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Last year more than 30 per cent of America’s food supply 
—nearly one meal in three—was wasted in our fields, 
processing plants and kitchens, according to the Depart- 
ment of Agriculture. 
To help cut down that waste, here are 48 food-saving 
suggestions. They were culled from thousands submitted 
by housewives in a “How to Save Food” contest con- 

ducted by the Minneapolis Star-Journal and Tribune. 

Minnesota and the Upper Mississippi Valley are one of 
the world’s major producing areas of food for victory. 
In that area the Minneapolis Star-Journal and Tribune 
are read by more than 330,000 families every weekday, 
more than 380,000 every Sunday. 

_ 

For free reprints of these food-saving ideas — or for 
details on how to stage a “How to Save Food” contest 
in your community — address: The Minneapolis Star- 
Journal and Tribune, Minneapolis 15, Minn. 

FLOUR PRODUCTS 
Leftover cooked cereal can be mixed with 
raisins and spice and used as filling in the 

core-holes of baked apples. Sprinkle the apples 
with brown sugar and bake as usual. 

2 A good leftover recipe for stale cake and 
cookies is to break them into small crumbs 

« 

and mix with cream. Add a little vanilla, place the 
mixture in the freezing tray of the ice box. A des- 
sert that tastes like ice cream. 

g Instead of making cookies which require ra- 

tioned ingredients, you’ll find that a box of 
soda crackers, turned into peanut butter sand- 
wiches, wrapped in wax paper and stored in the 
cookie jar, will satisfy the between-meal snack- 
snatcher. 

^ Use a spatula or scraper to get the last cup- 
cake or muffin from a mixing bowl and 

s clean finger to get the remaining egg white from 
an egg shell. 

g When cutting cake, cut what you heed in a 

strip from the center of the cake. Then 
place the remaining sides together, and the cake 
will keep moist and fresh longer. 

0 Put all odds and ends of leftover dry cereals 
into an empty cereal package for use- as 

bread in puddings, and as meat stretchers. Or 
serve it to the children as a new type of cereal. 

■Y Line custard cups with leftover pie dough, 
add a bit of leftover jam or jelly and bake. 

Husbands and school children will welcome them in 
their lunch boxes. 

g To solve the problem of leftover toast, 
sprinkle it with a small amount of butter and 

brown sugar, put it under the broiler in the oven for 
a few minutes. Result? Delicious butterscotch 
toast that nobody recognizes as leftover from 
yesterday. 

0 Leftover pancake and waffle dough can be 
utilized as a batter for dipping pork chops, 

egg plant, squash and other fried foods. It can be 

kept in a jar in the refrigerator for day to day use. 

MEAT 

10 Buy 5 pounds of neck bones, which are 

more plentiful and cost fewer ration points 
than other cuts. Add 1/2 cup of pearl barley, salt 
water, and cook 1 hour. Then add onions, potatoes 
and carrots and cook another hour. Result: A de- 
licious nourishing soup that saves meat. 

11 Every American family should set aside 
two nights a week for “Victory dinners” 

consisting of leftovers, especially meat, prepared 
tastefully. 

12 When putting meat through the grinder, 
finish by grinding a piece of dry bread or 

crackers. This stretches the meat, besides cleaning 
the grinder of all meat particles. 

13 To keep cured hams and bacon from spoil- 
ing and mildewing, make a thin paste of 

air-slaked lime and water. Dip heavy cloth sacks of 
suitable size in the paste, put the hams and bacon 
slabs in, tie the tops shut, and hang in a cool, dry 
place. 

FATS AND SHORTENING 

14 To make bacon grease and other fats us- 

able again, boil the accumulated fat in 
about four or five times the amount of water for 
five minutes. Let it stand until cold and the fat can 

be lifted off easily, and scraped clean. This method 
usually eliminates all traces of meat flavor. 

15 Rather than melt shortening in a separ- 
ate pan, melt it in the pan you will use 

later for baking. In this way the-pan is greased and 
the shortening melted in one operation. 

16 A three-way saving can be effected by 
using butter wrappers for greasing baking 

pans. It saves butter, fat and time. Fold the wrap- 
pers and place them in the refrigerator until needed. 

17 To save shortening, sugar and other ra- 

tioned foods used in pies and cakes, con- 

centrate more on fruit muffins, coffee cakes and 
rolls in which leftover fruit juices can be used. 

18 Remove the traditional oversize sugar 
spoon from the sugar bowl and replace it 

with a smaller spoon. It is surprising how long a 
bowl of sugar will last. 

19 To get all the shortening from the jar. set 
it, upside down, in a sRillet in your oven 

while the oven is cooling. The shortening will melt 
and run into the skillet, from which it can be easily 
removed. 

VEGETABLES 

20 Freshly grated carrots up to one-fourth 
of the bulk may be added to any jam or 

marmalade in which apricots, peaches, pears or 

oranges are used. The grated carrots take the fla- 
vor of the fruit and add a fourth to the amount. 

2 J Garden peas that have become too hard 
for serving whole may be cooked until 

tender, pressed through a sieve and used as a nour- 

ishing pulp for soup. 

22 The outer leaves of lettuce, cabbage, 
onions, peelings from potatoes and car- 

rots, and tough ends of asparagus can be boiled 
down and strained through a circular colander.*Add 
a bullion cube to the mixture for each person served 
for a nutritious, tasty soup. It also w:orks well as a 
ham-bone soup. 

23 ^ocery stores, set aside a special “Bar- 
gain Counter” for fruits and vegetables 

which are beginning to wilt or spoil. Sell them at a 
reduced price. 

24 Wax and green pod beans that have be- 
come too fully developed for eating fresh 

or for canning may be used as dried beans. Thou- 
sands of pounds of beans are wasted each year by 
leaving them unpicked in the garden. Dried beans 
come in handy for soup boiled with ham shank. Let 
the beans dry on the vines, then shell them and ster- 
ilize on trays in the oven for one hour at 160°-180° 
before packing in sterilized containers. 

25 Shredding head and leaf lettuce instead of 
serving it whole will reduce food waste 

tremendously. Often decorative lettuce on salad 
plates is untouched because of the difficulty in eat- 
ing itj if shredded, it would be eateu. 

26 Those wrinkled, wilted potatoes, the last- 
of-the-season specimens, can be made 

smooth and firm by removing the sprouts and soak- 
ing the potatoes in cold water for about five hours. 

MISCELLANEOUS 

27 Truck farmers, rather than sell only the 
perfectly shaped vegetables, could sell 

the misshapen ones as “seconds” at a lower price. 
The food value is the same and much food could 
be saved. 

28 Much of the food that is “saved” in Amer- 
ica’s refrigerators is wasted because it is 

forgotten. Keep a memorandum pad on or near the 
refrigerator to jot down the leftovers inside. Cross 
them off as they are used. Designate one section of 
your refrigerator for leftovers only. 

29 After emptying a milk bottle, rinse it with 
a bit of water. Use the liquid in gravies, 

soups, baking, etc. 

30 Local newspapers might run listings in a 

special Victory Garden Swap Column. 
Gardeners wTith surpluses of certain products would 
advertise what they have to swap and what they 
would like in exchange. 

31 “Feeding us dogs for the duration is a 

problem. So won’t you please take those 
discarded cabbage leaves, carrot, beet and potato 
peel, table scraps, dried bread and bones, and make 
us a dog stew? We’ll thrive on it and the gar- 
bage pail will starve on it. Thanks, boss—Rover.” 
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32 Too much food was left on plates at our 
church suppers by finicky eaters, while 

hearty men were scarcely satisfied. We instituted 
a farm style meal with only the meat served on the 
plate from the kitchen. Everything else was placed 
on the table, and the people helped themselves. Much 
food was saved and everyone was satisfied.” 

33 If spice manufacturers used boxes with 
covers that could be lifted off easily in- 

stead of the present slots, all the spice could be 
used and none would be lost. 

34 Keep a special “Closer to Victory” ration 
stamp book for unused food stamps. We 

have drawn pictures of Hitler and Tojo and 
rather than buy what we don’t need witht leftover 
itamps, we plaster Hitler and Tojo with them. 

35 When food is scorched, don’t throw it 
away. Set the pan in cold water; the food 

will come away from the sides and the scorched 
taste will be hardly noticeable. 

36 After commercial canning factories have 
harvested the crop of peas, beans, etc., 

farmers should invite town-folk to glean the fields. 
An example is Jordan, Minnesota, where cellars 
are stocked with food all gained from gleaning. 

37 “I told my three children that it was un- 
patriotic to leave food on their plates. So 

I said: ‘The one who cleans his plate will be credited 
with shooting a Jap!’ It works.” 

RESTAUgANTS 

38 Restaurants could save food by placing 
meat on a separate platter instead of on 

each customer’s plate. Thus leftover meat could be 
more easily utilized, 
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39 In cafeterias which are operated on the 
self-service system, the tendency is usu- 

ally for the eyes to be bigger than the stomach. 
Why not place a sign along the counter cautioning 
customers to take only what they can eat? 

40 In restaurants, hotels and cafes, wait- 
resses and waiters wdien clearing the 

tables, should place dishes with untouched butter 
on top of the pile. This butter can be used for cook- 
ing. In many cases, I have seen the butter dishes 
placed at the bottom of the pile. 

41 To save bread and satisfy a variety of 
tastes, bakeries could make a 3-in-l loaf, 

especially for families of two. One part should be 
white, one raisin and one dark. 

42 When certain foods are in abundance, res- 
taurants and hotels could feature them 

on menus and urge customers to order them as the 
patriotic thing to do. 

43 Restaurants could save food by serving 
only one slice of bread or one roll with 

each meal because many diners-out eat little or no 
bread. The menu could state that more bread would 
be served on request. 

FRUITS AND SALADS 

44 Use leftover fruit juices to make a tasty 
maple syrup. Thicken juice from eanned 

pears, peaches or apricots by cooking slightly and 
adding a small amount of maple extract. 

45 To use leftover jams and jellies, add water 
and a little corn starch to thicken. Pour 

this sauce over cake that has become slightly stale 
and serve as a new dessert. It tastes best when the 
sauce is warm. 

46 Freeze leftover juices from canned fruits 
and vegetables in the ice cube tray of the 

refrigerator for use later in soups, beverages, gravy, 
desserts and salads. 

47 At company dinners, serve the salad first 
as an appetizer instead of a side dish. 

Many times a side dish is left uneaten because the 
person says he is “too full.” 

48 In canning, choose the jar sizes according 
to the family’s tastes. Can food everybody 

likes in quart jars and food that is not liked by all 
members of the family in pint jars. Pint jars are 

especially adapted to families of two or three. 
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