NEW YORK 7R

IBUNE,

SUNDAY, MAY

ﬂ"shmnmsg Fresh, Dried and 1
{anned, Domestic and Im ported

The Italian and Chinese Dried Products Are
in Season., “Come Back™ Easily and
Taste Amazingly Fresh

Always

For Flaver and Variety in Your Menus. Serve Mush-
rooms With Vegetables, Cerecals and Meats
as a Sauce or Main Dish

ree, Director, and Bertha N, Baldwin,
Tribune Instituta

gf mushrooms, although | bors i= worth while ~theatems and
Fﬁorbitmt at some times of | peelings which are not to be used

the year, do coms down with- |. immediately can ba dried

Domestic Seientiat,

h ‘,ﬂg L. Pif

bhutter or scientiously until the =auce ia thick

(and creamy. To this add mush-

i Four tablespoonfuls

Lolive oil.

& in the Four tablezpoonfuls chopped cel- | Tooms, seasonings and meat. Tarn

the reach of the average pocket- | warming oven and stored in bottles ery. {into buttered ramekins or bhaking
5D cents to o0 cents 2 1‘"‘“”‘_1- [or hags ready for flavoring at ! Thres  tablespoonfuls  chopped | dish, cover with crumbs and brown
e.e on where vou buy. This | later date, | parsley. |in the oven. The more delicate

Four {ablespoonfuls tomato eat- meats are excellent served in this

they are cheaper than last— |
| sup or chili sauce. fashion, such as weal and lamb, left

:“ .} "
explanation heing, according fo ushroom hmpnﬂlyl

|
|
{
{

Ixs
mh._._\.‘.e_;{pd grocer, that tl-‘t hrew- Let only one who loves musgh- : Three  tablespoonfuls  chopped : from a roast.
ors are tuming their dark and rnlnms (?m‘v to cook them—all athers | | onion. : Broiled Mushrooms
pathetimi]yem}“t.\' l?l?_":it"ff ”'-L“ T““‘-‘hé will fail f_" achleve the tenderness 8. l‘”: j k 1 iom CukE 11"1\2;:1- : I Prepare the mushrooms, removing
room beds. Ope point in favor oL and savoriness that is possible. o Ly P'r i T | w‘_bh and Hoh the <ir{9d W“h' the stema and putting aside for a
jbi¥ion! our way of thinking, the best meth- " [Epats (acc_ordmg i Idarprtmns).; future sauce. Clean the caps, peel-
| As an entrée ihey have a most : Wash the rice and fry it uncooked

ods of cooking them are the sim- |
plest. Such distinctive foods offer
an nppnr?unity to simplify cooking,
Only a Sybarite so surfeited with
mushrooms that tha appetite lags .
(and we cannol imagine such a m.h
dition) needs the elaborate timbales
au gratin or croquettes. The n!anﬁ:
ard wavs of Lroiling, stewing, saute- |
mg and baking are not varied for |
the preparation of mushrooms,

Generally, it ig considered that
the peculiar flavor is brought out |
| by santéing in butter first, no mat

{in half of the butter until it is brown mi!; T;::‘." I: i meited Butler or
{and dry. Add liquid (the water the| .. LB Al e HLer
! e kel iy ol | olive oil, sprinkle with salt and pap-
E;:__u:} l'til:a? :O?imo fzsése::m}; | rika and broil five minutes—the first
e s i » JUST ETOUEN | | u1¢ of the time with the gill side
I to keep the rice from sticking and| to tha fire, then turn to other sid
allow it to steam, Tt will take about ! The ¢ h;nr»--.r'ﬂr‘rile--ld m”_hr_;‘aﬁoan
,[fnur cups of liquid and twenty to 1\]'”1];‘ri . ‘ ‘r_; 74 ‘]‘f ]:' f-r::; -
thirty minutes for this process with! .’ e A
ing them for two to three hours.
the gas flame turned low. |
| Meanwhile fry the mushrooms,|
\ oniong, celery and parsley in Imlf| g,
the butter and when golden add with | mu’fh‘m”f”" "“"'\'{(
| the catsup to the rice. Season with ! Two 1"*]71("“7‘0“:"_‘“5 hutter. .
salt and paprika. An attractive way One tablespoonful chopped onion.
Two and a half tableapoanfals

of serving this for Iuncheon or sup- |
P i green pepper, chopped.

One tablespoonful ketehup.
Three olives, chopped.
One tablespoonful sherry-jell.
Salt and paprika,
One cupful brown sauce; one cup-
|fu1 meat stock, two tablespoonfuls
| fat, three tablespoonfuls flour.
To make the Lrown sauce melt the
[ fat, add the flour and cook until
|bmwn, add the liquid slowly, stir-
| ring until it iz amooth and thick (we
used part meat stock and part mush-
[ Toom liquor for the liquid). Fry the
onion and grean pepper in the but-
ter and add to the saure together
{\\'ilh the other ingredients (except
= . { the sherry-jell) and simmer ten min-

== === i = . . . |utes. Before serving add the sherry-
nion. | per is to finish it in the oven in a, jell (vou may first dissolve it in one-

igllaﬂ baking dish or individual| ;. t0r cupful hot water), Serve
':hﬂhef‘- garnished "_”Lh parsley. This| 1o cayes with broiled steak or fillst
is a most savory dish. l'af beof.

Creamed Dried Mushrooms
Two cupfuls dried mushrooms

worthy place, and served on toast, |

| in patty shells or »awieking will |
#make” a luncheon er dinner. DPres
pared in ihe chafinr dish or on the
electric grill, their odors add the
joys of savory anticipation. More
sconomically they give flavor to
many meats and vegetahles, cooked
as a part of the dish or as a sauce
to he served with it.

From a practica! standpoint th
aofritive value nal
portant in this country, sinca we
gsé them only ocessionally and in
mall quantities, chiefly for H*.c‘.r-i
lelicate, peculiar flavor. But they |
¢ contain mare protein than any
teculent vegatable (8 per cent), and !
swked in butter or & cream sauce |
ey ara real food. |

Qandle With Reverence {

The white, earthy-smelling balls |
of goodnesa demand reverent han-
dling and ares not to be rudely
scrubbed and peeled. The artist
gook will wipe the cap with a damp
eloth or brush it gently with a soft
bruch, and a0 save labor, time and
flavor. If tourhnesa makes the out-
gide skins unedible strip them off, he-
ginning at the under edge, and re- | —— —— ——
mémber that the peelings cooked ter what the final process is. Some | there is no waste.
with the stems will make good stock people add lemon juica to prevent until the
for auces. discoloring, but it may detract
"A hint from our forer the flavor.

=outhern Mushroom Sauce

) Three-quarters cupful canned
eir |
11T1-

Who’s Who In Foodyville

TD GET inte any “Who's Whao" you must have

individuality, high standing, and ha performing
some distinguished service. The*foods in the Insti-
tute's “Who's Who" are no exception. Listing and
discussion of an approved food means not only that
the chemist says it is legal and wholesome, but the
domestic scientist has cooked with it and gives you
the assurange of its quality and flavor and the
“kitchen release” on the best ways to make use of it.

a0

-®

The Foods Tested ‘

Mushrooms, Canned (F;'rlmcoin Brand).

Importers—La Manna Azerna & Farnum, 397
Washington St., N. Y. C.

The Plan of Work |

THESE products have been subjected to a chemi-
cal test and shown to be of excellent quality
and free from adulteration. Cooking tests in the
lostitute Laboratory have been made to dstermine
their edibility and adaptation to special uses.
The results obtained are reported in part on this
page, and any further information desired may bes

Desk work is at a discount in the Institute. The
kitchen and laboratory determins the facts and
trained experts intetpret them for vou, the samples
heing bought on the open market, as far as possible,
with an eye to the housekeeper's interests,

Mushrooms, Chineze Dried.

R?tailersr Kwong Sun Chong Co., 30 Mott Sty
“ Ying, Chong & Co., 34 Mott 5t, N, Y. C.
Mushrooms, Italian Dried.
Retailers: Blecker Noodle Mfg. Co., 221
Bleecker St.,, N. Y. C.; Caruso Macaroni Ca.,
197 Bleecker St.,, N, Y. C

The staff is At Your Service for consultation pur-
poses, by mail, telephone or in person.

AL P.

obtained by application to the Institute.

-

It was washed
water was clear, then an
.from}cqual quantily ‘of hot water turned

joxer it.  While it goaking |

neighe :

— e Il (bout twenty minutes) the saur‘.e: .

The Canned and Pried Brands oo o oo ma Laboratory Cooking of the
I They were tender and |

roomis were added and cooked for
: y "half an hour.
Analyzed and Discussed

earthy flavored, like the fresh ones
—a real find and worihy of our good

——e caretaker’s patriotic pride.
Another way is to soak them for

e
f mmings| Three teaspoonfuls chopped o
if cocked up in water make a baﬁis:
for soup and sauces.

: e = :
and one to one and a half cups when | digh, Even the stems and tri
| soaked. One-fourth cup dried is
enough to flavor a meat or macaroni

One-half teaspoonful salt.

wis One-fourth teaspoonful paprika,

i One and a half tablespoonfuls
. chopped parsley.

Mushrooms a la France
\ Stem the mushrooms and wipe the| We found in the Institute that the
| ] i : . | dried mushrooms were very satisfac- | (two ounces)
: ’ e f M .’ o | eaps earefully and break into pieces; : A 8).
iree TyIJLb 0 usnrooms |clean the stems and cut up (or soak | tory cooked _in this fashion. It goes| Three quartars
: - dried mushrooms as previously de-|Without saying that fresh would be| cream.

{scribed) ; saute the mushrooms in the | Still better (threequarters of & Two tablespoonfuls bhutter,
butter, adding, after a couple of min-| pound). Two tablespoonfuls flour.

milk er

cupful

JOR many recipes the threa kinds)| ounces canned equals one and one-

UTTON mashrooms, canned, were ler ) | %
. L nned, Ler, of mushrooms are interchange-| half cups and the same quantity

from forty-five minutes to sev-|

tested this week in the Tnatituts ! Hours. 'The mushrooms doubled || fifteon or {wenty minutes, sauté in ables fhs Presh ‘can b ukad p .| cooked. See what a bargain the|YteS: the other ingredients, and cook| Three cupfuls dried mushrooms Ur’.e-nuar_ler teaspoonful salt,
laboratories. The brand was Irepel bulle on soaking, || butter for five minutes, then add PSR S sty an_\l {ried mushrooms are, and their flavor| 10F five minutes or until tender, (three ounces). | ]_' Creetans of pepper. !
showing 4.; oent ot md method was to wash | Just enough water, milk or sauce to | #n9 A1l purposes; the canned #E€ s really excellent especially when | DeTVe immediately with toast fingers| Three tablespoonfuls butter or © "‘_’k the mushrooms for twenty
preservatives, with tl e em carefully, break off the stems (| half cover, and cook slowly until the better for sauces accompanying ' c.uicd with tomatoes and other vepe- | °F Pastry triangles if this is planned | glive oil. minutes in the water in which they

and of attractive, uni
canned product never h
of the fresh or dried art

However, thera iz a real nlace for

t

sly, they are nat
cnirées, in which the:
alone on their own merit:
and sppesarance, Bui
delicious satices and add ir
80 *h mixtures as chicken n ing,
croamed meats or fish and omelets
and other egg dishes, .
Their great advantape, of con
i that they will stang patient
waiting on the cuphoard h
til that emrr:_zrvn.

clves un-

noment

o . A

y oo, can be
ter before being added t5 a . -
therehy improving {he
cording to the
Hquid they are pac
be rejected, but i
sauce,

The

1 not

elp out in the

That Foreign ¥lavor

> bef v}

i cover with an equal amount of
water, letting them stand twen-
v minutes while making the white
The water was drained off

[l

aalice.

i the mushrooms were cut up and|

the sauce, which simmered
1 hour. This shorter soakiug
imicrease the volume of the

anid soaking are better, but
1 iz possible for emergen-

The mushrooms really need & | broiling

neer eopking than the time re-
ed for a sauce, so they should
* simmered a half hour at least
ing added to it. For dishes
long, slow cooking, as
ews, casseroles of meat and souns,
they are excellent.
¥ soaked and eooked il i possible
use tham whole as fresh ones—

bt
bt

fe

te,

iled or sautéd whole, but found

1 oas much es the former
Un the whole, the longer

the flavor will be somewhat dif- |
vent and the texture not as deli-
We thought they could not be |

When thorough- | !
| analysis approximates more nearly

Hauid is absorbed (fifteen minutes).
This gives a result like =autéing,
for with these dricd products some

I meats, eggs and similar dishes; the |
idried ara good for all sauces and,

can ba used in tecipes planned for

cooking in liquid is necessary, as | cntrées.
well the soaking and cocking | In the Institute we
in fat. | measured and weighed the three va-
In the Institute the decision was| neties, with the following figures,
in favor of the ltalan sliced dried | which will enable the cook to sub-
mushroom. as a sabstilute when the | stitule one kind for another with the
frosh are pot to bé obtained. IFor | best One  pound  fresh
sauces, sauteing, creamed dishes and | equals about five or six cups pre-
seasoning of stews and casserole | pared (caps broken into pieces, but
dishes they ara excellent—aonly for|not peeled, stems cleaned and sliced)
or haking arve the Chinese or Lhree to four cups enoked.
guperior because of their form. Ona pound Italian dried equals
The Italian dried variety shows about sixteen cups soaked and cut
on analysis a larger protein content, | ready for cooking and about the
S w%th a larger moisture per- “ame qualntln.y cooled, One !muml
contage—protein 34.5 per cent, fat | Chinese dried equals about sixteen
per | o twenty-four cupfuls prepared for
This | cooking, depending on the length of

a5

results:

2.6 per cent, total minerals 5

cenit and moisture 13 per cent.

| twenty-four copked. Eight

| the water-free basis analysis of the | cups

carefully |

| time they are soaked, or eichtecn to |

tables, Italian style, as in the fipst| [0 a1 enirée. Or use as an accom- |
recipe following. : paniment for broiled beefsteak,
In comparing the costs we found |
one cup cooked freah, at 80 cents a
pound, costs about 25 cents; one cup
vf cooked Ttalian dried at $1.50 a
| pound costs about 10 cents; one cup !
| of cooked Chinese dried at $2 a Sream
| pound costs about 8 to 12 cents:| Three tablespoonfuls butter. |
lone cup of cooked canned at 55| Three egg yolks. '
|cents for eight ounces cost ahout 36| Ovne-hall teaspoonful salt. '
| cents. {  One-eighth teaspoonful paprika.
| To get one cup of cooked mush-| Two tablespoonfuls sherry-jell. !
[ rooms use one-fourth pound fresh,| Prepare the mushrooms as pre-|
one ounce dried and two-thirds of a | viously described, break the -:apsI
|can of the canned product (eight,K and cut the stems in pieces; saufé
| ounce can). in butter for two minutes and add |
| Mushrooms and Pimentos one and a quarter cupfuls of the|
| One pound fresh mushrooms (or|milk; season with salt and paprika |
| four ounces dried). and let simmer for five minutes |
Three-quarters cup pimento. longer, till tender. Remove the pan!
Four tablespoonfuls butter or olive| from the fire and add the cgg yolks'
."ﬂ‘ which have been beaten with one-

Mushroom Newhburg

One pound fresh mushrooms (four
ounces dried).

|
|

One and a half cupfuls milk or!

: |

(ordinary mushroom. i
A Valuable By-Product

Which ever wvariety iz used, one|

Housecleaning  [nspiration

quarter cup of cold milk, Return to
1| the fire and cook slowly, stirring con-
stantly until it is thick and creamy.
1 Aild the gherry-jell, dissolving care-,

| erime is tnexcusable—do not throw |
i : By Florence R. Brobeck

sun and winds and birds and all fully in a portion of the sauce.

One and a half cupfuls tomatoes.
Two tablespoonfula chopped onion.
One small bayleaf.

| were soaked, then add the milk and
| cook ten minutes longer. Rub the
!bmter anid flour togelher and stie
| inte the hof liquid, stirring con«

|and simmer twenty minutes, mashing
| the tomato to a pulp,

| shire sauce.

One-quarter teaspoonful salt,
One-eighth teaspoonful paprika.
One tablespoonful chopped capers.
Drain the mushrooms &and fry|
them in the butter with the onion
for two or three minutes. Add the
tomato, bayleaf, salt and paprika

stantly until thick and smooth. Sea-
son and let simmer five minutes,
when the sauce should be thoroughly
cocked and seasoned. (Irozsh mush«
Tooms can be cooked the same way
in practically the same time.) Othed
seasonings can ba used to wary
,the flavor——paprika, Worcestershirs
sauce, celery salt or catsup, for ind
stance,

If necessary
to add more liquid use the water the
mushrooms were soaked in. Before
serving add the chopped capers.
This is not a thick sauce, but rather
seasohed mushrooms, and is to be
served ag an entrée or as an accom-
paniment to meat or rice.

{(Teated and Endorsed by The
Tribune Instituts)

Mushrooms and Meat
Three-quarters cupful
mushrooms, quartered.
One cupful cooked meat, in cubes. -
One-half teaspoonful prepared
mustard.
One-half teaspoonful Worcester

canned

Propucrs

|
|
One cupful brown sauce: One cup-! HOROUGHLY pickled

Explained they eould very nieely. |away the water the mushrooms are | g Serve immediately on toast or in 3 { and. thensweopet in
T‘U}I dried n.—-f:ah:-:-.w.-.; EoaRE Tl The Chinese mushrooms contained [ aither soaked or cnoked in.  Thel “First with brooms, then with O”fdc_’om i geri,eral. patty shells. Plan the Newburg for i:i T;::e i:)l:l:; z:zf:;b.l;wmnﬂf:l]: | the Sreitance. iol Semet
e i * 3 per cent water (as contrasted | myshrooms flavor this liquid strong-|  dusters; then on ladders and OUSECLEANINGS are no more| chafing dish or electric grill ' P our, *| hardwood ~smoke, Adolf

e, but when corn

¥ary interesting.

. Diried o
aave nationalities and, what 3
Patriotism, If vou doul it
macaronl manufacturer in Bleookpr
Street or the Chinese :
the Oriental bazaar in

X
ne

merthant in
Mott Styeat
Our first exeursion in

search of i 1 ] half as much Wind in the Will % ' m, and perhaps a change of|
this: food 165% e fo. (Fiees 4 . down half. Add onc-fia . ind in the Willowes, | room, P p £ | [
After ' : ”{]\ e Halian Dited 8t ooms milk as there is mushroom stock | Kenneth Grahame. | draperies for the entire house. And |
After gevora]l va att ] S5 i : . [ . Al
found the l“[hn' vam atlempls we'  Firiends with foreign tastes told (sometimes equal quantities, depend-| Mole's houseoleariing, as any iwhat chance of accomplishing any of
cat sl 238 versior F p— . 5 e -
cery store, wh E;_;e ‘r;’"'”"t‘ of a £70 us stories of wonderful concoctions |4 on the flavor). For ealh cup of | one oan see, was a strenuous and | these with summer vacation plans
ATy Wl ail sorts of qu j

and startling foods w
Some day we mean
cautiously purchase
other unknown wonde

ere exhihit
to go back and |
soma of the

ol

e,

with 83 per cent for the fresh and
Ul per eent for the canmed). The
protein (24 per cent) and fat (2
per cent) are in normal ratio, but
the minerals (3 per cent) are lower,
perhaps to the difference in
variety and cultivation.

dua

°t | made with their favorite brands of
. dried mushrooms.

The Italian por-
ter who takes care of the Institute
kitchen watched our experiments
with keen interest and struggled

steps and chairs, with a brush
and e pail of whitewash, *till he
had dust in hizs throat and eyres,
splashes of wchitewash all over
his black fus, and an aching back
and weary arms.'

Iy and it makes delicious sauces. It |
should really be used with the mush-|
rooms themselveg, but if for any|
yeason it is not all used, make a vel-
vety rream soup from it as follows: |
1f as much water as mushrooms has |

been used, cook the strained liquid | __yole's Housecleaning in “The

stock and milk rub together ona ta-|
blespoonful each of butter and flour,
and add to the hot mixture, Btirring!
until creamy. Simmer!

unplessant affeir. Spring was
in the afr above his modest
kome, and the warm sunshine

constantly gtreamed through his dust-

over a low fire with added season-

:H ——cspecially housecleanings of | supper.
| tha brush and pail sort. In their|

(Gt o o e Rice and Mushrooms, Italian
| placa has come the spring pain .mg.[ O il i

up and “prinking’” spree wherein | T ol e e
! even the most passive of housckeep-| :

; jrooms (two ounces).
. ers dream of new furniture, another |

pepper. |

Make the brown sauce by melting |
the fat, adding the flour and brown- |
ing it, then adding the stock (in the|
Institute we used one bouillon cube
to one cup of water), stirring econ-

Gobel's  “Quality  First”
Smoked Ham is a delicacy
to be enjoyed often. Bay
it at your food stora for
baking, broiling or frying.

:- lampshade or two for tha living|

(Tested and endovsed by The Trbune Institute) I 52

in the alr, new epring clothes needed
for the family and taxes due?

No chance at all unless you ars
willing to be & Mrs. Handy Man for
a few days. A Mrs. Handy Man can

Try it FREE in Y

The Grand Prize

our Home

i i i . : atreaked windows, " |
4-§ha Chmesle dried mushroom fa a | valiantly with his English to get ings (we suggest only salt and a bit Listvs haraisiad iNR wenry ‘da st what the oldfashioned % |
er erent variety from the one wel over to us the superiority of his| » paprika or posnibly onion a_nd . ‘;'}'H.L;" ar:j'rfl-ag Gri itade o Ihaﬂd.‘v’ tnan uged to do—and more. P :
a_};w. It has white pills and a quite | native mushroom. A Bohemidn celery salts) for ten to fifteen min- ,:”:{ k 1! g ﬂ prage B¢ | Sho can efuish: (oroperly, mind - :
d:'ie(:-lmnt. ﬁm‘nr.a;—.._i texture, It is| neighbor gave new lights on this ab- 1,0 whon the raw taste of the flour f I[;: rft r:( I(im‘rsclof .itw winged |You) old furniture and the floors, S s = -
when “1‘"’1; t“'ﬂn the stems, and sorbing problem. So we made & 8e¢- | o} a1d be entirely gone. Serve with| ;o”fﬂf-fy'_“: T_nrro i g 3¢ | she can dye inexpensive cottons and . |

soaked hac its npteiral [ L . i 5 | - . g g
#d back to its original con- | ond pilgrimage —down to thosel, .,,onful of whipped cream float- | O ok For The disiho Sillis (for ‘draperies anid oiber v CuUU CLE NE

:-l;{on Eives a fair szized mushroom,
-R ol - - |
: 'th an be served whole 4s an en- |
‘ree, as well as being

cut up into

streets south and west of Washing-
ton Square, under the shadow of thf
Church of Our Lady of Pompeil

ing on top, and a sprig of pm-s_!r:}ﬂI
or a dash of paprika for contrasting |
Fconomists, take nota: We

Mola. He stepped out of that
mussed-up kouse, slammed the

ealat. door, and didn't even lock it

things) to rival imported fabrics,
she can make lamp shades =o easily

electric vacuum cleaner.
and cheaply that she will wonder lectric v eaner

You owe it to yourself to try the EUREKA before you select an
You certainly want the best and it
costs you nothing to trv the EUREKA,

& sauce or cooked dis | (Chi i i ed milk and | ! e
sh. 8 - donna dei Pompei). | mads ours with evaporated mi 2 why she hasn't always made her St i : Genuine Whois Wheat )
In the Institute we tried twa ‘L‘{hlﬁsé'dcn-; b with grand opera mh do was the wiser! | ond started out on & JOUTRY. | Ol Ty doeentt veqire . specisl ‘?ny 'EUBEKArdO}a]?r O Oipselves Wil gladly let you try the EUREKA |§ Makes most dslicious brows'bresd. 7
ways of o wo n two shops nobody 1 : ducts have! tolich remade his entire lLife! i ree in your own home. Call at your dealer’s or write or phone our near- Masufactured by - L
s Teclalming the dried prod- | names we learned that no place but Roth of these dried products o Dotise catvini dith als { knack for dolng things, or an ex-|est store. Sold on easy terms. FARWELL & REINES v
. | - d JEA: i 3P, i |

Adfter washing in
Waters until the wator was ¢l
tovered them w

several |
ear, we |
ith twice as much |

Water as we haq mushroom: 3 : - ipped t } welves a sudden inspiration | | and the feeling ing in you to| BROOKLYN. 346 Livingston Street, Sterling 4656-7
¥ shirooms and let | pounds each they are shipped to|on the shelves a su | - - | Anc @ feeling surging in you to E: I
{ the g 1 p enc d| an annual struggle as the { tevive and invigor your house fnr| NEWARK. 22 William Street, Market 9418

™ stand over night,

In the morn-
Ing we dra > |

ined them, reserving the giving a curious spicy odor to the g nd gt ou | —
YAter they had soaked in, removed | dri ' ; d high (from $1.25| ricd Mole's soul and gives you : o ;
ed in, remov 1pie duct, rice may soul E n = 3 . P
the gtems and then cooked t;c;“i‘::'(-l;gep;zall;;n variety is sliced be- Eo $2 a pound), but eonsider that one} ore time to indulge in o spring (Details  of ainting, Dyeing,

Same water—the longer the bet-i

Ttaly could produce the delicate fla-
vored dried mushroom of our quest.
In huge tin boxes of (fifty-five

this country, with leaves of sage

fore drying and is so prepared that

one point in comnion with 1he canned |
—their policy of patiently waiting
their hour of usefulness, With these

dailyy nse of vacwian cleaner,

wil  mops  aid _r;r'::_r_'.rrr! going-
orer the howse, eliminates sueh

 cooking a new dish can be carrie _
:?;tlc\}:;ili:&g:he idea 15 fresh. The| spring houseclcantng that hoar-

ounce measures a cup when dried “oleaning” for your spirits with

1

| pengive kit of tools—just a fﬂw‘:lﬂU'R]*:I{AA V’AC

| pointers. A corner of your kitchen,
 hasement or attic in which to work, |

| another year.

Lampshades Making to follow.)

UUM CLEANER COMPANY 1

NEW YORK. 31 West 43d Street, Vanderbilt 4541-2

Watertown, M. Y.




