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By Florence R. Brobeck and
Virginia Carter Les
« Anmuacl noome twanty pounds;
emmual expenditure, nineteen six;
resull, happiness. Annmal in-
gome, twenby pounds; annual ox-

twenly pounds ought |

and oim; result, misery.”
Mr. Micawber,
“'R— MICAWBER is night, of
eourse. But though spend-
ing the "ought six" more than
one's income in 8o easy, spending
with intelligence is easy, 00,
when once the habit is formed.
With the New Year there enters
relentlessly the question of funds
and how to spend the annual in-
come to the best advantage for
the necessities and the plensures
For the housekeeper the plan
piust be adapted to the manage-
ment of her home for tha com-
fort, happiness and progress of
the people in It
The new year {s an excellent
time to start the budget habit,
and aeeount books starting with
January 1 are easy to keep. Sav-
ings banks all over tha country
are giving {ree advies through
trained budget experts on saving
by & plan, and with this advice
they start ths new recrultr with
budget books and monthly, werk-

If

ly and dally account sheets.
one does not want to take advan-
tage of her bank's offer she can
find budget blanks in any book
shop or stationery store and work
out a system on whatever basis
seems best adapted to her meeds.

Having a Plan Is Important

Plan first to save a certain
amount regulsrly and deposit it
when the pay cheek in depositad.
Base the estimates for the ecssen-
tials (food, shelter, clothing,
operation, development) on fthe
last year's expenditures. Divide
the spending first on m yearly
basis, then inte meonthly, weekly
and daily subdivisions, The
ameunts for these will vary from
time tp time, but the average
should be maintained i{f the pian
in followed.

After sscuring a budget blank
book or card index and (on
paper) dividing the Income into
monthly, then weekly, divisions,
it will be ensler to follow a spend-
ing plan.
the record sheets is necessary for
success in living on any budget.

Four typieal but widely differ-
ent budgets are outlined here
with particular emphasis on the
food expenditures

Two People in a City Small
Apartment on $3.500 Annually

NY budget plan is qualified

by the standards of living and
porsonal characteristics of the
people for whom it is made. For
example, suppose the combined
income of two people, both work-
ing In New York offices, is 83,500
annually. Their apartment, con
sisting of two rooms, kitchenette
and bath, costs them $60 a month
(780 sutomatically deducted from
thelr annual Income) Their
fond budget, planned helow, 18
based upon the supposition that
thelr dinners and breakfasts ave
prepared at home; thelr lunches,
averaging B0 cents each, are
esten In cafeterins, and on one
evening each week they go out
for a table d'hite dinner.

About 25 per cent of their In-
come must be spent for food pre-
pared ;t home. This averages
in thelr came $18 a week, The
money spent for lunches and the
ons dinner away from home is

counted not on the food allow. |

ance but under house operation

The food allotment, then, av
eragea practically £8705 per »
This amount, plus the rent figure,
leaves a total of $1.845 Lo budget
for savinpgs, clothing
and development.

Since both the man and woman
are employed In down-town of-
fiees the clothing budget
a little more gonerous than if
the woman were at home and had
time to make her own clothes
and eould wear aimple housre
dresses rather than  business
clothes. Approximately $300 is
allowed in this budget, allow-
ing $175 to the woman and §123
to the man.

House operation, which
eludes light, gas for cooking,
Isundry, telephone, postage, In.
surance, carfyre, house supplies
(such as soap, breoms, ele.), re.
placement of linen, ete, and
meals away from home, for these
people 18 aliotted $675 annually

(866 plus a month).
“Developmnent,” which includes

ear

operating

must bve

[

the buying of books and maga- |

zines, the dertist and doctor

and druggist bills, theators, per. |

sonal allowances, vacations and
gifts, on such a budget should be
allowed $810 (practically 856 a
month). This leaves for the
savings a very small amount—§5
each week, or $260 for the year,

Four Sample Meals on
This Limited Budget

Tor an idesl budget the sav-
fegn ora tas amall, ths rent ten

high and the food allowances gen-
¢rously big- The high rent figure
and food costs are unavoidable
conditlons in New York, and all
other figures of the budget are
subjest to the conditions under
which thess two people live—but
the figures &8 given ars repre-
sentative of n budget planned
ander similar conditions on this
salary.

(Braakfosts and dinners prepared
at heme. Luncheons ealen in oofe-
tetan. One dinner cach week awoy
fram kome.,

BHEAKFAST
(Cont 85 cents)

Malaga Grapes

Uncooked Cereal Cream
Spanish Omelet Rolls
Coll on
DINNER
(Cout, $1.20)

Canned Tomalo Boup Croutons
Brolied Filet Creamed Potatoes
Rolls Buttered Asparagus Tips

Celery
Peach Charlotte Coffes

BREAKFAST
(Cost, 80 cents)
Halved Grapefrult

With Leganberry
Brolled Ham ‘afflen
oflee Clanamon and Sugar

DINNER
(Cont, §1.50)
Chicken Eoup With Noodiea
Baked Stuffed Haddock
Manhed Tolatoes
Green PPean Ralls
Frult Salnd Cheese Straws
nflee

High Lights of the Menus
Peach Charlotte

This is & very quickly prepared
dessert and it is delicious. Take
three halves of eanned peaches and
mash to a paste with a fork.
Drain, chill and blerd with six
tablespoonfuls of eream that has
been whipped wolid with one
tablespoonful of powdered sugar.
Flavor with three drops of sweet
almond $xtract and pour into twe
parfait glasses that have been
lined with halved lady fingers.
Sprinkle the tops with chopped
nut meats and cap with a cherry.

Baked Stuffed Haddock

When you buy the fish pur-
chase eight oysters and have
it prepared for baking. Make
the dressing from a large cupful
of grated bread crumbs, a table
apoanful of chopped parsley, two
tablespoonfuls of melted butter,
the oysters cut in halves, salt and
paprika to taste and a few drops
cach of lemon and onion juice.
Moisten with about two table-
spoonfuls of the oyster liguor, fill
inte tLe dish and lay In a greased
baking pan. Dust with salt and

paneilks nanr nta the pan half =
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Tribun

\/4nno Le'\«v’f'-!‘

Q
2

7erc

Justitute Goo Goker

e —Director

Start the New Year With a Housekeeping

#

" Budget; Plan the Saving and Spending for
Comfort, Happiness and Success |

Suburban and City Families on Large and Small Incomes;
and Menus Especially Developed: Town Renls

cupful of hot water and Iay »
few strips of bacon over the fish.
Bake in a hot oven for thirty
minutes. (This is about the time
allowance for a fish weighing =
pound and a hall.)

In allowing about 25 per cent
of the yearly wage for food the
home etaterer may spend about
32 60 daily and still keep within
her budget. In the two menus
planned sbove, the flgures have
been kept within this sum and
the fellowing days could be still
more economical by using the
left-over filet for & browned
hash for the following breakfast
and the haddock in flsh cakes s
another breakfast dish.

For two persons who are both

and Commuting Fare

wage earners, meals that may be |
enslly nnd quickly prepared must |
be the rule. Where, however,
both are fond of ragouls and
fricassecs a small fireless ecooker

will prepare them, an, well as a |

| “boiled dinner,” which almost all

men like.

Both of the dinners may be
propared and cooked in forty
minutes and the breakfasts in |
fifteen or twenty. Cream is al-

* Jowed for the cereal and coffee

and demi-tasse is served for din-
ner. Purchase a slica of cooked ‘
ham and pan it on the electric
grill and use a good chili sauce
for making the Spanish omelet
instand of fussing with the
vogetables.

Simple

Living Conditions for

A Suburban Family of Three

SECOND typleal budget s

planned for a young me-
chanie, his wife and their young
child. Thiz family lives in the
suburbs, are paying for a home
and have a garden to supply some
of the vegetables en the market-
ing list.
simplified; the housekeeper mar-

| kets with extreme care and is sav-

Falthful attention to |

ing in the preparation of food. !

Since the salary s low, the per-
centage for food automatically is
higher, and 85 to 40 per cent is
necesaary in this case. This al-
lows 814 to $18 & week for food,

| which is ample when simple dishes

are the rule and care is exercised
in marketing and preparation.
Extra milk and frults are ndded
to the food budget for the child.
This totals abont $880 for the
yoar. For shelter, which in this

Their scale of living i» |

budget is a monthly houss pay- |
mant plus the taxes, $650 is al- |

house operation mnd §156 for de-
velopment. The savings figure,

I 3104, s necessarily small, for the

house Is being paid for, but when

| lowed, $260 for clothing, $280 for |

| the houes payments ceass the sav- |

]

Jules |

i

|‘
-lC

Ings will increass considerably.

Suggestions for Applying
The Food Budget

BREAKFAST
(Coat 50 cents)

Baked Apples
Cooked Coreal Top of the Bottis
Butterad Whole Wheat Bread Toast
Coffes Milk for Child

LUNCHEON
(Cont, 05 eonts)

Brolled Chopped Meat Cakos
Baked Potatoes Cres
Canned Frult Bran Cookles

BUPPER FOR CHILD
(Cost 20 oents)}
Milk Toast Btewed Prunes
Cocoa Bran Cookles
PINNER FOR ADULTS
(Cont 75 cents)

Celery Boup
Veal Loaf Brown Gravy
Rye Bread Mexican Tomatnes

Cup Cakes with Foamy Fruit Sauce |

——

BREAKFAST

(Cost 84 ocents)
Orange Julce

Cooked Cereal Top of the HBottle
Scrambled Eggn Graham Bread
Coflee Milk for Child

LUNCHEON

(Cost 60 cents)

Bliced Veal Loaf Sweet Pickie
hop for Child Whole Wheat Bread
Creamed Potatoes
Orange Souffle Pudding

! SUPPER FOR CHILD

(Cost 15 eonts)

Baked Mapie Apple on Steamed Hice
Milk Brown Bread Buttered Toast

DINNER FOR ADULTS

| (Cost 78 conta)
Tomate Soup
Lamb and Kidney Ple
Polato Balls

Fruit Salad Cheese Crackers

Epinach

Two Simple Recipe:

Orange Souffle Pudding
Half fill a buttered baking dish
with bits of stale cake (either
’ sponge or plain cake is best) and
| pour over a soft custard, flavored

cover, Lay over the top pieces of
orange from which the skin and

l pits have been removed snd heap
| on top & meringue made from the
' white of one egg whipped with a

tablespoonful of powdered sugar.
Bake for twelve minutes in a mod-
etrate oven.

Mexican Tomatoes

Use 8 cupful sach of canned to-

matses and drained canned corn.
Mince finely half a green pepper
end a small white onion cook
wntl] anfianad, but not

with sweet almond extract to |

in a tablespoonful of bacon drip- |
ping. Arrange the corn and to-
matoes in layers in a buttered
baking dish and sprinkle in be-
tween the onion, pepper and bacon

{at. Season to taste with salt and

pa .
one teaspoonful of sugar. Cover

1. the top with buttered bread
| erumbs and buke for half an hour

in & moderate oven.

In planning menus for the sug-
gosted family it will be the better
plan to have the midday luncheon

| &0 that it may serve s the child’s

dinner. This will allow of & simple
supper of stewed fruit,

nursery
which may be

milk and toast,
served about 5:30.
One quart of milk must be pur-
chased for the individual use of
the child and use whole wheat or

| graham bread, with plenty of good

prika and add to the tomatoes |

The Essentials Budgeted With Food Plans
Compete With House Payments

butter, well cooked cereals and

fruit.
The garden should supply pota-

| toes, cress, celery and a supply of

winter vegotables, while a sunny
window garden may furnish tiny
radishes and letiuce that will be
ample for such & small family.

No cream is served for the cof-
fee, but if It is made strong, hat
milk may be substituted and & de-
licious enfé au Iait will be the re-
sult,

The

crumbled cup-cakes are

| used in making the orange scufflé,

and it must be remembered that
on a limited budget of this kind
every penny counts,

‘A Suburban Family of Four on

An Annual Income of Five Thousand

TITH two children of school age
and their suburban home

paid for, the man or woman on
§6.000 yearly can plan their
spending with a littie more regard
for the “development” of their

lves. Rent and house payments

Food Resolutions for the
Up-to-Date Housekeeper

If you sant 18728 to be truly happy, resolva to energize and

rabuild your body daily by giving
1
1. Day by day, in some sort

it the right foodas,

of way, we'll furnish the family

with raw fruits and vegetables and serve them better and better,

I

To make the family fairly gl
the body a smoothly operating m

wmchine.

oat over the foods that make of
Not to use these care-

lesaly and grudgingly, but to serve them o that they will be

relished in spite of their virtues!
Use regulariy milk, whole wheat

their jackets, spinach and carrots,

Being interpreted, this means:
and oatmeal; baked potatoss in
salad and fruits,

A diet exclusively of white bread, overcooked meats and bofled

potatoes makes n person as stodgy
and a sour mind in an acid bedy.

as the menu, with & foggy brain,
Result: An inviting hostelry for

any maliclous germ that comes along.

11
To remember that taste tells
scid-former—quite the contrary!

I ’
nothing as to when a food is an
Acid-tasting foods have alka-

line “bases” atimched to thelr mcids and when broken down In the
body these bases dominate and make the blood alkaline, not acid.
It is meats and sweets that are acid-formers in the last analysis,

not oranges, lemons and cranberries

Remember the orange, the

tomato and the cabbage, especially in this connection, to serve

them raw,

v
To serve no flably, down-at-the-heel salads, scrambled egge
and omelets that are discouraged slabs of nutriment instead of
ereamy, fluffy delights; no sticky, heavy muffins and biscuit; no

tasteless, tough and unseasoned v

these wholesome foods.

egetables to create a distaste for

‘7
Sines to serve wholesome food poorly In to become an acces-
sory before the fact in the crime of promoting bad food habits,
there should be reformatories for ail women who serve pasty
macaron! or soggy graham bread, negleet the seasonings, serve

salads warm and potatoes cold, or
v

slap all foods into the frying pan.
I

To do our own chewing, me and my family, and digest our own
foods, not to expect machinery and cooking to do it all for us,
Teeth and digestive apparatus “rust” out like the rest of you if

they aren't exercised.
dozen to chew your food well.

It is giving the alimentary canal its daily

It tones up the whole digestive

tract, besldes insuring the proper flow of saliva necessary for the

digestion of the starchea,
Chewing is important, and
doesn't serve the purpose at all,

getting your food pre-chewed
There is more in the ehewing

than merely preventing you from swallowing your food whole,

much more!

Vil
Whereas economy can be made to serve luxury, be it noted that
what is saved on a beef heart dinner (85 conts for the heart, serv.
ing eight persons, and which, cooked slowly, with a savory dressing,

whole carrots and potatoes, was n
In & luxury for another day.

The plain boiled beef

o hardship to eat) you can invest
and clever

horseradish sauce of one day affords a margin for the sirlein

steak of to-morrow.

VIII

To give the relishes their pla

ce and their due. The dill pickle,

the French mustard pot, the Worcestershire bottie, the thick to-

mato sauce and the sprinkling of cheese,
cheap, nutritions foods welcome,
no matter how good it is, if it 1sn't eaten.

All these make biand,
For a food does you mno good,
Hence, adding these

savories, of which meat is also one, to rice, macaroni, bread and
potatoes adds to the wholesomeness of the menu as well as to its
appetizing qualities and promotes scomomy on the side.

IX

Everyday “bread and wine"

is & real sacrament, as it nour-

ishes, rebuilds and vitalizes the body; delights the taste (as muech
a God-given sense as any other) and encourages our soeial instinets.
People are never mare {riendly and frank and openhearted than
when their “feet are under the same mahogany.”

The French know this, and
thelr valor and tenacity is due to

there is no telling how much of
their respect for their food in its

preparation, ita serving and eating.
Give a thought to your food. De not lot the gourmand mis-
lead you into thinking it in a material consideration only. The

mont spirftual of our poets said:
“Nor soul helpa

fleah mora now

Than flesh helps soul”
And the way to make your flesh help your senl fs to have

wholesome, painiess, unobtrusive

serving the mind, not Lrritating

flesh, with well-balanced nerves,

and tormenting it
A LM

are climinated, but insurance, up-
keep, taxes and replacements must
be considered; daily commuting
fare for the man and frequent
trips to the city for the woman
and children.
lars annually should be allowed
for this part of the budget.
Approximately $700 for house
eperation, which includes service,
replacement of equipment,

. man's lunches In town, purchases

of electrical house appliances, etc.

The development figure of §1,200
is larger in proportion because the
two school children need books,
magarines, ete., the standard of
lHving, which indicates frequent
concerts, theaters, books, ste.; per-
sonal allowances, vacations, gifta,
ete.

Clothing at $620 for the year
seams & large percentage, but
ehildren’s achool elothes must have
quality to wear well; the woman's
clothes would necessarily be of
higher standard than those of the
woman whose {ncome is $2,400 a

| year; the man's clothes need also

to be of better quality and style
than those of the lower salarled
mechanie.

Five hundred dol- |

and remove the meat, Rinse qulek-
ly in cold water, drain and ex-
pose to the nutside air for thirty
minutes. Use as the flling for
ench sandwich two slices of the
chicken, two rashers of erisp
eooked bacon, a lettuce |eaf dipped
in bolled dressing and two slices
of hard-bolled egg. Place the fill-
ing between buttered slices of
wholo wheat or oatmeal bread

toast.
For a $5,000 income about 325

weekly may be nllowed for the

| table budget, and with children of

school age one set of menus will
perve the entire family. Ba care.

| ful, however, that the foods are
| nutritious in character and that

the |

highly seasoned food, fried dishes,
rich desserts, hot breads, ete,, are

conspienous by thelr  absenes,

Serve plenty of bread made
from EThins, green wvege
tables, salads, {ruite, desscrts inte
which milk and eggs enter, and oo-
easlonally a fruit saind that may

WhEO .

combine the dessert and ralad
course

If the children take milk fon
breakfast and use [t with cereal
and in other ways, try serving
grape juice or orangeade for the
home luncheon, thus increasing

the valunble vitamine supply s
an the needed iron tonie.

With the caterer playing the
nf cook, an excellent tahls fs
possible on this food allowane,
as there will probably be but little
waste and every particle of supe

well

rble

plies can be utilized

‘High Rents Complicate the City
Family’s Spending of 37,000 Annually

Savings on such a salary should |
| bo at least 870 a month when
| there are no house payments— |

$840 a year. Food estimated at

$26 m week for breakfast and |

dinners for four and lunches for
thres at home averages approxi-
mataly 31,862 for a year.

Menus for Four, Two
Adults and Twe Children

BREAKFAST
(Cont 20 Centa)

Sliced Oranges and Bananas
Dry Cerea Top of Boitle
Shirred Egges Buttered Toast

Colfen
Milk or Cocoa for Children
LUNCHEON
(Coat $1.70)

Creamed Oysters and Celery on Toast
Grape Julce Bread Sticks
Peach Popavers Bweet Sauce
DINNER
(Coszt §1.85)

Clear Boop with Noodles

Rack of Lamb, Mint Jelly
Browned Sweel Polatoes
Carrots and Peas
Pear. Apple and Date Salad,
Honey Cream Dressing

BREAKFAST
(Cost 60 Cents)

Puree of Fruit
Minced Launb Polate Scones
Cdor‘y Hearls

Collen
Cereal Coffee or Milk for Children
LUNCHEQON
(Cost $1)

Club Sandwiches
(Made with Canned Chicken)
Orangeade Stulled Olives
Beked Stulfed Apples
Hermits
DINNER
(Cost $1.60)

Halved Grapefruit with Cherries
Planked Mackerel with PPotato Border

. Spinach Buitered Boets Watercress

Fig Tapioca with Cream

Two Delicious Dishes
Peach Popovers
Sift together two cups of flour,
two teaspoons of baking powder

|\ and half a teaspoon of salt, Beat

two eggs lightly and stir into the
dry ingredients with sufficient
swoet milk to make a good drop
batier, Butter deep iron gem
pans and have them sizzling hot.
Put a spoonful of the batter in
each, lay over a few pieces of
sliced peaches and cover with an-
other spoonful of the batter, Work
quickly and bake in a very hot
oven.  Serve immediately with a
sweet sauce,

Club  Sandwiches with Canned
Chicken

Use the boned variety of canned

e —

']‘HE seven-thousand-dollar-a-
year family lives in a Now

York apartment; two children are |

attending day school. The rent
figure Is necessarily high~-$§150 a
month, $1,800 annually.

The food figure, planned on the
basia of five people for break-
fast (a mald comes in three days
a week), four persons for lunch.
eon and five for dinner, is gen-
erously big; because of the qual-
ity of the dishes planned and tha
delicatessen shopping $36 & week
is allowed, or $1,572 u year.

The savinga are $340 annupally;
operating expenses, out of which
the maid is paid on the basis of $3
a day with meals (or possibly a
mald on half time for §18 a week),
inelude telephone, gas and electric

| bills is planned at $950. Develop-
| ment, which must include school-

books, theaters, entertaining, ete.,
is planned at about $830 and
clothing at $700.

With an anual  income
allowed for the table expenses,

This is such & liberal snm that

. good living may be indulged in,

f
|
|
|
|

although it must be taken Into
consideration that the averags
maid will not be as economical
as when the housewife herself
does the cooking, and that prob-
ably more entertaining will be
done with the larger income.

Recipes and Suggestions
Peach Surprise
This s & very novel frozen des-
sert and is delicious, Cut up suf-
ficient drained canned peaches to
make one pint and add one cupful

| of powdered sugar, the whites of

| three eggs, unbeaten, and half a

cupful of thick eream. Turn all
into the freezer and freeze slow.
ly to a firm, smooth mass,

Chicken en Casserole

Cut up a young fowl, as for
fricassee, and sprinkle with salt,
Roll in flour and sauté in hot
pork fat to a rvich brown. Ar-
range in a casserole, pour over a
highly seasoned brown mushroom
aauce, cover and simmer until the
fowl is tender. Cover with a
layer of canned peas and arrange
around the edge a border of toast
points, Serve in the casserole.

Bpecial meals have not been
prepared for the children, as the
meals planned for the child on
the $2,400 yearly budget may be
used if the child’s age demands
special requirements.

In the budgets one quart of
milk is allowed daily for each
child, partly as a beverage and the
remainder used In desserts, on
cereals, ectc. Popovers, when
there are children in the family,
should be the onl¥ hot breads
tolerated, and ‘& sure that the

| Roast Filet of Npel

of |
| $7,000 from $30 to $36 may be

breads are always made fronth
le grains

of

BT

Either the luncheons me
suitable should a friend be In
vited, and the slight extra &
pense contailed need hardly be
connidered. This also applies

the dinner menus.

A Generous Food Allowance

For Four Peopls
RREAKFAST
(Cost 31.50)

Malaga Grapes and Tangerines
Cooked Cereal Cream
Mushroom Owelet  Rroiled Bacen
Buttered Nut Nread Toast Coffen
Milk or Cocoa for Children
LUNC®EON
(Cost. §1.30)

Boulllon in Caps  Crackers
Broiled Chops Holls
Lettuce Salad  Egg Dresalng .

Waflers Maple Sugar
Milk  Rusaian Tes
DINNER
(Coat $2.85)

Oyuter Soun Crackers
Mashed Potatos
W hale Wheat Bread

Fndive Salad
Peach Surprise Lady Fingers
Demi-Tasee for Aduits

BREAKFAST
(Cont £1.00)
Purée of Fruit in Grs

Spinach

frait

Creamed Sweetbreads and Peas o0

Popovers Coffee for
Milk or Cereal Collee for

LUNCHEON
(Cost $1.80)
Bteamed Clams Futtar Saned '
Cold Sliced Fllet
Corn Bread P'otate ['elf
Ginger Pear Sald
Cocoa Tea
DINNER
(Cost $2.80)

Beef Broth with
Chicken en C
Candied Sweel l'mlﬂ'm
Buttered Asparagus Tiph
Macarcon Hisque
Demi-Tasse for ,
L
Success or Failure

Depends on the Individual

The ultimate success of €4FO*
ing out a budget plan Off y
principally on the individual, B8
faithfulness to the plan,
and personal ambition to
scheme for his spending
than to spend though
necessary if benefit is W
rived.

Stinting on the
indulge in luxuries in nod
nomical scheme, nor fa 8/
plan satisfactory wl'ch
eliminates the pleasu
living. The aim should b
with & plan and spend with®
for the broadest enf
food, shelter, clothing
activities related to #5
well as u stimuiative INGRSSEEE
in the development pleasures, S5
as books, magazines, theaters 66
eerts, lecture courses, eic.
ful spending, carcless Spencs
meaningless spending, bas.
place in any budget, mo W
how generous it may be.

Study your own IR~
the last year, consul: with Yoot
bank (if there is no budget
viser in your bank, then seek |
somewhere elee), secure
budget forms and start
year with a plan for spe

i
A




