
"Ready-to-Eat" Foods in the Home Pantry
By MARGARET HAMELIN

THAT the average well conducted
cooked-food shop does a thriving
business during the hot summer

months is a well-known fact; for it is

^y to purchase a little of this or a lit¬

tle of that and so combine the market¬
ing and the culinary labor in one oper¬
ation.

Doubtless this is one method of effi¬
ciency, but with cooked ham selling at
g5 cents a pound and cornel beef at
$0 cents the careful housewife should
stop and consider; if she is not paying
too much in proportion for the prepara¬
tion of this food.
This in no way implies that the

cooked-focd shop is not a very useful in¬
stitution for an emergency. Under cer¬

tain conditions one should be more than
willing to pay for the special service and
convenience afforded, but to patronize
them frequently is hard on the Thrift
Stamp fund.
With the aid of a tireless cooker, or

even a gas ranee if used during the cool
hours of the early morning, a number
of delicious edibles that one always as*-

sociates with these "ready to serve"
shops can be easily cooked at home at
very much less cost.
A delicious veal loaf, Philadelphia

scrapple, mock pressed chicken, bean
loaf or croquettes, baked rice with
cheese, a variety of salads, fish cakes,
devilled crabs and lobster, and a host of
similar dishes are all easy of prepara¬
tion, and if a little care is bestowed on

the garnishings the edibles cooked in
the home kitchen will far out-rival the
purchased ones.

Remember that most of the products
of the cooked-food shop are rather highly

seasoned, and that a bit of scarlet beet
or crimson pimento added to a salad or-
minced preparation will materially in¬
crease its attractiveness. A lesson m
thrift may also be learned from the ma¬
jority of these little shops, as not a par¬
ticle of food is allowed to go to waste;
so when making your dishes stop and
think how, if you really were in the
business, you would use this bit of vege¬
table for a garnish, this spoonful of ce¬
real to increase the bulk of the croquette
mixture, and so on through the smallest
economies.

Getting the Best of a Pig's Foot!
Pig's feet may be had at a very rea¬

sonable price and such "byproducts"
do not stand shipment and needn't be
conserved. Three and a half pounds
should cost about G5 cents and they may
be prepared as follows:
Soak them in strong brine for twenty-

four hours; then throw into a pan of
hot water and scrape until white. Again
soak for two hours in a soda water so¬
lution (baking soda) and give them a
final scraping. Simmer in salted water
to which has been added a bay leaf, a
few celery seeds and an onion stuck
with whole cloves. When the meat al¬
most falls from the bones remove It
carefully, add paprika to taste, moisten
slightly with a very little of the strained
liquor and press into a square pan. Set
in the ice box to chill and harden.

This is delicious cut in thin slices and
served cold; for a hot dish it may be cut
in thicker slices, rolled in corn meal and
fried crisp and brown. For an excellent
salad, cut the meat in dice, mix with
chopped radishes, hard cooked egg and
shredded lettuce, and blend with a good
mayonnaise. It cannot be told from
chicken salad.

Baked Rice With Cheese and Pimen¬
tos

This is a very good luncheon or sup¬
per dish, and if prepared in the early
morning it will only need reheating.
Cook the rice (about one cupful, thor¬
oughly washed) in equal parts of milk
and water, with one scant teaspoonful
of salt. When it is tender and the mois¬
ture is absorbed, arrange the rice in
layers in a buttered baking dish with
alternate layers of grated cheese and a
sprinkling of chopped pimentos. Have
the cheese and pimentos on top and
brown in a quick oven.

Fish Mousse
This recipe utilizes the leftover mack¬

erel. Flake the fish and for each cupful
allow the following proportions for the
mousse: Mix together half a teaspoonful
each of salt and mustard, one and one-
half tablespoonsful of sugar, one well-
beaten egg and one cupful of milk. Cook
this over hot water until well thickened,

Set aside the liquor in which the meat
has cooked, and the next day you will
be able to get a quarter of a pint of
fine lard from it. The liquor will mould
into a delicious amber jelly, and this

j may be served as a garnish for cold meat
or it may be reheated with cooked rice
and it will give an excellent substitute

| for chicken soup.

but do not boil; add one-quarter of a cup-
ful of vinegar and one tablespoonful of
any one of the quick gelatines softened
in a quarter of a cupful of cold water.
Stir until the gelatine is dissolved; set

aside, and stir occasionally as it begins
to thicken. Then add the flaked fish,
turn into a ring mould that has been
rinsed with cold water and place directly
on the ice to chill and harden. Serve un-

moulded, surrounded with a border of
crisp cress.

A Glorified Potato Salad
Mix together one pint of cooked pota¬

to cubes, half a cupful of diced cooked
carrots, the same of cooked beets and
six fiowerettes of cooked cauliflower.
Put into a bowl two small slices of
onion, one tablespoonful of parsley, one
hard boiled egg and one tablespoonful
of piccalilli. Chop fine, add to the vege¬
tables and moisten with four table-
spoonsful of vegetable oil, two table-
spoonsful of vinegar, half a teaspoonful
of salt, one quarter of a teaspoonful or
paprika and a pinch of mustard, blended
together. Form into a mound, cover
with mayonnaise dressing, and with
capers outline the top in four sections.
Fill one with the sifted yolk of a hard
cooked egg, another with the chopped
whites, the third with capers and the
fourth with chopped parsley. Arrange
as a border around the dish crisp white
lettuce leaves and lay on each a tiny
slice of peeled tomato. This salad is
as good to look at as it is to eat.

Salmon Timbales
Melt two tablespoonsful of butter,

add two tablespoonsful of brea«i
crumbs and stir until well blended. Add
half a cupful of white stock or milk,
one tablespoonful of chopped parsley,
half a teaspoonful of salt and a quarter
of a teaspoonful of paprika. Stir until
the mixture boils, add two small cupsful
of canned salmon, flaked in tiny parti¬
cles, and two lightly beaten eggs. Re-

move from the fire, pour into greased
timbale moulds that have been decorated
with sprigs of parsley and cook on sev¬
eral folds of paper, in a dish surround¬
ed with boiling water. Serve either cold
or reheated, turned from the moulds.

Bean Loaf
Put two cupsful of cooked beans

through the meat grinder. Add one cup¬
ful of cooked rice, one cupful of bread
crumbs, one tablespoonful of melted
shortening (bacon or pork fat pre¬
ferred), one lightly beaten egg, one-

eighth teaspoonful paprika, half a tea¬
spoonful of salt (one teaspoonful if the
rice is unsalted), and one teaspoonful of
grated onion. Blend well, form Into a

loaf and bake for one hour. Baste
while cooking with one tablespoonful of
fat dissolved in one cupful of hot water.
If desired the mixture can be moulded in
croquettes and either fried in deep hot
fat or baked in the oven and basted as

for the loaf.
Jellied Veal

Soak one tablespoonful of granulated
gelatine in one-quarter of a cupful of
cold water and dissolve in one cupful of
boiling water; then add one-quarter of
a cupful each of vinegar and sugar,
two tablespoonsful of lemon juice, and
one teaspoonful of salt. Strain, cool,
and when it begins to stiffen add one
and a quarter cupsful of cold, cooked
veal, one large canned pimento cut in
shreds, and one hard cooked egg cut in
strips. Turn into a mould and chill.
A delicious sauce to serve with this or

with any cold fish or meat is made by
mixing one tablespoonful of tarragon
vinegar, two tablespoonsful of grated
horseradish root, one teaspoonful of
English mustard, half a teaspoonful of
salt and a few grains of cayenne. Then
add half n cupful of heavy cream beaten
until stiff and three tablespoonsful of
mayonnaise dressing.

HOW TO KEEP YOUR MEDICINE BOTTLE OUT OF MISCHIEF

By EMMA GARY WALLACE
WHEN you take your medicine

bottle back to the drug store to
have a prescription repeated

you show a nice sense of thrift and in¬
cidentally reveal to the druggist a num¬
ber of interesting facts concerning your
character.
Talking about thrift reminds us that

bottles cost money, especially nowadays,
when so many of the chemicals needed
for making glass are being employed for
munitions. Of course, if you don't re¬
turn the bottle and the druggist has to
furnish another one it is necessary for
him to charge you for it. He cannot
give them away, because, in the aggre¬
gate, the expense of his bottles totals
hundreds of dollars every year.

If you hand the bottle across the
counter with its label streaked and
stained you have acknowledged yourself
as a careless, if not a thoughtless, in¬
dividual.

Keep the Label
Clean
Medicines should always be poured out

from the side of the bottle opposite to
the label bearing the directions. The
directions are important or they would
not be there, and if they are blurred or
obliterated entirely a mistake is liable
to occur. We may think we will remem¬
ber exactly what that label said, but if
the bottle has been set away a week or
a month it may be difficult to remember
whether the dose was half a teaspoonful
or two teaspoonsful. Everybody in the
family should make it a point to keep
all medicine labels clean.
Then if the lip or flange of the bottle

shows a residue of dried medicine and
dust the owner stands convicted of lack
of attention to cleanliness. Where the
¦surface is left wet dust will collect, par-

ticularly if the mixture is an oily one;
then the next time the medicine is poured
out the liquid will carry in it this dust,
with all its several million germs.
The medicine bottle should be kept

clean on the outside. The efficient drug¬
gist is very careful before pouring any
liquid out of the multitudinous contain¬
er's in his establishment to see that the
surface that the liquid will touch is per¬
fectly clean. You and I surely" can be
as careful with one bottle as he has to
be with thousands.

Sometimes corks are carelessly put
into bottle necks without care to fit them
in. Not only is there danger of spilling
if the bottle is tipped, with perhaps a
disagreeable stain to remove, but a still
greater menace exists: If a bottle is not
properly corked evaporation will take
place steadily from the contents, and the
strength of the medicine will be more or
less altered through concentration or
chemical change. Deaths have occurred
more than once from this apparently
trifling bit of carelessness. Put the corks
in tight.

Some medicines should be stored in
the dark, for they are affected by light
rays. Usually such substances are dis-
pensed or sold in bottles of brown ot
blue glass. Instead of leaving them on
an open shelf, just set them in a dark¬
ened closet.

Poisons Should
Flock Alone

Medicines are often prescribed which
are of a poisonous nature. These may
be antiseptic washes or medicines in¬
tended for external application. They
usually bear an "External Use Only"
label, which is in the nature of a warn¬
ing that they are not to be swallowed.
Such bottles should not be placed near
others with which they may become con¬
fused. If no caution appears on the
label, it is a good plan to write the words
plainly on a little white card and tie
it about the neck of the bottle to em¬
phasize the need of care. Many a fatal
accident has occurred because poisonous
medicines have been administered by mis¬
take for harmless ones. There is espe-

cial danger if the bottles are of the same
size and shape.
Keep these remedies by themselves. Be

careful that they are plainly labelled,
and to prevent their being taken by mis¬
take drive a round-headed pin into the
cork, or, if the bottle is glass stoppered,
wind a bit of string about the neck sev¬
eral times. Mark it so that the sense
of touch, will at once reveal the nature of
what you have in hand.

All medicines should be placed out of
the reach of children. A little boy who
found some nice, tiny white candies in
a bottle ate them with much pleasure.
The little pellets proved to bo a very
powerful medicine, and, although the
child's father was a physician and dis¬
covered what had happened almost im¬
mediately, the little fellow's life was
sacrificed.

Old corks should not be used in medi¬
cine bottles unless they have been cleaned
and sterilized. If you have a contagious
disease in your house the bottle should
not be sent to the drug store, to be re¬
filled at all unless it has been washed

and boiled in a disinfecting fluid. In
that case burn the cork. Of course, it
will be necessary to keep note of the
prescription number. Germs can easily
be distributed by means of a bottle which
has been in close proximity to a sick¬
bed and patient.

Follow Orders
Like a Soldier

If your medicine bottle bears a "Shake-
Well Before Taking" label be sure to
obey the mandate. It applies to the con¬
tents of the bottle and not to the pa¬
tient. It is only necessary to shake a
medicine before taking when it contains
an insoluble ingredient which settles
when the bottle is at rest, or when there
are ingredients that separate upon
standing.

If you do not understand the direc¬
tions clearly on your medicine bottle
find out just what is intended before
taking. It may make a great deal of dif¬
ference whether the remedy is adminis¬
tered before meals or after, full strength
or in water. A gargle may be so weak¬
ened by overdilution as to be of littie
or no value. A digestive remedy must
be on the job just when it is needed or

it cannot do its work.
Your medicine bottle and its contents

are entitled to care and respect. Back
of them stretch years of study and pains¬
taking experience on the part of both
physician and pharmacist.. It is indeed
a reasonable and small requirement that
we do our part in taking proper care of
such remedies as it may be necessary
to have in our homes.

A Fish, a Joint and a Little Ingenuity
By VIRGINIA CARTER LEE

DURING the hot summer months
there is nothing like having a
piece of cooked meat or fish in

the house. Apart from the convenience
of having the basis for either a cold
delicacy or a savory made dish on hand.
it has an economical value.

To illustrate this point, a five pound
leg of yearling lamb and a two pound
piece of salmon are purchased for the
coming week; both feeing used in a vari¬
ety of ways that may be suggestive. The
lamb is served roasted for Wednesday's
dinner, reheated in a tasty sauce for
Thursday. With one day intervening(so thai the family will not tire of it),the last of the meat is served on Satur¬
day and the bone is the basis for the
Scotch broth on Sunday. Even with
lamb selling at 38 cents a pound the
joint used in this way is an economical
purchase.

Serve the salmon boiled with an egg
sauce for Friday and divide the remain¬
der into two portions, one a little largerthan the other. Reserve the largest por¬tion for the fish soufflé for Saturdayand heat the rest in a spiced vinegar to
the boding point. This will keep per¬fectly for the «alad on Sunday, if placedm a china or earthenware bowl and set
in the icebox. Many housewives in
pickling fish merely heat the vinegarand pour it over, but to be on the safeside it is best to heat the fish itself,taking care, however, that it does not
cook too long, which would tend tosoften it.
The cold bluefish for Wednesday'sluncheon is another good warm weather

Own. Flake in small pieces, marinât«-¦with French dressing and serve in «mall
ramekins mixed with cubes of chilled
cucumber jelly.

For the jelly peel two cucumbers,
cut in slices, add a slice of onion, naif
a teaspoonful of nasturtium seeds, a
piece of green pepper pod, half a tea-
spoonful of sweet herbs and cold water
to cover. Simmer until the cucumber is
lender and press through a fine sieve.
Season to taste with salt and pepper and
a tablespoonfu) of lemon juice. For
each pint of the. liquid add one-third of
a package of gelatine softened in one-
third of a cupful of cold water and dis¬
solved over hot water. Tint with a few
drops of vegetable coloring matter and
mould in a shallow pan.

The jellied bouillon with egg can be
made from either bouillon cubes or any
preferred meat extract mixed with boil¬
ing water and jellied in the same propor¬
tion (with gelatine) as the cucumber
jelly in the previous recipe. Place a
layer of the liquid bouillon in the bot¬
tom of small individual moulds and when
at the point of "setting" place upon it
a cold firmly poached egg yolk. Sprinklewith a bit of salt and paprika and pour
over additional bouillon to fill the
mould. Harden on the ice and servo in
the mould.

Supplies for the week will include at
the butchers' a five pound leg of lamb at
38 cents a pound and one and a half
pounds of veal cutlet at 36 cents a
pound.

At the fish market a two pound blue-
fish at 26 cents a pound, a 12-cent pack¬
age of salt codfish, a two pound pieceof salmon (for boiling) at 40 cents a
pound and a pint of clams at 30 cents.
Butcher's hill-......$1.90Fish bill... 1.74
Milk and cream.84
Butter and oleo. .90
Fruits. 2.00
Vegetables_,. 2.10
Groceries ................... 6.48
Eggs-. 1.04

Total .$16.00

"Che Sap 3tfter"
T) UYING in small quantities is expensive.
JLß Buying in large quantities too often means

monotony or waste from spoilage. Pity
the Poor Housewife on the horns of this di¬
lemma !

Men there arc who scorn second day dishes
and. leftovers, and too often they merit the scorn

they ¦meet. But meats and fish and vegetables
can all be made more delicious than on their first
appearance, and the cooking of the larger quan¬
tity and. reserving is a, saving of work as well as

of money.
The five-pound roast of lamb and the two

pounds of boiled, salmon that form the basis of
this trrek'n menus get better every time they ap¬
pear on the scene. While some men are hard to
feed, there are many cooks on whose handi¬
work it is difficult to ask a blessing. The suc¬
cess of "the day after" rests largely with the,
rook and her knowledge of sauces and flavorings.

Also note that all fish are not pan fish. The
solid, piece of salmon or halibut and haddock, even
at a high price, is economical in the end, and is
a new dish served cold with capers, mayonnaise
and lettuce.

Climb out of your own particular food rut and
follow some of Miss Lee's suggestions into new
and delightful pastures. A. L. P.

7^3Mfoune)V Constitute
nÉBP^ Housekeeping^^ as a Pixjfesaon

TESTED RECIPES
Brookline Biscuits

Dissolve one-quarter of a cupful of
almond paste (this can be purchased at.
almost any confectioner's) in one cupful
of boiling water that has been cooled to
tepid heat. Add one tablespoonful of
oleo, one tablespoonful of sugar, half a
teaspoonful of salt, one cake of com¬
pressed yeast dissolved in one-quarter of
a cupful of lukewarm water and about
three ami a half cupfuls of mixed rice
and wheat flour (50 per cent wheat and
50 per cent rice). Blend and knead to a
smooth dough and set aside until it has
doubled in bulk. Shape into oval rolls
and, when they have risen to twice their
original size, brush over with milk and
bake in a hot oven.

Lamb Reheated in Venison Sauce
As this sauce can be prepared in the

chafing dish it is a convenient, hot weath¬
er dish. Cut the cold lamb in slices and
trim into uniform shape. (Save, all
scraps for the soup pot.) In the upper
part of the chafing dish melt two table-
spoonfuls of butter with two slices of
onion. Cook for two or three minutes
until the butter begins to turn a délicat«
brown, then lift out the onion and blend
in one tablespoonful and a half of
browned flour (corn or potato starch can
bo used). Add gradually two cupsful of
strained stock and a bay leaf and stir
constantly until very smooth. Cook for
three or four minutes, add two table-
spoonsful each of currant jelly and chut¬
ney and one tablespoonful of kitchen
bouquet. Season to taste with salt and

faprika, lay in the lamb slices and just
eat through. Serve on a hot chop plat¬

ter, with some of the. sauce poured over
and the rest in a small gravy boat.

Baked Fish Souffle
A small quantity of fish will answer

for this dish, as the addition of the eggs

and sauce extends the fish wonderfully.Flake the cooked fish into tiny particle!",add a tablespoonful of minced parsleyand for each cupful of the fish one
chopped hard cooked egg and sufficient
cream sauce to moisten. Cook all over
hot water for three or four minutes, add
salt and paprika to taste and stir in the
yolk of one well-beaten egg. Remove
from the fire, cool slightly and fold in
the stiffly whipped egg white. Turn into
a buttered soufflé dish and bake in a mod¬
erately hot oven until well risen and
browned. A bit of minced grepn pepper
or chopped pimento may be added, omit¬
ting the paprika.

China Chilo
This is one of the best recipes for

using up cold lamb or mutton. Simmer
together for ten minutes two table-
spoonsful of butter, one cupful of cooked
lima beans, a small blade of mace, one
pint of gravy, half of a grated whitfi
onion and salt and paprika to taste. Re¬
move the mace, add one large cupful of
cooked lamb cut in cubes, half a head
of shredded lettuce and half a teaspoon-ful of curry powder, moistened with a
little cold water. Simmer all for ten
minutes longer and serve with a borderof steamed rice.

Spiced Salmon Salad
A very small quantity of fish is r*-

ouired in this recipe. Place the last of
the salmon in boiling vinegar and add h
bay leaf, a few whole cloves and a slice
of onion. Boil for a couple of minutes
nnd let the fish cool in the spiced vinegar.When ready to make the salad flake the
fish into very small pieces, add an equalquantity of shredded crisp romaine, a
few chopped and peeled radishes and two
chopped hard cooked eggs. Arrange on a
lied of crisp lettuce ¡eaves a layer of
peeled tomatoes and over this place the
salad, moistened with mayonnaise dress¬
ing. Garnish with capers and sliced
stuffed olive?.

Monday
BREAKFAST

Mould«sd Or<-al wtth Prune Pulp
Tomato Omelet

PoUto Cake» Coffee

LUNCHEON
Vegetable Balad

Thin Ry«, Hread and Butter
lc«d Tea Peach Whip

OINNEft
JellM Bouillon with Eg«

reppvr* gtuffed with Chicken
_ (canned boned ehWikort,»C*mt Timbal«» Potato Balls

trotten Cnstsird

Tuesday
BREAKFAST
Cantaloup©Cornmeal Mush Thin Cream

Cinnamon ToMt Coffee

LUNCHEON \
Cracker and Cheese PuddingOliven Brown Bread

Fruit Snlud
DINNER

Broiled BIuefiMh
Hdkhed Browned Potato««

Cauliflower nu Gratin
Cucumber and Tomato Salad

Peach Dumpling»

Wednesday
BREAKFAST

Baked Early ApplesGrilled Tomatoes
Fried Hominy Coffee

LUNCHEON
Cold Fish with Cucumber JellyBnked Potatoes

Stewed i'lums
DINNER

Jellied Tomato Bouillon
Roast Leg of Yearling Lamb

Green Corn Browned Potatoes
Lettuce Snlnd

Coffee Snow Pudding

Thursday
BREAKFAST

Apricots Un«iooked Cereal
Fish Cakes « Cream Toast

Coffee

LUNCHEON
Stuffed Tomato Salad
Rrookline Biscuits

Ginger Ale Cup Chocolate Cookies
DINNER

. Cream of Clam Soup
Lamb Rehented in Venison Sauce

Potato Croquettes String Beans
Deep Apple Pie

Friday
BREAKFAST

Sliced Peaches
Egga à la Bonne Femme
Corn Bread Coffee

LUNCHEON
Cheese and Nut Sandwiches

Iced Fruit Tea
Cold Rice Pudding with Raisin»

DINNER
Cucumber and Onion <'anapen

Boiled Salmon Ejre Sauce
Potato Puff Green Corn

Watercress Salad
Grape Juice Jelly

Saturday
BREAKFAST

Pears
Corn Oysters with Green Pepptr«

Watercress Hominy Crumpets
Coffee

LUNCHEON*
Raked Fish Souffle

This Bread and Butter
Cantaloupe Salad

DINNER
Compote of Fruit

China Chilo (with vegetable«)
Boiled Rice Sliced Tomato Salad

Maple Ice Cream

Sunday
BREAKFAST

Uncooked Cereal with Sliced Peach*«
Scrambled Egrirs with Minced

VegcLabte»
Potato Rolls Coffee
LUNCHEON or SUPPER

Spiced Salmon Salad Reheated Rolls
Fruit Cup

Coffee Spice Cake
DINNER

Scotch Broth (from lamb bone>
Fanned Veal Cutlet Riced Potatoes

Rscalloped Tomatoes
Lettuce and Ripe Olive Salad

Peach Junket ,


