
SAVE 20 CENTS ON A DOLLAR! BUSINESS MAN
TELLS HOW TO BUY FISH

(Editor's Note. Ceo. W. Perkins,
business manager.steel magnate and
famous progressive, recently turned
aside from his business duties to help
the people of New York find out how
to cut the high cost of living. As head
of Mayor Mitchell's food committee,
he did such remarkable work in this
respect that the United States depart-
ment of agriculture publicly stated it
was the best ever done in the field.
This newspaper has secured these ar-
ticles from Chairman Perkins and
will print them from day to day. Care-
ful following of them, Perkins says,
will mean that you will save twenty
cents on every dollar!)

BY GEO. W, PERKINS
Chairman of New York's Food

Committee.
The habit of eating fish on Fridays

should be stopped. Fish are just as
appetizing and nourishing on Tues
days and Thursdays and are cheaper J

and better.
Vary your diet You will be more i

healthy. Don t use meat so much.
Use fish more.

Fish is just as nourishing as lean
meat, and if eaten with bread, pota-
toes, etc., will supply all the needs of
the body. If possible, buy your fish
from a fish dealeV.

When you buy fish, see that you
get the trimmings. You are entitled
to them.

The meat part of almost any fish
may be cooked separately. If you
ask your dealer to remove the meat
part, the trimmings will consist of the
head, skeleton and fins, and these
can be used for fish stock, for fish
soups and fish sauces.

Halibut costs from 15 cents to 22
cents a pound. Market cod costs
about 5 cents less a pound and can
be cooked in the same way. It can
be cut up into steaks; boiled; the tail
can be split and broiled as you would
mackeral o? bluefish, and it costs 1

....

about 8 cents less a pound than
mackeral or bluefish.

Haddock costs about 5 cents to 8
cents less a pound than halibut and
can be cooked in the same way. Both
cod and haddock are in season all the
year.

When you buy bluefish, get a large
fish. A large one costs about 5 cents
less a pound than a medium size one,
and you will have enough left over
for another meal. Any fish left over
can be used to make fish cakes, or it
can be creamed and putin a dish and
baked.

Many persons go to a fish store
and buy the fillets of fish instead of
the whole fish. A fillet is nothing
more or less than the meat of the
fish stripped from the skeleton. Some
fish dealers have these fillets all ready
on a platter for sale, bpt if you buy
them that way you will pay anywhere
from 15 cents to 20 cents more a
pound for them than if you bought
the entire fish and asked your 'fish
dealer to strip the fillets off for you
and give you the trimmings.
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FAMILY OF WHAT?

Notice: .1 understand there are a
few old, d, tattling wom-
en and some half raised men, telling
that I have deserted my family and
run off with another woman. I want
to say it is a he and the people that
are talking this are more apt to do
that than I am. I have not deserted
my family nor never will. You can
find me at the Hampton and Allen
Livery bam at all times. J. P. Hamp-
ton. Adv. in the Kennett, Mo., Dem-
ocrat

TODAY IN ILLINOIS HISTORY
March 20, 1764w A party of Indians

attacked a British detachment of 320
men, who were on their way up the
Mississippi to take over the Illinois
posts from the French; this caused,
tke eaojedUioa to he abandoned


