
An Electric Fireless Cooker.Its Possibilities and High LightsBy Anne L. Pierce, Director Tribune Institute

A One-Hole Fireless, No Bigger
Than a Bandbox, That Cooks

From a Lamp Socket
N ELECTRIC flreless is a

highly specialized little ma¬

chine, equipped to do certain
t h : i-, er^ superlatively well, with no

nd no dirt, to take up al¬
most no space in "parlor, bedroom
lath" while at work, and to step
meekly into any small closet or dis¬
appear under any table or shelf
when its work is dene.
Wc have ha i mar.y inquiries from

.women living in hotels or non-

housekeeping apartments and need¬
ing to prepare a little special food
for an invalid < r the baby (such as

perfectly prepared vegetables and
cere;;'.? and broths) for such a de-1
vice. And even one bachelor in a

ama':' countrj shack quite a bit off
the man roa ;. but with electricity
ava:';.'' le an no gas, demanded such
an a. is as the .Standard.
for s .; ; '. nentary use it would

also have i7s place in a small fam-
jiy. Do :' '¦ expect it to bake or

roast with the dry heat of the oven

when there is no top heating «-:e-
metit. It can bake certain things
after a fashion (potatoes, for'in¬
stance), but the function of this
cooker is 1 look superlatively well
stews, casseroles, soups, beans,
veita3- an fresh and dried vegeta¬
bles. ". ast named are espe-
cial'y fine when cooked in this tire¬
less. We take issue with a number
of the directions given in
the cir erial and will call
atte:7'3.r-; the a iperior remits ob¬
tain«?.; when, after experimentation,
the cooker was manipulated in a cer-

1-3.33. way.

flow tlio (looker Is Built
The ker was raised onto the

histitut« v r .: ench to have its

pfcturi the better to display
the ;_- etc. It is easily lift¬
ed b\ two 3' lies by two per¬
sons, as ;* w< ghs ab ut forty-live

over-all 3 of the
«¿Ooki 3 a, f ..r 3:., ;'" from the
Böor is ! with coa er up
it t- ds 30.5 inches, while the floor

xupied is r-37:;- n by ". "

in a

Th< fram$ is of polished steel and
the c rners extend on down and are

ram r, giving four very
f feet on ¦¦. ich the cooker can

ensiiy be | I al iut. The sides
ire .' la< k enameled sheet ate«!
and : ¦:¦: to c rners, bottom ami
i t33« 3' 'ame. The cover is

ame way, and the
stTonsr. well made hinges have a

Si holds the open cover in
position, a« shown

ill *'a
The t e single cook-

are packed with a

ore] iting material, a

was rem ved ano

as flame, v hich slightly
chàrr .¦ irface no way
affc : interior, sh >v ing that

it :.3 y t. mpera-
ker.

The s of seamless alumi-
»ttom 7a an

iron casting into which the alumi¬
num smoothly. The heat-
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ing element is inclosed in the iron
casting, having one machined flat
surface. Good .conduction is insured
by bolting this smooth surface to the
machined surface of tne bottom of
the cooker. The whole bottom of
the cooker is insulated, and the
leads to the heating element run
through asbestos tubes.
The two white porcelain sockets

set in the side and front of the box
show where you "plug in," the clock
connection for "high" heat going in
on the right side and the 40-watt
connection for "low," to maintain
the heat (instead of allowing it to
recede gradually on the usual fire-
less principle) goes in on the front.
The clock cord is 4 feet long, and
the one to the lamp socket 5 feet
8 inches, with a non-sejparable
plug which screws into the lamp
socket and should be replaced by a
parallel-bladed plug to prevent
twisting of the cord. The clock it¬
self is 8 inches by 4 inches,
with a black enameled face and a
nickel finished hand.
The clamp which tightly locks the
«oker is shown turned back over

the pivot handle, which stands out
from the side of the box when the
¡id is clamped down and so is easy
to «.rrasp in openivig. It keeps cool
and is a very good device. With
the sinsrle exception of the old-
fashioned screw plug all of the
minor points of construction are ex¬
cellent and make the use of the
cooker easy and pleasant.
How 'High1 and 'Low* Perform

The heating element is in tw<
parallel parts. The low (only 41
watts), while the two together cal
for 660, the capacity of a lamí
socket, but in the cooker tested onl;
550 watts were used. The lead t
the "high" winding of the elemen
goes through the clock switch, whicl
automatically cuts off the current a
the time set by the operator on th
ciock face. The "low"' element i
meant to maintain an even tempera
ture by supplying only the araoun
of heat lost by radiation after th
"high" is turne»-, off. But while i
retards the loss of heat it does no

entirely maintain it (.especially a
the hipher heats), as was shown b
the following experiments:
An oven thermometer was place

in the well of the cooker, both plug
were insert'ed. and the clock set t
45 minutes. At the end of the tin
a temperature of 320 degrees 1
was recorded, equivalent only
the lowest oven heat for baking (

fasting. But it is the prolong«
heating in the insulated cooker thi

the work and prevents shrin!
age and loss of valuable food ingr
dients.

In 30 minutes' time a temper

ture of 240 degrees was obtained
and in 15 minutes 140 degrees.
To test the insulation of the box

and the action of the "low" pint,'
in maintaining temperatures estab¬
lished when the "high" is turned off
the following tests were made:
Two quarts of water were brought

to a boil, placed in the cooker and
when reheated for 15 minutes on

"high'' had a temperature of 184
degrees. After one hour, the box
running on "low," the temperature
was 186 degrees, indicating that

some additional stored heat was
thrown off by the heating element
and bottom of cooker.
At the end of the second hour the

temperature was 171 degrees, in
three hours 161 degrees, and the fol¬
lowing morning (7 p. m. to 9 a. m.)
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 boiled
and again held on "high" for la
minutes, »<\t the end of this time
the plug was 'taken out and in 'an
hour the temperature was 160 de¬
grees, and in two hours only 135
degrees. This shows 26 degrees
higher temperature cooking on "iow
for one hour and 36 degrees higher
at the end of two hours.
The relative efficiency of the "low"

plug increases markedly as time
goes on. When left overnight, both,
plugs out, the cooker was down t«
room temperature, 70 degrees. In¬
deed, only five or six hours' cooking
is claimed on receding heat, where¬
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.
Methods of Cooking

There are certain foods which are

improved, or not harmed, by beinp
put into cold water and heated up
gradually (such as the tubers, soups
and stews); there are others, such
as cereals, tender leaf vegetables,
roasts, etc., which are ruined by the
same procedure and need to be
started in hot water and "high':
heat applied at first.

Again, there are vegetables and
dried fruits which arc at their besl
when steamed in as little water ac

possible at low temperatures. These
points must be remembered in using
an electric tireless cooker, which dif¬
fers from the preheated stone
cookers in having only one hot plat«

in the bottom and in needing time
to heat up after the food is placed
in it.

For some foods this cooker must
be preheated; for some the "high"
heal must be used longer than for
others. The figures given, showing
the temperatures reached at differ¬
ent times from fifteen to forty-five
minut(*S, with the heat at "high,"
will aid one in using good judgment
it: this matter.

Baked Potatoes
Our first test was with baked po-

t>ERCHED high on the Institute 'kitchen workbench the Standard Fireless Conker shows
* off to advantage its automatic stop clock, its "high" and "low", plugs, its two aluminum

utensils and neat, compact figure
tat oes. The cooker was preheated
for fifteen minutes and four medium
sized potatoes placed on a rack on the
heating element. At the end of for¬
ty-five minutes of "high" heat they
were just beginning to get soft, and
not until after an hour's additional
cocking (on maintained heat only)
were they well done. Of course, this
could have been hastened somewhat
by using high heat for a longer
period or by a langer preheating.
Thv skins were not crisped as in an

oven, but in two hours, at a cost of
6 cents, the potatoes were baked
as you would want to give them to
a child.

Cranberries
Cranberries were cooked to per¬

fection and any dried fruit would
be. A quart of berries in one cupful
of water were put into the cold
cooker and the clock set for thirty
minutes of "high" heat. At the end
of two hours' cooking on receding
heat, no plug in at all, the berries
were perfectly cooked, plump and

juicy, being much better than when
cooked on top of a stove, as all of
the flavor and juices had been re¬

tained.
Spinach and Carrot»»

Spinach and carrots are two
valuable vegetables that need to be
carefully cooked for young children,
Spinach prepared in the cooker be¬
came a choice delicacy, with flavors
that we had never suspecte! of
spinach before.

In this case the spinach, after

washing, was preheated on the stove
ut any added water for five

inutes, then placed in the cooker,
which had been preheated for ten
minutes. (II could have been put
direct into the cooker preheated
for twenty minutes.) After thirty-
five minutes of "high" heat, the boil¬
ing point was indicated by the active
st< am coming from the vent. The
cooker was then allowed to go on
"1« w" for forty-five minutes.

In other words, the spinach was
steamed in its own juices for 1.5

hours, at a co«t of 4.4 cents (10-cent
. ricity), but every bit of color
and fiavi r was retained. The leaves

sh iwed their serrated edges
and veining, ana even the midribs
,vere uicy ;« ?. tender.

of the vitamine value and
7' the min« ral salts are lo3t

in a vi etable cooked slowly at low
tures, covered, in this way,

t is the ¡deal method for pre-
pari them both as r-'gards flavcr

nutriti >n. Carrots, sliced, could

Meat Stews, Broths, Vegetables and
Fruits, Dried and Fresh, Are
Among Its Best Works

be put into the preheated cooker in
a very little hot water a:: i - milarly
treated. They are id« a - urces o:
lime and iron for old a: a young.

Cereals
Cereals were our next interest.

Rice }s always a test, and :

rice put into the cold cooker in c I
water and given "high " heat f r < \

ten minutes, according to direct« n,
was a papty mass. We cannot rec¬
ommend this method and it is con¬
trary to ail cooking lore.

Rice really needs violent boiling
in a large quantity of water to pro¬
duce the ideal dry cereal with sepa¬
rate kernels. It is not logical to ex¬

pect this under the cooking condi¬
tions found in an electric tireless.
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 and
one-half hours. This rice showed the
ceparate kernels, and if washed with
cold water and resteamed would be
rery acceptable. Substituting milk
for water will give a creamy cereal
suitable for children or semi-inva-
Ids.
Corn meal mush, cream of wheat

and such cereals could be especially
well done in the cooker. The sug¬
gestion that when "low" heat is usec
Tor finishing the operation the time
-n "high," as given in the directions
.should be reduced by one-half, does
not seem to work out well. A perioc
>f rapid boiling at first is hisrhly do
sirable, especially for cereals, and i
they can be started on a stove, s<
much the better. If not, they cer

tainly need at least twenty minute
of "high" heat at first.'
Oatmeal Cook«ed Overnight
Oatmeal, another important cereal

for the young, was also cooked. Two
cupsful of rolled oats were cooked in
three cupsful of water overnight.
The cereal was put into boiling salt¬
ed water and placed in the co iker
at 7:30 p. m., with "high" heat for

¡fifteen minutes when both plugs
were pulled out. At 9 o'clock the
next morning the current was put on
at "high" for fifteen minutes and
then on "low" for fifteen minutes
more.
The oatmeal was well cooked, hot,

rather thick, but could easily 'no
thinned with warm milk or cre7im,
or a little more water could have
been added. This operation means

forty-five minutes of cooking alto¬
gether with the heat on at a cast
of 2.9 cents, supplemented
all night cooking on receding heat
which means some five hours at
least as a total. Personally, we
feel that for everything but soups,
stews, etc.. the preheating of the
cooker gives better r<lsults. But in

Three Leading Bouillon Cubes and a Well Known Beef Extract
Mild Stimulation and a

Salty, Meaty Flavor
Found Here

THE bouillon cube ia a mild
stimulant, a delightful flavor-

» ing for a cup of hot water; a

great convenience in making sauces

and gravies in the place of stock, and
as a basis for a clear consommé, to
which a few vegetables may be add-
ed. They all contain about 6.4 per
cent of salt, necessary, partly, for
flavor and partly to preserve the
meat protein of the cube, of which
there ia 17 per cent in Oxo; about
20 per cent in Armour's and 22 per
cent in »Steero. There was, also,
slightly more fat and less water in
the Steero (1.7 per cent of fat and
4.6 per cent of water), the other
two cubes having 7 per cent of water
with 1.12 per cent of fat in Armour's

only 0.83 per cent in Oxo. The
es are about the same.

The proteins in these cubes are

; the stimulating extractives of
leat rather than the nourishing

iements. A cup of bouillon made
rom these cube ia just the thing

to hand to father when he comes in

cold, overtired, too nervous to di-
! I well, but hungry and needing

¡something comforting and warming
preparatory to a meal. He will

to dinner in a better state of
n and body. It la not the thing
to give a growing child for luncheon,
with the idea that you are giving
I ¡m a i oui hing soup.

There are no preservatives In
«. prod K They are wholesome

¡rah!" m every way provided
ou know how to un« them.

Beef Extract« Are Another Storj
I he extract of beef j.i quite a

i different product though »till a

Who's . Who»* in jÈFocydville

The Plan of Work

THESE PRODUCTS HAVE BEEN SUB¬
JECTED TO A CHEMICAL TEST
AND SHOWN TO BE OF EXCEL¬

LENT QUALITY, ACCURATELY LABELED
AND FREE FROM ADULTERATION. COOK¬
ING TESTS IN THE INSTITUTE LABORA-
TORY HAVE BEEN MADE TO DETER-
MINE THEIR EDIBILITY AND ADAPTA¬
TION TO SPECIAL USES.

Anne L. Pierce,
Director, Tribune Institute.

Typical Products Tested and «^uStà P-Vf&V
Approved /^¿^¡^V^Armour's Veribe3t Bouillon Cubes /£..¦'.'v if-vH v^\

Armour's Veribest Extract of Beef /f**^7 X^^jsjr t^^l
Armour & Company, Chicago, 111. « *,i **»" /fe&,ÍJ[ "k" I *

Oxo Bouillon Cubes \ ''' :¦ '- ¦^'¦^¦¦W^^W^.È
Oxo Ltd., Inc., London, England '^^^féffi^y

Steero Bouillon Cubes ^é^^^Ê^^
SchieffcÜn & Co., New York ^QähjSi^'

paste. It contains only 7 per cent
of salt, 18 per cent of water and
about 55 per cent of proteins. There
are Fedei'al food standards for this
product calling for not more than
27) per cent of water, not more than
27 per cent of minerals (this prod¬
uct had only 2.'} per cent), nor more

than 12 per cent of salt.and the
Armour's extract had only 7 per
cent.
The product is seen to be of a

higher grade than the standards
demand, und has a very good flavor,
but i» flat, needing .seasoning. It
has a dark color and a strong meat
taste, making it much belter for
gravy, soup and sauce bases than
the cubes, which make a clear,
amber-colored solution and will
probably be preferred by some for
drinking purposes.
The two ounces, for 43 ccnt = pro¬

vide the equivalent of about sixte« 3,

cups of bouillon, though tast will
¡vary aa to strength; while the 25
'cent box of cubes gives you ten or

twelve cups of bouillon ¡it 2.5 cent?
apiece. The.se products arc a do
cided asset in any woman's pantry,
when used knowingly. A. L. P.

iIJOUILLON CUBES and beef ex¬

tracts should bo n daily standby,
¡not only an emergency ration to fall

back on when the recipe calls for
"stock" and you have none, though
il is a lifesaver at such times.

it is then an efficient extender of
meat flavor, and in vegetable casse¬
roles and chowders, sauces and
gravies gives body and flavor. Ex¬
tract of- beef is the pure, rich flavor
of lean beef in a concentrated form.

Chefs consider it almost as essen¬

tial as salt and pepper.
These cubes and extracts are a

great, aid to the delicatessen fre¬
quenter. A slice of roast beef c;

be procured and a very exce

gravy made from the extract of beef
and poured over it. A little added
to tomato soup is very good also,

The Easiest Way's the Best

RECENT experiments made by
the Office of Home Econom¬

ics of the United States Department
of Agriculture show that the easy

way actually saves energy.
It was f< und in the homely every«

day task of dishwashing that when
ii woman v.-;..shed dishes on a table so

low that she was obliged to bend
ver her energy output was thirty

calories an hour. Washing dishes on

ble that was a little too high for
mforl required twenty-five calories

an hour, while only twenty-one cal-
ries were used when the working

surface was of the right height.
This statement in The Journal

i«f Home Economics for November
emphasizes one of the Institute's
[.et slogans, namely, that "every
working surface.table, stove, sink,
washing machine and ironing hoard
.must be thirty-four to thirty-
six inches high." There never was

any virtue in having a pain In
one's back, and it is rather sad
to think of the years that women
have "hont" to their household
tasks as much as any peasant in
a European field. Take a meas¬

uring rod and see how high your
equipment stands. There is still
need to "take .-i stand" in or.1er to
wl your pinks an«! tables set right.
Now that inefficiency is proved as
well as discomfort, prioress may be
more swift.

and a plain omelet is much better
-. ;; few drops added.

3ean Cutlet* and Cheese Loaf
'S'S'ed Beef Extract

A a .. iaf is improved by beef
Combine one cupful of

G*rat cheese with one-half cupful
'pped nuts and one and one-

ha -.' cupsful of bread crumbs.
11 ten with a well beaten egg, and

lit, pepper, oni m salt and one-

tablespooi ful of extract of
be« :' di lved in four tablespoonsful
î '.. : water.
Li ft «ver baked beans may be corf-

into savory cutlets in com¬
binat -3 with extract of beef. Mash
ab ut two cupsful of baked beans

ith cupful of grated cheese and
hall ci pful of br< ad crumbs sea¬

soned w ith mion alt and paprika.
-1 n with two teaspoonsful of
extract of beef dissolved in two

ful of boiling water.
Flour a ard and form into

3- Dip in egfi and bread crumbs
and fry in deep fat.

S.iuros Improved
Creamed or escalloped fish is

much improved by the addition of a

small amount of beef extract. And
a casserole of vegetables made from
a can of corn, one cupful of carrots

A Quick, Comforting
Drink or Soup.An
Emergency Stock

and one cupful of cold diced pota¬
toes, moistened with one tablespoon-
ful of extract of beef dissolved in
one cupful of hot water, is a very
appetizing, substantial luncheon dish.
A good sauce which is admirable

for many purposes, and especially
for macaroni and cheese and
creamed or Delmonico potatoes, is
made as follows:
Melt two tablespoonsful of butter

and add the same amount of -flour.
Stir until weil blended. Pour on one

and one-half cupsful of hot :

very gradually and cook untü t
.A.fter removing from the fire add
one-half cupful of boiling water in
which two bouillon cubes have been
dissolved. A S.

WASHINGTON MARKET
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BoeftLamJb
Specialties
The tenderness and fine fia*.*or
of the meats you buy depend
entirely on the judgment of
your butcher in selecting the
best the market affords.
Haslob Bros, meats are noted
for uniform high quality and
low prices. One visit will
prove to you that you can

save 10'^ or over by trading
here.
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this case good results were obtained
using hot water and putting the
;.'. into the cold cooker.
The Two-Story Kettle

The two aluminum kettle.'?,, with
e r htly clamped lids and con-

- ad handles on the top,
respectively three and five

à. "rally, the one on
cooks ch more slowly than

the heating unit. Con-
sequei f« i to be merely heated
up, or small amounts requiring
shorter cooking, should be put on

top and, if possible, preheated on

the element before both kettles are

put 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¬
er was preheated for fifteen min¬
utes, boiling water was used on the
turnips, and "high" heat was used
for thirty minutes, until steam was
actively pouring out of the vent, in-
dicating boiling.

After an hour on 'How" heát th«
vegetables in the lower kettle wore
done, but those in the top were not.
Both were replaced for another half
! «77r, when both lots were satisfac¬
tory, showing that it took one-third
longer to cook the food in the upper
kettle.
We think that the space could b«

use ! to better advantage if duplei
or triplicate kettles were furnished
each having contact with th«
heating element. These, however
could be obtained as supplemental^
vessels.

Conelupíona
In brief, we think that as a sup¬

plementary cooker, for special pur-;
noses and conditions, this electric
cooker could be most advantageous¬
ly used, but many of one's precon-
ceived ideas about cooking must be
laid aside and the idea of steaming
foods with a very little water for
long p"; -is be well understood.
Oven or even surface cooking with
an-, using high temperatures in a

ventilated space, is diametrically
opposed to the process of slow cook-
in? at low temperature?, and one
must experiment to get the best and

ecOTomical results.
We are inclined to think that a

use of the "high" heat, while
not necessary, gives better results
.and that the "low" heat does better
work, except for all niirht work with
cereals, tl an the receding heat. The

Ivi tages of steaming vcget7thles
fru 7 et'»., arc very great, from

th the dietetic and flavor and
A ints of view. For suppl«a-

..,., itaxy cooking the cost is net great
even with a. AO-cent rate for electri¬
city (0.4-cent an hour for "low"

3.5 certs for "high"), and
iness and ronvenience are, of

afforded to the last degree,
to heat for this cooker!

The Standard Electric Cooker
Ho. 101.
Made by the Standard Electric

i'tove Company, Toledo, Ohio»

( Tested and endorsed by The Tribun»
Institute)

Everything the human
body needs for work or

.-.lay is in the wboh?
wheat.

Shredded
Wheat

is «he -whole wheat, noth¬
ing added, nothing
thrown away. It to only
made more digestible by
Bteam-cooking, shredding
and baking.

A Perfect Ration

aloifSoßetb
i »w.MswfmxnsIII

¡Jjl Cooked Ham
Ready for the table. Just

as you buy It. Gobel's Hams
are til young, tender and
horoughly cooked. D«-
cious and nourlshSng;
erved c *Id at horn« or In
andwlches for school, plc-

a:id workday lunches.

I


