
THE THEOCRAT 
EDITED AND PUBLISHED BY WILBUR GLENN VOLIVA 

VOLUME V. No. 25 im ZION CITY, ILL., AUGUST 3, 1918. Single Copy, 3 Cents. 

U.S. Food Administration, Illinois 
Division 

IMPORTANT NOTICE REGARDING SUGAR 

“Maximum canning with minimum sugar” 
is the latest conservation slogan of the United 
States Food Administration. 

Reasons for the sugar shortage: First — Loss 
of beet sugar factories in territory now occupied 
by German army; Second — Shortage of sugar 
crop in the West Indies; Third — Direct losses 
because of submarine activities; Fourth — All 
available ships being used for transports; none 

ean be spared to bring Cuban crop to us. 
If we are at a common table with our allies, 

if we serve smaller portions, the supply will 
reach so that all may have a little. That is the 
situation in a nutshell. Will you help? 

Housewives are urged to can all possible 
fruits and vegetables, but to use little or no 

sugar. Sweet pickles and watermelon pickles 
might well be omitted this year, as they require 
a large amount of sugar. 

It has been brought to the attention of the 
Food Administration that some of the metal 
tops for fruit jars are defective, due to thin 
spinning and scratched metal in the threads. 
These defections are discernible only on closest 
inspection. We would warn everyone buying 
new lids, retailers as well as consumers, to be 
careful, as defective lids of course will cause 

spoiling of the fruit — which would mean not 
only loss of the fruit but also of the sugar. 

While we have been able to allow three 
pounds of sugar per person during the month 
of July, we have found it necessary, on account 
of the shortage, to cut the amount down 
to two pounds of sugar per person dur- 
ing the month of August; and we shall 
also have to cut the allotments of the 
stores down quite materially in order that 
all stores may have sugar for their trade. The 
situation now indicates that there will be little 
or no sugar for canning during the month of 
August. 

Early next week, we expect to have a number 
of bulletins in our office in the Administration 
Building, showing how to can fruit with little 
or no sugar by various methods that have been 
tested out by the agricultural experiment sta- 
tions ; also bulletins on drying fruits and vege- 
tables. 

At the demonstration station, 28 South i 
Wabash Avenue, Chicago, there are free lec- i 
tures nd demonstrations given twice daily, at | 
11 a. m. and 2 p. m. Anyone visiting Chicago,; 
we would deem it wise for them to attend these 
demonstrations. 

Regarding wheat flour substitutes, etc., we 
will have a number of recipes in our office for 
distribution, and we would be glad to pass them 
out to anyone who desires them. 

We wish to assure the people that the Food 
Administration is doing all in their power to 
assist the housewives in every way possible in 
caring for the fruit and vegetables available, 
and they have a division fully equipped looking 
after this work in detail. 

Everyone should remember that this is war 

time, and every patriotic citizen of the United 
States, we believe, is willing to make sacrifices 
at this time, and thereby do his part in helping 
to win the most terrible war that ever existed. 

0. W. FARLEY, 
Local Food Administrator, j 

Administration Building, j 
Of Local Interest I 

(C. B. W.) 

IMPORTANT STATEMENT BY COUNTY 
FUEL ADMINISTRATION 

Mr. L. P. Erskine, chairman of the county 
fuel administration, made the following state- 
ments this week while in Zion City: 

“The fuel outlook is anything but reassuring. 
The government requirements are taking a large 
portion of the coal mined. Coal production for 
the year, so far, is about ten million tons behind 
the figure which is essential. Almost every 
week, mine operators fall far behind the re- 

quirement. 
“The reason of this is a shortage of help. 

In the Pennsylvania mining district alone, 
22,000 miners have been taken by the draft. It 
is difficult to get men to take their places. Com- 
paratively few men understand mining, and 
aside from this, it is difficult to get men to 
spend their time in the depths of a mine and 
take all the risks when all kinds of more de- 
sirable employment are open to them. 

“Another serious drawback has been short- 
age of cars to distribute the coal over the coun- 

try and along the seaboard after it is mined. 
The local dealer is handicapped because he can- 
not get his orders filled from the mine. The 
mine operator is handicapped in filling orders 
because government requirements are first and 
he is faced by a shortage of labor and lack of 
cars. 

“The situation I have mentioned pertains to 
the supply of soft coal. The hard coal situ- 
ation is much worse. Very little can be pro- 
cured from any source. 

“1 ok for a more desperate situation this 
coming winter than we faced last winter, and 
that w:i.s bad enough. I hardly see how it can 
be avoided. 

‘Let me say emphatically, that the sooner 

every house-holder gets his winter’s supply of 
fuel in the cellar, the better. Every manager 
of a factory or institution ought to lay in his 
stock immediately. It is the only safe thing 
to do. People ought to know the facts. 

“The attention of the people should be called 
to the ruling, that each householder must sign 
a card showing his winter’s requirements up 
to April 1, next. Every family must do this be- 
fore they can procure their winter’s supply of 
coal. This is a ruling of the government.” 

The cards referred to by Mr. Erskine can be 
obtained from the office at the Zion Fuel Yards, 
or from the order clerk in the Grocery Depart- 
ment, Zion Stores. 

and wheat crop being exceptionally good. He 
is the only farmer in Zion City, or perhaps in 
this part of the county that has gone in for 
spelts. Spelts is a grain that is grown quite 
extensively in Minnesota and other central 
states, but it is only an experiment here. It is a 

larger grain than barley and is said to be 
splendid feed for cattle. 

A. C. Anderson has a farm on 33rd street, 
Zion City. He has a farm of 150 acres. He has 
a crop of wheat, barley and oats and corn. He 
has two acres in bearded wheat, and a good crop 
of alfalfa. 

Mr. Anderson is said to have the largest dairy 
on the Zion estate. He is also credited with 
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LORD’S DAY, AUGUST 4, 1918 

6:30 a. m. Praise, Prayer, and Testimony Meeting 

9:30 a. m. Bible School 
Lesson: St. John, Chapter Three 

2:30 p. m. Principal Meeting 
( Junior White-Robed Choir 

Processional and J Senior White-Robed Choir 
Recessional j Robed Officers 

v Uniformed Guard 

Address by Apostle Willis F. Jordan 

8:00 p. m. Meeting in Prayer Room. 

Divine Healing Meeting, Shiloh Tabernacle, Wednesday 3:00 p. m. 

Midweek Meeting, Shiloh Tabernacle, Wednesday 7:45 p. m. 

Divine Healing Meeting, Zion Home Assembly Room 
Friday, 10:00 a. m. 
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FARMING ABOUT ZION CITY SAID TO BE ! 

AT ITS BEST 

Crops as a Whole, According to Careful 
Analysis, Are the Best in History 

(The following article by Mr. E. W. Croft, 
Zion press correspondent, appeared in the 
Waukegan Sun of July 27.) 

Zion City is blessed with fine crops this year. 
The Zion Estate, which comprises a tract of 11 
square miles, has some fine farms on it and this 
year the yield is excellent, according to the 
farmers themselves, and according to O. W. 
Farley, one of the best authorities on farming 
in Lake county. Now that we are at war and 
food supply has become such an important 
problem, the farmer has come to be equally as 

important as the soldier and the farmers on the 
Zion Estate are certainly “doing their bit” this 
year in pushing their land to the limit. 

Yal T. Naft'ziger has 95 acres of the choicest 
land and he stated yesterday that his prospects 
of a good crop this season were better than they 
had been for many years. He has had a fine 
crop of barley; in fact it could not have been 
better. The wheat and oat crop is good, and 
especially the oats. “The corn is doing fine,” 
said Mr. Naffzigger. “The rain and the hot 
weather has made it ideal for corn. It is about 
ready to tassel now.” 

Besides the corn and wheat, Mr. Naffzigger 
has a fine field of red clover. He has a big crop 
of apples, raspberries and other fruits, and be- 
sides these grains and fruits he has a fine dairy 
herd of Durham cattle. There are only three 
or four herds of Durhams in Lake county, one 
of the best being at Round lake. 

The Mount Carmel farm, consisting of 170 
acres, is one of the largest farms around Zion 
City. It is farmed by the Eliason brothers. 
They too have a fine herd of dairy cattle. They 
are raising general crops of oats, wheat and 
corn, and are putting up large crops of timothy 
hay. 

William C. Bereiter has a farm of 120 acres 
on South Sheridan Road. He has a large dairy 

| of Holstein and Durham cattle. He has a good 
crop of corn, oats, barley and potatoes, the oat 
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having sold $3,500 worth of milk last year. On 
his farm he has two large silos. 

Nels Johnson has 56 acres of land on the 
Milwaukee Road and 29th street. He is said 
to have the finest corn in this part of the coun- 

try. His farm is in a very high state of cul- 
tivation and is a treat to look at. He has a 
modern up-to-date-house, and a fine dairy. He 
lias Holstein cows. 

Another farmer at Zion City has 40 acres of 
land and has a big crop of Marquis beardless 
wheat. He is raising it on new land, and is 
said to have a fine crop this year. He has also 
some Swedish select oats and some alfalfa and 
barley. 

C. M. Richards has 270 acres in general crops. 
He has oats, wheat and corn, and has put up a 

large quantity of timothy hay. He has the 
largest farm on the Zion City site. He has a 
fine herd of Holstein cattle and a large dairy, 
silo, etc. 

Speaking of the crops in general in Lake 
county, 0. W. Farley said this morning that the 
recent rains had been a great boon to the corn 

crops. Then there was the hot weather right 
on top of it and the corn is growing rapidly, 
and is of a fine color. The Illinois crop is ex- 

ceptionally good. In the corn belt, which is in 
central Illinois, the corn is the finest they have 
had for years. They have even more rain in 
the corn belt than we have had here in Lake 
county. They raise little or no wheat there. 

MEETING THE SUGAR SITUATION IN 
WAR TIME 

Viola J. Anderson, instructor in household 
science, writing in the weekly bulletin issued by 
the University of Illinois, regarding the sugar 
shortage, says: 

Many sweets can be used that do not contain 
granulated sugar, such as fresh and dried fruits, 
corn and maple sirups, maple sugar, honey, 
molasses. The most important of these at pre- 
sent is corn sirup. 

The sugar in these sweets has the same food 
value as granulated sugar, and their flavors of- 
ten make them more, rather than less, desirable. 

Give the children plenty of fruit. 

Serve dates, figs, prunes, raisins, and use them 
in cooking. 

Use fruits and salads, instead of puddings 
and pastries. 

Sweeten desserts with sirups. Use sirups 
with canned fruits, preserves, and jellies. 

When candy is eaten, let it be marshmallows, 
gum drops and glaced nuts, rather than choco- 
late creams and bonbons. 

RECIPES 

In these recipes, substitutes for wheat flour — 

corn, potato, oats, barley, rice — should be 
used, as usual. Use mixtures found successful 
in other recipes. 

For fats other than butter, use oleo and vege- 
table fats, or with spiced puddings and cookies, 
clarified drippings from meats. 

General Directions for the Use of Sirups 
in Baking 

It is possible to bake without using any 
granulated sugar. Corn sirup, honey, maple 
sugar, maple sirup, and molasses will sweeten 
muffins, cakes, and cookies. In using corn sirup, 
however, it is well to remember that it contains 
some water, and its sugars are less sweet than 
granulated sugar. When using one cup of this 
sirup, the liquid called for by the recipes may 
be reduced by approximately one-fourth cup. 
One cup of the sirup will have a little less sweet- 
ening power than three-fourths of a cup of 

I sugar. In the very sweet cakes, it is not satis- 
factory to use all sirup and no sugar. The 
product is very gummy and falls. However, 
one cup of sirup may be used to one and three- 

I fourths cups of flour with fair success. In some 
of the following recipes, three-fifths of a cup of 
sirup has been allowed to two-fifths of a cup of 
sugar, since this is found to give very good re- 
sults. 

The sweetening power of honey is practically 
equal to that of sugar, cup for cup. A little 
less than one-fourth of a cup of liquid should be 
subtracted from the recipe for each cup of 
honey used. Since honey is acid, soda should 
be used, as with molasses, but it is seldom neces- 

sary to allow more than one-fourth teaspoonful 
of soda to one cup of honey. 

Griddle Cakes 

1 Y2 cups flour (corn, rice, 2 tablesp’ns corn sirup 
barley) 1 egg 

3 teaspoons baking powder 1 tablespoon fat 
1 teaspoon salt 1 Y± cups milk 

Mix and sift dry ingredients. Add milk, sirup, 
and beaten egg, mixed together, and then add the 
melted fat. 

Griddle cakes made with sirups brown unusually 
well. 

Muffins 

2 tablespoons melted fat 1 cup mashed potato 
2 tablespoons corn sirup 1 cup corn meal 
1 egg, well beaten 4 teasp’s baking powd. 
1 cup milk 1 teaspoon salt 

Mix in order given. The batter should be a lit- 
tle stiffer than batter for wheat muffins. 

Yellow Honey Cakes 

14 cup fat Yt teaspoon soda 
% cup honey 1 teasp’n baking powd. 

2 eggs % teaspoon salt 
% cup milk Y2 teaspoon flavoring 

cups flour (barley, rice, corn) 
Heat the fat, honey and milk until blended. Add 

yolks, and when cool, the dry ingredients, mixed 
and sifted together. Add flavoring. Cut and fold 
in the beaten whites. Bake in a moderate oven 

for thirty to forty minutes. 

Honey Devil’s Food 

Y4. cup fat 1% cups barley or 
1 cup honey other flour 
2 squares chocolate Y2 teaspoon soda 
1 egg 1 teasp’n baking powd. 
Y2 cup milk % teaspoon salt 

Heat the fat, honey and chocolate until blended. 
Add yolk, and when cool, the milk and sifted dry 
ingredients, alternately. Fold in the beaten whites. 
Bake in a moderate oven forty minutes. 

Foundation Cake 

*4 cup fat 134 cups flour (barley, 
3/5 cup sirup* rice, corn) 
2/6 cup sugar 2 teasp’s baking powd. 
1/3 cup milk 1/16 teaspoon salt 
2 eggs 

Cream the fat, and mix thoroughly with the corn 

sirup, sugar, and eggs. Add dry ingredients, mixed 
and sifted together. Pour into an oiled pan, and 
bake in a moderate oven for half an hour. 

Vanilla, almond, chocolate, or other flavoring, 
chopped nuts, or chopped dates, may be added to 
this foundation. 

Sirup may replace all the sugar. The cake will 
be of poorer texture but a fair product. 

Steamed: Pudding 

J/4 cup fat % cup flour (rice or 

% cup corn sirup corn) 
1 egg 1/3 teaspoon soda 
% cup graham flour % teaspoon salt 

2/3 cup raisins, figs, or dates 
Cream the fat, and mix thoroughly with the corn 

sirup and egg. Add dry ingredients' mixed and 
sifted together, and the dried fruit. Turn into an 

oiled mold, cover, and steam two and one-half hours. 

Gingerbread 
1 cup molasses 1 Yz teaspoons ginger 
Yz cup boiling water Yz teaspoon salt 
2 *4 cups flour (rice, bar- 4 tablespoons fat 

ley, corn) 1 egg well beaten 
1 teaspoon soda 

Blend molasses with water. Add dry ingredients, 
mixed and sifted together. Add egg and melted fat. 
Beat well. Bake in a moderate oven. 

Spice Cookies 

% cup fat Yz teasp’n baking powd. 
Yz cup corn sirup *4 cup raisins 
1 egg ii teaspoon cinnamon 
1 Yk cups or more, flour % teaspoon cloves, 

(rice barley, corn) mace, nutmeg 
Mvx in order given. Enough flour should be used 

to make a stiff dough. Roll to one-eighth inch in 
thickness, cut, and bake in moderate oven. 
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