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w'tfvshrooms. Fresh, Dried and

¦fanned, Domestic find Imported
jfc Italian and Chinese Dried Products Are Always

in Seapon. "Come Baek" Easily and
Taste Amazingly Fresh

fe Ann* L. Pierce, Director. end fertto M Baldarin, Dome$tic SeisntUtO" "Tribune 'tttlUnte. '"«««»,

FRESH mushrooms. although j
exorbitant at some times of
the year. do come down with-

jjj, wrh of tho average pocket-
1-^ centa to 80 centa a pound.
JSW on wbcro you buy- This

I they ave cheaper than last.

Ltplanation being, according to

aJintctestedywcer, that. the brow-

Prs aro turning their dark and

pttheticallycmptyccllars into mush-

room bdf Ono point in favor of

prohibiW
As an entree they have a most

worthy place, and served on toast.
to patfy shell!" <* rcmekina will
"make" a luncheon rr dinner. Pn*-

j>aml in tic chafing dish or on the

electric jrrfll, their odora add the

joys of .«avory anticipation. More

ecoBomically they give flavor to

many meat" and vcgetables, cooked
a« a part of the dish or as a sauce

to he served with it.
From a practical standpoint tjheir

anfVitive value Js not so im¬

portant in thia country, since. we

_se them dnly occasionally and in
imall qtiantities, chiefly for their
'elicate, peculiar flavor. But they
o eontain rnrtre protein than any
lcculent vi-gotable (R per cent), and
K>kcd in butter or a cream sauce

i«y aro real food.

Handle ^"ith Rcvcrcnce
The white, earthy-smelling balls

of .goodness demand reverent han-
dling and are not to be rudely
icrubbed and peeled. The srtisi
cook will wipe the cap with a damp
eloth or brash it gently with a soft
brtFh, and so save labor, time and
flavor. lf toughness niahes the out¬
side skin.- unedible strip them off, be-
giftning at the under edge, and re¬

member that the peelinjrs cooked
with the stems will mako good stock
for sauces.
* A hint from our for*" ifigh-

bors i, worth while-the «iems andpeelinga which are not to he used
immediately can bo dried in tho
warmmg oven and gtored in bottlea
or bags ready for flavorlng at nlater date.

Mushroom SympathylLet only one who lovea mush-
rooms dare to cook them.all others
wil! fail to achiove the tenderness
and ^avoriness that. is possible. To
our way of thinking. the best meth¬ods of eooking them aro the sim-plest. Such distinctiv* food., offer
an opportunity to simplify eooking.Only a Sybarite so surfeited witli
mushrooms that the appetite lag*,(and we cannot. imagine such n con¬
dition) needs the claborate timbales,
au gratin or croquettes. The stand¬
ard ways of broiling, stewing, saute-
ing and baking aro not varied for
the preparation of mushrooms.

Generally, it is considered that
the peculiar flavor is brought out.
by sauteing in butter first, no mat

The Foods Tested
Mu.hrooms, Canned (Francoi, Brand).

Importer.La Manna Azerna & Farnum, 397
.. Washington St., N. Y. C.
M»»hroom«, Chinese Dried.

Retailem: Kwong Sun Chong Co., 30 Mott St.,Ying, Chong & Co., 34 Mott St., N. Y. C.
Mu*hroom», Italian Dried.

Retailer*. Bleeker Nood!» Mfg. Co 221Bleecker St., N. Y. C; Caru.o Macaroni Co.,197 Bleecker St., N. Y. C.

ter what the flnal process is. Some
people add lemon juice to prevent
discoloring, but it may detract from
the flavor.

The Canned and Dried Brands
Analyzed and Discussed

jDL I ION mushrooms, canned, were
tested this week in the Institute

'aboratories. The brand was Fn
showing 4.5 per cent protein and no
preservativcs, with the buttons clean
and of attractive, uniform size. The
canned product never has the flavor
of the fresh or dried article.
However, there is a real place for

the canned variety in cookery. Ob-
viously, they are not suitable for
onsrSes, in which thev must stand
alone on their own merits for flavor
md appearanco. But they make
deKcioua sauces and add intere
BU >h mixtures as chicken a ia king,
rnamed meais or fish and omelets
and other egg dishes.

Their great advantage, of course,
..i that they will stand patient.lv
waiting on the cupboard shoives un¬
til that emergency moment eomeswhen we look to them to save thc
day.they are ahvay3 in season.
These, too, can be sautid in but¬

ter before being added to a sauce,therehy improving the flavor, ac-

jjprding to the taste? of many. Theliquid they are packed in need not
w rejected, but will help out in the
sauce.

That Foreign Flavor
Explained

fHE dried mushrooms seemed elu-
sive, but when cornered provedvery interesting. Dried mushroomsaave nationalities and, what's morePatnotism. If you doubt it ask the

jacaroni manufacturer in BleeckerStreet or the Chinese merchant inthe Oriental bazaar in Mott Street.Our first excursion in search ofaua iood took us to Chinatown.After several vain attempts we*>und the Chinese version of a gro--«ry store, where all sorts of queerm Btartling fooda were exhibited80BM day we mean to go back andcautlously purchase some of theO'-her unknown wonders.
Jhe Chinese dried mushroom is ajWerent variety from the one we

dfr°Z' ^^egillsanda quitedifferent flavor and texture. It i3«ned whole with the etems, andJ*««»ked back to its original con-1«t»n gives a fair sizod mushroom,Su Can be served wh0]e as an en-

±Z as well as being cut up intoa sauce or cooked dish.
J*j the Institute we tried two!? ofA/fcclaiming the dried prod-'ar- After w*shing in severalwaters until the water was clear, we«*«ed them with twice as much

i 2 as wc h^d mushrooms and let[*«* stand over night. In the morn-

^terthey had soaked in, removed. i-tems and then cooked them in
"*mtt ^ater-the longer the bet-

ter, from forty-five minutea to sev-
ura. The mushrooms doubled

in bulk on soaking.
A second method was to wash

them carefully, break off the stems
and cover with an equal arnount of
hot water, letting them stand twen-

minutes while making the white
sauce. The water was drained off
and the mushrooms were cut up and!

.1 to the sauce, which simmered
half an hour. This shorter soaking

not increase the volume of thc
ihroom as much as the former

lethod. On the whole, the longer
oking and soaking are better, but

the second is possible for emergen-

mushrooms really need n

longer cooking than the time re-

red for a sauce, so they should
simmered a half hour at least
»re being added to it. For dishea

demanding long, slow cooking, a?

stews, casseroles of meat and soup.,
y aro excellent. When thorough-

ly soaked and cooked it is possible
to use them whole as fresh ones.
but the flavor will be somewhat dif-
ferent and the texture not as deli-!
cate. Wo thought they could not be ,
broiled or sauted whole, but found
they could very nicely. !
The Chinese mushrooms contained

only 3 per cent water (as contrasted
with 83 per cent for the fresh and
91 per cent for the canned). The
protein (24 per cent) and fat (2
per cent) are in normal ratio, but
the minerals (3 per cent) are lower,
due perhaps to the difference in
variety and cultivation.

Italian Dried Mushrooms
Friends with foreign tastes told

us stories of wonderful conccctions
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
valiantly with his English to get
over to us the superiority of his
native mushroom. A BohemiStn
neighbor gave new lights on this ab-
sorbing problem. So we made a sec¬

ond pilgrimage . down to those
streets south and west of Washing-
ton Square, under the shadow of the
Church of Our Lady of Pompeii
(Chiesadella Madonna dei Pompei).

In two shops with grand opera
names we learned that no place but
Italy could produce the delicate fla- [
vored dried mushroom of our quest.
In huge tin boxes of fifty-five
pounds each they are shipped to

thia country, with leaves of sage
giving a curious spicy odor to the
dried product.
The Italian variety is sliced be¬

fore drying and is so prepared that

there is no waste. lt was washed
until the watcr was clear, then an

equal quantity of hot water turned
over it. While it war, soaking
(about twenty minutes) the sauce
was made, then tbe drained mush¬
rooms were added and cooked for
half an hour. They were tender and
earthy flavored, like the fresh ones
.a roal find and worthy of our good
caretaker's patriotic pride.
Another way is to soak them for

fifteen or twenty minutes, saut6 in
butter for five minutes, then add
just enough water, milk or sauce to
half cover, and cook slowly until the
liquid is absorbed (fifteen minutes).
This gives a result like sautodng,
for with these dried products some

cooking in liquid is necessary, as

well as thc soaking and cooking
in fat.

ln the Institute the decision was

in favor of the Italian sliced, dried
mushroom. as a snbstitute when the
fr.?sh are not to be obtained. I'or
sauces, sauteing, creamed dishos and
sensoning of stews and oasscrok-
dishes they aro excellent.only for
br oil ing or baking are tbe Chinese
superior because of their form.

The Italian dried variety shows
on analysis a larger protein eontont,
ewn with a larger moisturo per¬
centage.protein 34.5 per cent, fat
2.(1 per cent, total minerals 5 per
cent and moisture 13 per cent. This
analysi3 approximates more jiearly
the water-free basis analysis of the
ordinary mushroom.

A Valuabie By-Prodmt
Which ever variety is used, one

crime is tnexcusable.do not throw

away the water the mushrooms are

either soaked or cooked in. The
mushrooms flavor this liquid strong-
ly and it makes delicious sauces. lt
should really be used witb the mush¬
rooms themselves, but. if for any

reason it is not all used. make a vcl-

vety cream soup from it as follows:
If as much water as mushrooms has
been used, cook the strained liquid
down half. Add one-half as much
milk as there is mushroom stock
(sometimes equal quantities, depend-
ing on tho flavor). For eacfi cup of
3tock and milk rtib together one ta-

blespoonful each of butter and flour,
and add to the hot mixture, stirring
;onstantly until creamy. Simmer
sver a low fire with added season-

ings (we suggest only salt and a hit

di paprika or possibly onion and

;elery salts) for ten to fifteen min¬
utes, when the raw taste of the fiour

should be entirely gone. Serve with
a spoonful of whipped cream float-

ing on top, and a sprig of parsley
sr a dash of paprika for contrasting
solor. Economists, take notet We

made ours with evaporated milk and

rtobody was the wiser!
Both of these dried products have

¦me point in common with the canned
.their policy of patiently waiting
:.hpir hour of usefulness. With these

3ri iiie shelves a sudden inppiration
for cooking a new dish can be carried
jut while the idea is fresh. The

price may sound high (from $1-25
;o $2 a pound), but consider that one

luuce measurea a cup when dried

Who's Who In Foodville
^O GET into any "Who'. Who" you must har*

indnriduality, high standing, and be performing
some distinguished serrice. The'foods in the Insti-
tnte's "Who's Who" nre no exception. Listing and
discussion of an approved food mean* not only that
the chomist says it is legal and wholesome, but the
don-estic scientist has cooked with it and gires you
the assurance of its quality and flavor and thc
"kitchen release" on the best ways to make use of it.

Desk work is at a discount in the Institute. The
kitchen and laboratory determine the facts and
trained experts intecpret them for you, the samples
being bougbt on the open market, as far as possible,
with an eye to the housekeeper's interests.
The staff is At Your Servlc. for consultation pur¬

poses, hy mail, telephone or in person.
A. L. P.

and one to one and a half cups when
soaked. One-fourth cup dried is
enough to flavor a meat or macaroni

dish. Even the stems and trimming?
if cooked up in water make a basis
for soup and sauces.

Laboratory Cooking of the
Three Types of Mushrooms

p*OR many recipes the three kinds]
of mushrooms are interchange-j

able; the fresh can be used for any
nnd nll purposes; the canned are

better for sauce3 accompanying!
meats, cggx and similar dishes; the]
dried are good for all sauces and!
can be used m recipes planned for
entrees.

In the lnstitute we carefully;
measured and weighed the three va-!
rictirs, with the following figures,
which will enable tho cook to sub-
stitute one kind for another with the
best results: One pound fresh
equals about five or six cups pre-1
pared (caps broken into pieces, but
not peeled, stems clcaned and sliced)
or three to four cups cooked.
One pound Italian dried equals

about sixteen cups soaked and cut;
ready for cooking and about the
same quantity cooked. One pound!
Chinese dried equals about sixteen
to twenty-four cupfuls prepared for
cooking, depending on the length of
time they are soaked, or eighteen to
twenty-four cups cooked. Eight

ounces canned equals one and one-
half cups and tho same quantity
cooked. See what a bargain the
dried mushrooms are, and their flavor
is really excellent, especially when
sauted with tomatoes and other vege-
tables, Italian style, as in the first
recipe following.
In comparlng the costs we found

one cup cooked fresh, at 80 cents a

pound, costs about 25 centa; one cup
of cooked Italian dried at $1.50 a

pound costs about 10 cents; one cup
of cooked Chinese dried at; $2 a

pound costs about 8 to 12 cents;
one cup of cooked canned at 55
cents for eight ounces cost about 36
cents.
To get one cup of cooked roush-!

rooms use one-fourth pound fresh,
one ounce dried and two-thirds of a

can of the canned product (eight
ounce can).
Mushroom* and Pimentos
One pound fresh mushrooms (or

four ounces dried).
Three-quarters cup pimento.
Four tabiespoonfuls butter or olive

Housecleaning Inspiration
By Florence R. Brobcek

"First teith brooms, then tvith
dusters; tJten on ladders and
steps nnd chairs, teith a brush
nnd a pail of tchitewash, 'till he
had dust in his throat and eyet,
splashes of tchiteicash all over

his blarl: fur, and an ne.hinfc back
nnd tceary arni*."
.tTofr'a Houaecleanintr in "Tht

Wind in the Willotcs,"
Kenneth Grahame.

Mole's houseoleanting, as any
one can see, was a strenuovs and
unpleasant affair. Spring wau

tra the air above his rrwdest
home, and the wurm sunshine
streamed through his dust-
ttreakcd ivindows.

Just as he reached the weary
bar!: and aclu'ng arm stage he
heard the roll of a bird avd
caught a glimpsc of its uinged
journeying into thc world. It
was too much for the drudging
Mole. He ttepped out of that
mussed-np house, ela/mtned the
door, and didn't even lock it,
and started out on a journey
lohich rrmade his entire life!
Modern housekceping, with Ui

daily use of vacuum clcaner,
oil tnops nnd general going-
oi-cr ihe house, elimtnates surh
an aniuml Btruggle as lhe

spring houscclcaning that har-
ricd Mole's soul a.nd gives you
more time to indulg* in a spring
"cleaning" for your spirita with

sun and winds and birdj; and all
outdoors in general.

JJOUSECLEANINGS are no more

.especially housecleanings of
the brush and pail sort. In their
place has come the spring painting
up and "prinking" spree wherein
even the most passivc- of housekeep-
ers dream of new furniture, another
lampshade or two for tha livin?
room, and perhaps a change of
draperies for the entire house. And
what chance of accomplishing any of
these with summer vacation plans
in the air, new spring clothes needed
for the family and taxes due?
No chance at all unless you are

willing to be a Mrs. Handy Man for
a few days. A Mrs. Handy Man can

do just what the old-fashioned
handy man used to do*.and more.

She can refinish (properly, mind
you) old furniture and the floors,
she can dye inexpensive cottons and
silks (for draperies and other
things) to rival imported fabrics,
she can make lamp shades ao eaaily
and cheaply that she will wonder
why ahe hasn't always made her
own! It doesn't require a special
knack for doing things, or an ex-

prn?ive kit of tools.just a few
pointcr:<. A corner of your kitchon,
basement or attic in which to work,
and the feeling surging in you to
rcvive and invigor your house for
another year.

(Dctaila of PainHng, Dyevnff,
fjcmipskade Making to followj

Spring Styles in "Fairy
Umbrellas" for tiie Table

For Flavor and Variety in Your Meuus, Serve .Musli-
rooms Wiih Vegetablrs, Cereals and Meats

as a Sauce or Main l)i*h

Four tableapoonfula butter or

olive oil.
Four tablespoonfuls chopped cel-

cry. |
Three tableapoonfula chopped!

parsley.
Four tablespoonfuls tomato cat-

sup or chili sauce.
Three tablespoonfuls chopped

onion.
Four cups liquid.
Wash and soak the dried mush-

rooms (according to directions).
Wash the rice and fry it. uncooked
in half of thc butter until it is brown
and dry. Add liquid (the water the
mushrooms are soaked in is exccl-
lent) a little at a time, just enough
to keep the rice from sticking and

, allow it to steam. lt will take about
four cups of liquid and twenty to
thirty minutes for this process with
the gas flame turned low.
Meanwhile fry the mushrooms,

onions, celery and parsley in half
the butter and when golden add with
the catsup to the rice. Season with
salt and paprika. An attractive way
of aerving this for luncheon or sup-

The Plan of Work
npHE.SE products have ibeen eubjected to a chemi-

¦** cal test and ahrwrn to be of excellent quality
and free from adulteration. Cooking tests in the
Iostitute Laboratory bave been made to determine
their edibility and adaptation to special utea,

The results obtained are reported In part on this
page, and any further information desired may be
obtained by application to the Institute.

Three teaspoonfuls chopped onlon.
One-half teaspoonful salt.
One-fourth teaspoonful paprika.
One and a half tablespoonfuls

chopped parsley.
Stem the mushrooms and wjpe the

caps carefully and break into pieces;
clean the stema and cut up (or soak
dried mushrooms as prcviously de-
Bcribed); sauto the mushrooms in the
butter, adding, after a couple of min-l
utes, the other ingredients, and cook
for five minutes or until tender.
Serve immediately with toast fingers
or pastry triangles if this is planned
for an entree. Or use as an accom-

paniment tor broiled beefsteak.

Mushroom Newburg
One pound fresh mushrooms (four

ounces dried).
One and a half cupfuls milk or

cream.

Three tablespoonfuls butter.
Three egg yolks.
One-half teaspoonful salt.
One-eighth teaspoonful paprika.
Two tablespoonfuls sherry-jell.
Prepare the mushrooms as pre-

viously described, break the caps
and cut the stems in pieces; saut.
in butter for two mlnutes and add
one and a quarter cupfuls of the
milk; season with salt and paprika
and let simmer for five minutes
longer. till tender. Remove the pan
from the fire and add the egg yolks
which have been beaten with one-

quarter cup of cold milk. Return to
the fire and cook slowly, stirring con-

stantly until it is thick and creamy.
Add the sherry-jell, dissolving care¬

fully in a portion of the sauce.
Serve immediately on toast or in
patty shells. Plan the Newburg for
a chafing dish or electric grill
supper.
Rice and Mushrooms, Italian
One cupful rice
Two cupfuls soaked dried mush¬

rooms (two ounces).

(Testcd and endorsed hy

per is to finish it in the oven in a

glass baking dish or individual
dishes, garnished with parsley. This
is a most savory dish.

Muehrooms a la France
We found in the Institute that the

dried mushrooms were very satisfac-
tory cooked in this fashion. It goes
without saying that fresh would be
still better (three-quarters of a

pound).
Three cupfuls dried mushrooms

(three ounces).
Three tablespoonfuls butter or

olive oil.
One and a half cupfuls tomatoes.
Two tablespoonfuls chopped onion.
One small bayleaf.
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
and simmer twenty minutes, mashing
the tomato to a pulp. 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
seasoned mushrooms, and is to be
served as an entree or as an accom-

paniment to meat or rice.

Mushrooms and Meat
Three-quarters cupful canned

mushrooms, quartered.
One cupful cooked meat, in cubes.
One-half teaspoonful prepared

mustard.
One-half teaspoonful Worcester-

shire sauce.
One cupful brown sauce: One cup-J

fui meat stock, two tablespoonfuls!
fat, three tablespoonfuls flour, salt,
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 con-

The Trbune Institute)

Try it FREE in Your Home
The Grand Prize

VACUUM CLEANER
You owe it to yourself to try the EUREKA before you select an
electric vacuum cleaner. You certainly want the best and it
costs you nothing to try the EUREKA.
Any EUREKA dealer or ourselves will gladly let you try the
free in your own home. Call at your dealer'a or write or phonicst store. Sold on easy terms.

EUREKA VACUUM CLEANER COMPANY
NEW YORK. 31 West 43d Street, Vanderbllt 4541-2
BROOKLYN. 346 Livingston Street, Sterling 4656-7

NEWARK. 22 William Street, Market 9418

EUREKA
one out near-

scicntiously until the sauce ia thick
and creamy. To thia add mush¬
rooms, seasonings and meat. Turn
into buttered ramekina or haking
dish, cover with crumba and brown
in thc oven. The more deiicat«
meata are rxccllent served in thii
fashion, such as veal and lamb, I<eft
from a roa~t.

Rroilcd Mut-hroonia
Preparc the mushrooms, removing

the Btema and putt inc aside for a

future sauce. Clean the -"aps, peel-
ing if necessary.

Dip the caps in melted butter or
olive oil, sprinkle with salt an«l pap
rika and broil five minutes- the first
half of the, time with the gill side
to the fire, then turn to other side.
The Chinese driod mushrooms can

be broiled auccessfully by first soak¬
ing them for two to three hours.
Southern 31imhronni Sauce
Three-quarters cupful canned

mushrooms sliced.
Two tablespoonfuls butter.
One tablespoonful chopped onion.
Two and a half tablespoonfuls

green pepper, chopped.
One tablespoonful ketchup.
Three olives, chopped.
Ono tablespoonful sherry-jell.
Salt and paprika.
One cupful brown sauce; one cup-

fui meat stock, two tablespoonfuls
fat, three tablespoonfuls ftour.
To make the brown sauce melt the

fat, add the flour and cook until
brown, add the liquid slnwly, stir-
ring until it is amooth and thick (we
used part meat stock and part mush-
room liquor for the liquid). Fry the
onion and green pepper in the but-
ter and add to tho sauce together
with lhe other injrredients (except
the sherry-jell) and simmer ten min-
utes. Before serving add the sherry-
jell (you may first dissolrc it in one-

quarter cupful hot water). Serve
the sauce with broiled steak or fillet.
jof beef.
Ocamed Dried Mushroomt
Two cupfuls dried mushrooma

(two ounces).
Three-quarters cupful mflk ef

cream.
Two tablespoonfuls butter.
Two tablespoonfuls flour.
One-quarter teaspoonful salt,
Few grains of pepper.
Cook the mushrooms for twenty

minutes in the water in which they
were soaked. then add the milk and
cook ten minutes longer. Rub the
butter and flour together and stir
into the hot liquid, stirring con-«
stantly until thick and smooth. Sea¬
son and let simmer five minutes«
when the sauce should be thoroughly
cooked and seasoned. (Fresh mush'
rooms can he cooked thc same waV
in practically the same time.) Otheri
seasonings can bo used to varjd

'.tho flavor.paprika, Worcestershire
sauce, celery salt or catsup, for in-!
stance.
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(Teated and Endnrscd by Th*
Tribuvn Irwtitute)

HTHOROUGHLY pickled
.*- and then steeped in
the fragrance of sweet
hardwood smoke, Adolf
Gobel's "Quality First"
Smoked Hara is a delicacy
to be enjoyed often. Buy
it at your food store for
baklng, broiling or frying.

Moal*

HCWMeWheal jjKfUKJl J^S]
Makea most d-hcioti. browa .rmd. T
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Gluten Flour

40% GLUTZN
OvaraotMd to complr ln all tmpavat «.
.*«nd«#4 rsqulrtmcnu ef U. 8. Dspt.-.--__.#

Afrlcultitrs.
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