatury a meal, He will

er
come to dinner in s belter stule of
I’g? mind and hody, It i nat the T.him;-:

tn glve o growing child for luncheon,

=

ELLI

1o

.("l*m'-ru d th Gas Sum

tha!

NONFIERIng B,

no  preservatives
They

i every way provided

b

il you are

b &

There  sHre in

hose prodiets are wholtuoma

wirable

RIL7L VI FEATLT Lo upe them.

o

The extract of beef ia

HE bouillon ecube is a mild!
stimulant, a delightful flavor-
ing for a cup of hot water; a |

and gravies in the place of stoek, and

taste,

giving |

ERCHED high on the Institute kitchen nmf’.hr-m!e Hu' Standa -fl Fireless Cooker shows |

sh Lights

Meat Stews, Broths, Vegetables and

Fruits, Dried a
Among ts

p\.

j.._’\.‘

nd Fresh, Are
it Works

ba put into the pre." ate
a very little hot wut
treated. They are

lime and iron for old ard

Cereals
Cereals were our next interas:
Rice js always a test, and :

Tice put into the cold cuus
water and given “high'! heu r
ten minutes, aecording to direct
was a pasty mass. We ca
ommend this method and it is
trary to all cooking lore.

Rice really needs violent
in a large quantity of wuter to pro-
duce the ideal dry cereal with sepa-
rate kernels. It is not logical to ex-
pect this under the couking condi-
tions found in an fiveless,
Much better results were obtained by
heating the rice for twenty minutes,
instead of ten, at “high" (using three
cups of water to half a cup of rice)
and leaving it on “low” for two anid
one-half hours, This rice showed the
ceparate kernels, and if washed with
cold water and resteamed would he
very acceptable, Substituting milk
for water will give a creamy cereal
suitable for children or semi-inva-
ids.

Corn meal mush, eream of wheat
and such cereals could Le especially
well done in the cooker. The
restion that when “low' heat is used
‘or finishing the operation the time

n “high," a8 given in the dircoti
]ould be reduced by one-half, d.
not seem to work out well. A per .un]
f rapid hoiling at first is hichly do-
sirable, espeeially for cereals, and if
they can be started on a stove,
nuch the better. If not, :Im"
tainly need at least twenty mi
of “high" heat at first.®

QOatmeal Cooked Overnight

Oatmeal, another important coreal
for the young, was also cooked. Two
cupsful of rolled oats were cooked in
three cupsful of water o wht,
The cereal was put into hoilin t
ed water and placed in the coolor
|at 7:30 p. m., with “high"” heat for
|fifteen ntinutes when loth plugs
{were pulled out. At 8 o'clock the
next morning the current was put on
lat “high” for fifteen minutes an

5

rec-
con-

boiling

electric

sUg-

in

it
CEr-

unutes

n

L] C
The Plan of Work Typical Producis Tested and
HESE PRODUCTS HAVE BEEN SUB- Approved

JECEED BEOEANCEENICAL IR T Armour’s Veribest Bouillon Cubes

AND SHOWN TO EE OF EXCEL- . )
LENT QUALITY, ACCURATELY LABELED Armour’s Veribest Extract of Beef
AND FREE FROM ADULTERATION. COOK- Armour & Company, Chicago, IlL
ING TESTS IN THE INSTITUTE LABORA- . :
TORY HAVE BEEN MADE TO DETER- Oxo Bouillon Cubes
MINE THEIR EDIBILITY AND ADAPTA. Oxo Ltd., Inc., London, England
AEONGERSBEC Tt :\JSES‘l Pi Steero Bouillon Cubes

nne L. Filerce, . .

Dirvectur, Tribusie Institute. Schieffelin & Co., New York - - :
paste. It containg only 7 per cent! hack on when the recipe calls fnrf{_‘hnfs econsider it almost as essen- and a }'.!.|i.»| t'u':.“ﬁ‘."._iIH much better
of malt, 18 per cent of water and ‘stock” and wyou have none, though | tial as salt and pepper. vitlt o Tow dreops added.
about 55 per cent of proteins. Theve it is o lifesaver at such timpes. TF]PHE'.CU}\L‘.& ! : e Cutleta and Cheesé Toaf
are Federal food standards for this It i1z then an efficient extender of | great aid to : ¢ no L Need Beof Fxirast
product calling for not more than neat favor, and in vepetable casse- quenter. A slive of ¥ 1,...,.-__.- i . e SAiFac .
25 per cent of water, not more than t roles  and chowders, =sauces and be ]'1r‘fIL‘I.II‘"t| and a Ll A A A S gligese jond I_:a:_r.rn\'i_‘rf h_\.-' heef

2 rravies gives body and flavor, Ex-
tract of lieaf is the pure, rich flaver

ufl

7 per cent of minerals (this prod-
uct had only 23 per cent), nor more
than 12 per cent of salt—and the
Armour’s extract had only 7 per

lean beef ina concentrated form. |

gravy made from the v\!n'r' of beef ex Combine one cupful of
and poured over it.c A little added wsrat ] chopse with one-half cuopful’
to tomato soup is very good alsu, of Uhopped uuts and one and one.

| cupsful eof bread erumbs.

i
cent.
The product is =een to be of a
higher grade than the
demand, and has a very good Huvor

standuards

‘The Easiest Way's the Bestl

dth a well beaten cgg, and

nion salt and one-
¢f extraect of

four tablespoonsful

but is flat, needing sen it
has a dark color und a strong meat
making much belter for
gravy, soup and sauce bases thun
the cubes, which make a clear,’
amber-colored solution  and  will
probiably be preferred by some fur
drinking purposes.

The two ouneces, for 43 cenls, pro-

SO TIES

RF.('I-L\"I‘ experiments made by

ics of the United States Denartment

it the Office of Home Fconom-

Aprculture show that tha easy

r
i

way actually saves energy.
It was found in the homely every-

day task of dishwashing that when

vide the equiyalent of about sizlorn o woman washed dishos on a table 80
cupsa of bouillon, though tust will low: Rt s was olliged to et
Vary:.as o BUERRMNG WG Sh= | e s s birey
cent hox of cubes gives you ten or \ _ LR 4 IILIIM. x.r..l. :
twelve cupa of bouillon at 20 conte alarivs an hour, Washing dishes on
apiece.  Theae products ave o di- o tihle that was f little too high for
cided asset in any womar's puntry, mdurt peguired twenty-five calories
| 'when used knowingly. NLLGE,

Beef Extracts Are Another Story | ]}OUIL LON CUBES and beef ox-

an hour, while anly (wenty-one cal-
ories were used when the working

tracts should be a daily stundhy, surface wae of the right height,

wWitor

of Home Eccnomics for November vier baked heans may be cor-
EIy one ‘of the Institute™goiiod into savory cutlets in com-
et slegans, namel Pt “fevery s s wien oo of baef., Mash!
working surface—tal stove, Siik, | alout town ups of baked heans |

washing machine and ironing beard - i,
—must be thirty-four to thirty- hale
six inches high.” There never was

ub of grated cheese and
fl of bread erumbs sea-

griton =alt and paprika.

tespevially at put into cold water and heated up off to adrantage its automatic stop clock, its “Tiah’ '_mm Taw'! plugs, its two alwminum | then on “low! for fifteen minutes
e hirher heats), 4s was shown by gradually (such as the tubers, soups | wtensils and neat, conmpaet figure | more.
the following experiments: éml stews); there are others, such —- — —— - - — - = ———— | The oatmeal was well cooked, list,
An oven thermometer was placed as cereals, tender leaf vegetables, tatoes, The cooker was preheated | juicy, being murh better than when ' hours, at a cost of 4.4 cents (10-cent | rather thick, but could eusily he
in the well of the cooker, both plugs roasts, ete., which are ruined by the for fifteen minutes and four medium cosked on top of a stove, az all 6f  elect ), but every Lit of color thinned with warm milk or creum,
were inserfed, and the clock set at!same procedurs and nsed to he sized patatoes placed on g rack on the  the flavor and juices had hean re- vl v was rotained. The leaves or a little more water could have
15 minutes. At the end of the time' started ih hot water and “high" heating element. At the end of for- tnined. still shiowed their serrated edges|been added. This operat A%
i b a4 temperature of 5320 degrees F. heat applied at first, ty-tive minutes of “high" heat they Spinach and Cerrota and veigine, and even the midribs | forty-five minntes of cooki:
aeanil o vers wag recorded, eguivalent only to Again, there are vegetables and were just beginning to get soft, and Spinach and earrots are twe | were [uies gether with the heat on at
in the the Inwest aven heat for haking or dried fruits which are at their best not until after an Hour's additional valiable veeetables 1} nead ta b None o and of 2.9 cents, supplemented thie
Tt i ing, DBut it is the pru!r_aﬁged when steamed in as little water as | cooking (on maintained Heat ohly) carsfully covked for voune children. n th lost | all night cooking on rec it
g can : ting in the insulated cocker that | possible at low tomperaturr-& These | were they well done.  Of course, this | Spinach prepared in the copker he- in a voretalile low ! which means some five 0t
R i t *s the work and prevents shrink-| points must be remembered in using | could have heen hastened somewhat cams a choiee deficary, with flavors tos po in this way, least as a total. Peorsanully, we
l pi e and loss of valuable fund ingre- | an electrie fireless conker, which dif- | by using high heat for ‘a longer | that we had never suspeeted of srd gt ol for pre-|feel that for everythine but soups,
; i fam ¥ dients. ‘fers from the preheated stone | periad or by a zer preheating. | spinach be Pk s regards flavor | stews, ete., the prehieating of the
: irfive bit i no way In 20 minu!es' tite a *»mpar& oookers in thl“lP m.]}, one hu1 plate | The <kins wery not cris ]‘Jm] as in an In this cnse the T | Cannots, =‘:C‘ed Mlﬂd | cooker gives better rés: But in
£ terion, showing that : _ ) -—— e s
it wou tan] tompora-s "
Lurpes 1 B
S T Three ] Jeadmg Bomllon Cubes and a ‘W eﬂ Known Beef Extract
fron casiing inte which the alumi-  C— — —r— -
non dining ¢ pothly. The heat-

A Quick, Comfortiny
Drink or Soup---An
Emergency Stock

o

:and ons cupful of cold diced pota-
| toes, moistened with one tablespnon
ful of extract of beef diszolved i:
one cupful of hot water, is a very
| appetizing, substantial lunchean dish,
| A good sauee which ia admirabl
|for many purposes, and especialiy
| for macaroni eand chéese and
creamed eor Delmonico potatoes,
| made as follows:

Melt two tablespoonsful of butter

is

and add the same amount of flour. |

Stir until well blended. Pour on one
and one-half cupsful of hat
very gradually and cook until )
After removing from the fire add
une-half eupful of boiline water
which
1’:‘*:!'}1_\_1"'!

1

in
two bouillon cubes have been

WASHINGTON MARKET
Washington & Fulten Sts., N. Y.

Bé\e%f JLamb :
ur |
Speclalt:aes

The tenderness and fine flavor

of the meats you buy depend
entirely on the judement of
your butcher in selecting the
Ll best the market affords. |

i i Haslob Bros. meats are noted

any virtie dn having a opam S0y with twoe teaspoonsful of | j|  for uniform high quality and
ene's back, and it 15 vather sad o0 of beef dissolved in twol || low prices. One visit will

to think "’f”””" years that WOmEI ) cablvey k. of  hoiling water.-{:’ prove to you that you can |
hivve 'l_:('I:L : to. their }'.L"\l:_‘:"}']IJ.AI.l Flogr a loard and form into | l save 1077 or over by trading |
|tasks as much as adiy peasant in | us, Dip s e wnd bredd erumbs | | ) '

a  FEuropean ftield., Tiake a meass and fry in deep faf, ' heze.

uring vod and see he lirgh  vour :

equipment stands,  There s still Sauees Improved

necd th “take a stand"” in order to Croamed o esealloped  fish s

el your sinks and talleg sst
, Now that ineTeieney is proved as

well as discomfort, progross may ba

mich impfoved hy the addition of a

amall amount of heef extract.

- |

And:

1his case good results were obtained
using hot water and putting the

al into the cold ecooker.

The Two-Story Kettle

vvo aluminum kettles, with
ntly clamped lids and con-
troad handles on the top,

! rpospectively three and five
rts turally, the one on
coclis rpuch more slowly than

5 1o heating unit. Con-
sequent’y, food to be merely heated
up, or small amounts requiring
shorter cocking, should be put on
top and, if possible, preheated on

the element before both kettles are
nut in.

To find out the relative cooking
ability of this upper space, the same
quantity of turnips and water was
placed in each and the smaller ket-
tle placed on the bottom. The cook-
¢r was preheated for fifteen min-
utes, boiling water was aused on the
turnips, and “high"” heat was used
for thirty minutes, until steam was
actively ;mln.n;: out of the vent, in-
boiling:

Af---r an hour on “low” hedt the
veretabiles in the lower kettle were
dore, hat those in the top weras not
Both were replaced for another half
bour, when hoth lots were gatisfae-
showing that it took one-third
linger to cook the food in the upper
kettle.

We think that the space counld be
used to hetter advantage if duplex

GICRTIT

tory,

or tviplicate kettles were furmished,
eacrh having contact with the
heating element. These, however,

could he obt
vessels,

ained as supplementary

Coneclusions

In hricf, we think that as a sup-
plementary cooker, for special pur-
and eonditions, this electrle
enoker could he most advantapeous-
Iy used, hut many of one’s precon-
'-. 4 ideas about cooking must be
aid aside and the idea of steaming
fonds with a very little water for

1P

‘ot peninds be well  understood.
en surface cooking with

sinx high temperatures in a

itedd space, is  diametrically

to the process of slow cook-
at low temperatures, and one
15t c—}:;'i." in ont to gpt the best and

by f'nl to “.mk that a
Yingni *high" heat, while
not necessary, gives better results

¢ Hp “law' heat does better
ent for all night work with
“an the receding heat. The

acly ez of steaming vegetahles
fraite, ete,, are very great, from

th the dietetic and flavor and
pinlite noints of view. For supple-
montary eooking the cost is not great

n with @ 10-cent rate for electri-
(0.4-cent an hour for *low"
ent and 5.5 cents for “high!), and
ind convenience are, of

uforded to the last degree.

‘o =lenes to heat for this cooker!
The Standard Electric Cooker
Mo. 101,
hlade by the Standard Electric

Stove \.u'npany. Tu|rdn, Chio.

Fcu. eid and endoreed by The Tribune
1n~frt‘u£')

| Everything the buman
| body needs for work or
| nlay is in the whele
1  wheat,

Shredded
Wheat

{s the whole wheat, noth-
ingadded, nothing
thrown away. It is only
made more digestible by
steam-cooking, shredding
and baking,

A Perfect Ration

i ﬁ!’?ffﬁiAr Vo v g e
g p——
H
| Cooked Ham
2 Ready for the table, Just
1s vou buoy it. Gobel's Hams
' re ell young, tender and
| horoughly cooked  De-
cfous  and  nourishing;
mud *rved cold at home or In
| sandwiches for school, plc-

and workday lunches,

Savrages,  Frankfurioes
Balegna. Silaing Rulogs
Liver Bausage. Baesn
Coansd Ham, Smoked Ma

|
i

quite a .
otill a | not only an emergency ration to fall|

a ciasserole of vegotables made from |

'OVEEEY STR}.EI' 3--" i
{@ can of corn, one cupful of carrots ) i ==

==

.1 different product though This statement in The Journal | more swift,

—

r's



