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THÉ musical Indian names
tlafc adorn many of ou:
srmall New York and Ncv.

Engl. 'V towns sound all right, bul
it tak -a :t specialist to tell what the?
mean. "Watertown" means jus'
what it iays, for the Black River i,
there in its mtdst, furnishing thirt;
miles of water power in a 119-foo
drop in the city limits on its way t<
lake Ctoiario.
And there is the sixty-year-old mil

off Farwell and Rhines, with its gen
une Fronen buhr millstones an

waterwh-.-els, where wheat i
ground whole (nothing but its dh
being icmoved) for those who hav
faith in nature and like to do thei
own -hewing! There is also th
latest of milling machinery to pr<
duce every refinement of flour thi
our modern civilization may d»
mand, including light bleaching f<
the whiteness of color that the
say the women demand. The mil
ers say the bakers demand it, ar
scrne people say the bleaching m
chinery people demand it, backed I
the producers of soft, yellow flou
that the bleaching may enable the
to complete with the harder naturi
ly white flour.

This U an old controversy.i

A Thermostat Regulated
Electric Warming Pa

À Waterless Hot Water Botl
Which Stays Warm Indefi¬
nitely and Varies Its Heat

to Please Yon
'AN ELECTRIC heating pad w

three heats.low, medium a

kigh.ia' the Whitney Vitopad, ji
added* to the Institute's list
waterless hot-water bottles. Brie:
its most obtrusive good points i

0.uick heating and heat conti
light weight (eight ounces), mus

»Sip cover and nine feet of elec
cal cord, with push-button switel
ail tending to make it a comfortal
adaptable and easy pad to use.
The soft, pray woolen pad is i

tangular in shape. Its heating
ment inside is of woven hemp stra
interspaced with the parallel wl
lines of the asbestos-covered hi
ing wire. Theso threadlike w
are twisted in a fine spiral thro
the asbestos and so electrically (
nected that every other one ac:
the surface of the pad belongs
one unit while, the Intervening c
make up another.

The three heats are obtained
connecting these two units in se
for the low heat, using only on'
them for medium, and putting
two in parallel for the high heat

The Thermostat
At the opposite end from the

with its three heat push - bu
switch, is the thermostat.
maintains practically a cons
temperature on the pad surfac
covered, as when used under
^covers. If you are puzzled by
mysterious actions of this little
vice, a word of explanation J
the Institute engineer's report

Ik be helpful.
B The thermostat, no longer\Whxi ordinary pocket knife, is s<

to the face of the pad and cusb,
with a soft material to ma',
presence unobjectionable. Ï
ever the temperature rises < h
to warp its carefully protec'fepansive element, the electruf-»]tact across both the heatirir
is broken and stays so rj/atitemperature has fallen si/fBc
to bring the contacts / togagain.

s
lTse on Lamp 8< fvkei.

It may be used on a 1 ampï s
(HO voltage), and, like ¿vtcst <
heater types of this c fiaractadaptable either to a!l/arnati:direct current. The hi at dis
tion over the pad's SOffface is
at any of the three hi fits.

Its use at low tern /¡erature
two-tenths of a con i an hou
t-e ion-cent rate). a-Sightly leshour for medium he at and ai
imately the rame ai ftount perfor high heat.a hi.v sum i
for the comfort th/it such ¡
gives.
The Whitney V» |J>pad.
Made by the W it tney ComNew York. 1

Where the Black River turns th {¦ mill wheels
and has not fallen down on its jola hut once in

'i

I need to worry much about it, be-
cause none of tho flours going out

I from this mill in the retail packagesJ is bleached at all (strange, when it
¡ is the housekeepers who demand it),
and no flours for any purpose are
bleached except very slightly.

The Elevator-.Walk Up! .

Then there is the elevator, ko
feet high, with its almost SO-fjict
bins, by the same token, hol<lj,hg
05,000 bushels of grain. It 'has
ladder-like steps to the top andÖ you
let an electric bulb down intjr, the
depths to sec just how things are
r.rogressing. Here the wr/eat is
given a preliminary cleani/.ig and
the cars unloaded. /
"You don't want to gew up, do! you?" asked Mr. Rhines. "Why not?"

queried we. *'Does one 'travel allj night in a bucking train/ to see a
j mill and then sit down at/its feet, so
to speak, and go no fartWer?" So we
mounted, and Sam Wilcj.-, in charge,having just received 'ten carloads
of grain, was as fuss/ed as a new
bride receiving tho bridegroom's
relatives for the fir?»*., time, merelybecause there was / a little clean
screenings and such/ on the floor.

These men do k/.-ep house.when
they get at it. \i.'q believe in en¬
couraging them a fiot !

Specialties yfn Flour and
Equd pment

Fine silk boll/ hg cloths and silver
chains; endless /little boxes where the
miller puts in i, hand and draws out
a sample and 'tells just what break
and grade, of c., is coming through
at that poi/t; traveling brushes
that clean tr/e screens that clean the
wheat. Yofj wouldn't believe how
dirty grain/i?. Mr. Rhine3 gets hisdirect fro7a the farmers, and not'
through e'/J .valors, this to govern theblends jf.iimself. Eight différ¬
ent draining devices.separator,
screens,^ two cockle searchers, two
securer/; and a ¡oiling screen before
you betón to grind or separate. AH

j up-to-date and worthy.but for us,give Mia the big upper and nether
mills pnes and the grain as Nature!grew/ it, ground between them!

B^fc to come back to the cheer-:
ing /spectacle of the old stones and ¡the /wholesome products, such as the

Aj Brass Hook to Hold
Tea Kettle on Faucet

I
tó/orks on Any Faucet to Save
/Time and Trouble and Pre¬

vents Scratched Sinks and
Burned Hands

UNTER another recruit to the1
army of small household com- !

forters and labor savers! Manu-i1
I facturera are every day recognizing
j more and more that the "little
things" count in kitchen labor.
This young recruit is a simple bracf: j
wire, U-shaped hook, bent to fit over
¡any faucet and to hold a tea kettle!
¡handle firmly while the filling pro-|
grasses.
The hook is held securely around I

the faucet by a long, brass screw j
| turned through tho bent wire of
j the holder at the back. The U-hook j
| holds the kettle handle so that the j
utensil is held above the bottom of

'the sink. Result: No scratched
| enamel or wet kettle bottom to ruít
| the stove top. In the case of the
! sinks, in which a kettle madden¬
ingly stands just out of the range ;
of the faucet's stream, the kettle !
holder is especially appreciated.
With this hook over tho faucet j

there is no chanca to scald your
hands whan a kettle, which has
sonic boiling *?atw in it, is to be
refilled.

Its price is in the "few-pennies"
class, and eince it is easily adjusted,
any woman could have one on each
kitchen faucet
The Fauccî Keîde Holder.
Mads by Charles E. Ellis, New¬

ark, N. J.

if or t y . f i r e

/years. "Could
electricity beat
that?" asks Mr.
Rhines proud¬
ly, patting the
r tv cr on its
back, so to

speak, as it
runs busily by.

Fifty years old are these millstones and an old stone loses its "wrinkles".theysmooth out.instead of getting deeper. Then a master miller has to sit and "peck"them in again, as Mr. Coulstm was doing when we were at the mill. It may be aweek's job, this getting the corrugations just right for future grinding.
gluten and graham flours, that are
the interesting specialties of this
mill. The time was when gluten
flour was of moment only to the
unfortunate diabetic, who must
dodge all starch and sugar and who

finds speedily that nature has been
prodigal of both and that food with¬
out breadstuffs is rather like a build¬
ing without mortar.your food "rat¬
tles round" some way and comforts
you not at all.

Gluten Bread Is the "Meaty"
Bread for Health and. Litheness
A ND nowadays the woman who has

"nerves" if she gains a pound
of flesh, and has worse ones if she
goes hungry, turns to gluten bread
to help solve her dilemma, for it is
the starch that fattens, and gluten
flour is wheat with the protein
(gluten) layers next the bran
washed out and much of the starch
left behind. It naturally makes
pretty solid bread (there are good
recipes, however), and to the poor
soul who for any reason is trying
to cut down on the starches it is a

boon.
Even for diabetics some starch is

allowed. It depends on your indi¬
vidual condition. So a flour with 20
per cent gluten and one with 40
per cent is made. The latter, when
analyzed in the Institute laboratory,
had 45 per cent gluten and 41 peí
cent of starch (the standard allows
44 per cent starch and 40.7 per cení
of gluten), so the product is above
requirements considerably.
When you reflect that a régulai

flour has about 75 per cent of starci
and only 13 per cent of protein yoi
can see that gluten biscuits o

wafers, preferably the latter, wil
give you a non-fattening, highl;
nutritious food, whoever you are o
whatever your condition. Baking
powder biscuits were very edibk
using a level teaspoonful more bal
ir.g powder than the box recipe rec
ommends. But the wafers made wit
evaporated milk undiluted, instea
of cream, were very palatable. 1
would be no hardship at all to hav
them on the diet list, whether yoneed them or not.
Here is a thought for all wome

who are bound to be slender, n
gardless of age and condition (
servitude. For dull eyes, no natur;
color and no "pep" are a handica
to the slenderest maiden, and the
is what sacrificing your health 1
unnatural dieting means. Glutc
bread is a meaty bread, with foi
times the protein and one-half tl
starch of other breads, s<) a Waff
or two with no butter, served wilF-alad, solves the bread problem ar.ctains "fashion's silhouette", with r
injury to health, '

The gluten flour i4 only finishc

at this mill. The washing out, a diffi¬
cult and technical process, is per¬
formed at headquarters in Michi¬
gan, nearer the source of supply.
The point is that you can depend

en the flour on the inside of the
package, to agree with the claims
made on the outside. Over sixty
years' experience has gone into the
making of this special flour, and
before food laws, when fraud
ran rampant on such products, the
"Criss Cross" still stood for honesty.
To sit in the little old red rocker

where Farwell
and Rhines sat
fifty years ago
(not together

|.it's a small¬
ish rocker), ia
the office win-
d o w opposite
the mill, really
put confidence'
back of the analyses. It is all
so simple and sincere and old
timey.

The Miller and the Mill
We have had occasion before to re¬

mark on the enthusiasm of the mil¬
lers for their job, their oneness with
their machinery and their joy in the
mysterious windings of the grain
through cleaners, over rolls and
bolting cloths and through the jig¬
gling sifters that make jazz look
stately. All mean something curi¬
ously intimate and important to the
l'eal miller. "Yes," said Mr Moline,
the Swedish miller in charge, "my
wife says I am a fairly good sort

for This Sign at the
Coming Electrical Show

BRING your electrical joys and troubles to
Booth 73.

Consultation and advice about electrical equip¬
ment for your home. Lists of all appliances tested
in the Institute to be had for the asking.

The Tribune Institute staff will "receive" and
be glad to talk over all kinds of household prob¬
lems with you. Five years of files and records from
the laboratories and offices will be at hand for ready
reference.

An uncommon cook book of handy cards.just
what Institute readers have demanded for five years
.k>i7/ be available.

"400 Recipes and Food Facts"
is its name, and it covers tested foods and cooking
technique as well as the cream of the Institute's
five-year search for unusual but practical recipes,
all in a

Black and Orange Box, Indexed
and plenty of blank cards included for adding your
favorite Institute recipes in the future.

It costs a dollar, signed, sealed and delivered.
Arailable for the first time at the opening ef

the Electrical Show next Saturday, October 7, to
October It. from 11 in the morning to Jl at night.

Headmiller August A. Moline, at the wheel that con¬
trols the turbine, that drives the millstones.his
hands are on the wheel but his mind is with the water
and the hidden streams of grain that are running
through the mill.hidden from the eye but all moving,
at the miller's will, through various channels to the

flour bin.

when the mill runs v/eil, but if it
doesn't-"
And then we leaned our elbows

on the window sill and looked down
at the Black River, where it rushed
alongside of the mill, intent on its
flour making, not merely splashing
by to get to the lake, and talked
about the heart affairs of the mill.
"Why not the good old simple

whole grain, the bran of the wheat
and its minerals, the germ of the
corn with its fat, out of a simple
mill, and not all these jazz separa¬
tors?" we asked. "Are they better,
these fine, white, delicate varia¬
tions of flour?"

"No," said he, "no better. "Its
style and looks."

"Isn't that a serious economic
error when so important and basic
a food as bread is concerned?" we
queried.
"Maybe," said he, "but its human

nature. A woman could wear a
calico dress and get along all right.
but she will have silks and new
¦f.,.i.:_>>

Now we wonder. It's been handy
putting it on the women. They

i started that fashion in the garden
of Eden, and it never has gone out.
"White flour has its place for

pastry and fine rolls, and it keeps
better, naturally, with less richness,
but we pay a big price for variety.
refinement and less nourishment.
The women have had lots of co-
operation from the men in this de¬
mand for super-white bread. And
we are swinging back to normalcy;
the whole grains are coming into
their own."
"Glad of it. Can't worry me that

way," the miller cV.uckled. "That's
what we have the stones for, and
the hardest, most nutritious wheat
can go onto the stone; the softer
is more difficult to grind fine. But
¡ts all in the 'miller's finger' as to
when the right texture is reached."

Whole Wheat and Corn
The K. C. whole wheat is made

from bard spring wheat and can
be more finely ground. It is extra
high in protein (neariy 15 per cent)
and just a trifle low in minerals
(1.58 per cent), because it is fine and
part'y bolted; but it is practically
whole wheat. The graham flour, or
the other hand, is coarser ground
end has more bran (1.70 per cent)
but less protein (though it is gooc
average, about 12 per cent), due t<
the fact that it is made from i
softer winter wheat, chosen for it;
grinding properties.
Whether you have it coarst? w

fine, th-> poirl is to get the gern

)
and bran as well as the protein and

j starch, and that is what you do get
in graham and whole wheat flour.
where nothing but the stone mill
comes between you and the wheat

j herry. These products are not
'separated and patched together
afterward. They are ground as is,

' while five different grades come out
of the complicated milling system.
The housekeeper ought to know

that the soft wheat flour, with les«
protein and gluten and nourishment
is for that very reason better foi
pastry and cakes, more delicate, les.«
tough, if only you put liquid enougr
in the dough (always a thinner bat¬
ter with soft, wheat flour).
The best bread flour, according tc

Mr. Rhines, is 75 per cent of hard
Minnesota wheat with 25 per cent
of hard Kansas wheat, which is r

little softer than the Northerr
variety. The analyses of all of these

j products ran true to form, with ovei
15 per cent of protein and 11.5 pel
cent of gluten in the bread flour
while the softer pastry flour ha<
only 8 per cent of gluten and 10.8«'
per cent of protein.

Know Your Flours
W"hen a manufacturer differen

tiate3 his products carefully am
sees that they run true to form th
intelligent woman will buy and us
them with discrimination. If sb
doesn't, what's the use? A word t<
the wise is sufficient.

The corn follows the same prin
ciple, a coarse, granulated meal wit!
the fat of the germ (about 3.4 pe
cent, the chemist found, and that i
very good), and over 9 per cent o

protein. Cornmeal with the fat leí
in does tend to turn rancid like an
rich food. One sample we ha
showed an acidity of only 15 per cen
¦when 30 per cent is permitted; but
of course, its marketing history de
termines this figure. It is wort!
while to know where you can get th
corn with thé fat left in if yo
want it. The Institute made ric
and cornmeal griddle cakrs. usin
this brand, that gave a finely fla
vored product.

"They ought to eat the hnr
wheatcakes my mother made i
Sweden," opined Miller Moline-
"cakes with a hole through the mit
die, strung on a pole and hung u
in the garret. Hard, but good fo
you, and when you had worked o:
farm and mill some fifteen hour

Make Mixed Sweet Pick!«
With Late Fall Vegetable
A Favorite Recipe Which Pron

ises Spicy Pickled Mixtures
for Winter Suppers

JUST a year ago the Institu
printed a famous, recipe f<
sweet pickles and was dutiful

thanked and lauded for it. A fait!
ful reader, treasuring the 1921 cor
for a year, wrote us mournful]
that she had ínísnlaced it. ar

wouldn't we please print the recipe
again.

So here it is. and may your baked
j ham suppers on winter nights be
j the spicier for it !

Sweet Mixed Pickles
Slice one quart of green tcm«-

j toes and add one quart of peeled! pickling onions, one quart of very| small cucumbers (about the size of
your little finger) and six red pep-

j pers cut in shreds. Cover with
brine (one cupful of salt to a gallo:.
of water) and let stand over nigh*.
In the morning drain, rinse in col.i
water and drain again.

Place in an enamel or agate ware
kettle with vinegar to cover and
add three-quarters of a cupful oí
sugar, two small bay leaves, half a
teaspoonful of whole cloves, two
inches of stick cinnamon, six blade;
of mace and the yellow rind of haT!
a lemon, cut in strips. Bring slowh
to the boiling point, simmer for ftyiminutes, and skim out the vege¬tables into sterilised jars. Cool
down the ¡spiced syrup quite thick
and pour it over the pickles, fillinjthe jarr tc overflowing. Seal ai
tight.

Gluten and Graham
Flours and Whole
Corn Meal*Are
Products You
Should Know

:hcy tasted good and you didn't Ha
awake with insomnia or toothacfia
or indigestion after eating them.
Yes." he retrospectcd, on his way
down stairs, "it's twenty-four hours
a day if the mill wants you."

'Never heard of a millers' union,
did you, any more than you did of a
mothers' union? God bless us, that'-;

'what's the matter with them; ihtf
j "mother their mill," it's a part o.r
them! When mothers and millen
begin this eight-hour day talk the
world will shut up shop, we fancy.J
The wise miller smiled on us and

said we had "the right idea abou;
', flour," and so we went away to se
the Thousand Islands, feeling that
we were among the blest, and
it was indeed the end of a perfect;
day!

For a Stiff Spine and a

Good Bite.Drink Milk
Children of Three to Fourteen
Years Need a Quart of >lilk
Each Day; Sec That They

Get It

A MOST interesting paper by Dr.
H. C. Sherman and Miss Edith

Hawley, of Columbia University,
appeared in "The Journal of Horn"
Economics" for September. The
sum and substance of it is that chil¬
dren of three to fourteen year? of
age need one gram of lime a dar,
and they do not seem to get it un-
less they get a quart of milk.r\3
matter what else they may eat.
Giving them a pint of milk and

j more vegetables, even carrots and
spinach, the best mineral supplies.

i did not answer. Important as these
vegetables are in providing the iron
and phosphorus, they do not furnish
so well the lime supply for bone and
tooth formation. When vegetables
are substituted for half the milk
the storage of lime in the body falls
about one-half,
A quart of milk a day for chil¬

dren up to fourteen years of age is
a good investment, whatever other
food you may buy. And it costs
18 cents for grade A and 15 cents
for grade B. Not much of an in¬
vestment when it draws interest in
a sound framework and good teeth
for a lifetime. A. L. P.

Try These October
Morn Rosette Waffles

This recipe evolved in the Insti¬
tute laboratory made waffles crisp
and delicious!? flavored:
Mix as you would any batter.

Bring the fat, using a small sauce¬
pan, to 380 degrees F. and heat the
rocetto waffle iron in it. Dip the
iron into the batter rather quickly
(if loo slow a surplus will stick
and the dainty outline cf waßo
he lost), not letting it coma to
the top of the iron. Plunge at once
into the hot fat and fry until a light
brown color is obtained. Sprinkle
the waffles with powdered sugar ana

serve hot.

ALL FOODS AND APPLIANCES
ADVERTISED ON 77/75 PAGE
HAVE BEES TESTED ASP
APPROVED BY THE TPJBVSV
INSTITUTE.

MAr-V-COPNEDBCCr !
TONGUS>BOIOCNA /FOANKFURTERS^TC /
PASS niCMOSTPioiO TESTS /FOtdUfiiTVaWrtOtCîOrîWtîî

SOLD ATAILÖOOD TOOD STORES

mJm¿£á^^¡á^méamOttOSMHlJNC Vj£9jfi[f 23J¿-iT«M:,>rt

'THOROUGHLY pickled
*¦ and rkain steeped in
the fragrance of sweet
hardwood smoke, Adolf
Good's *Quality First"
Smoked I|am is a delicacy
to ba enjoyed often. Buy
it at your food stor» $M
baking,/broibng or frying *
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