
SAVE 20 CENTS ON A DOLLAR! BUSINESS MAN
TELLS HOW TO SAVE IN COOKING

(Editor's Note. Geo. 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 liv-

ing. As head of Mayor Mitchel's food
committee he did such remarkable
work in this respect that the U. S.
dep't of agriculture publicly stated it
the best ever done in the field. This
newspaper has secured these articles
from Chairman Perkins and will
print them from day to day. Care-
ful following of them, Perkins says,
will mean that you will save TWEN-
TY CENTS ON EVERY DOLLAR!)

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

mittee
Have you ever used a fireless cook-

er? It is a box so made and lined
that when food is heated over a fire
for a short time and placed in the
box the heat will be retained and the
food will continue to cook.

The fireless cooker is particularly
good for cooking the less tender cuts
of meat or meat that requires long
cooking. It can also be used for
cooking soup, pot roast, beef stew,
Irish stew, lamb stew, corned beef
and cabbage, boiled ham, baked
beans, chicken fricassee, vegetables,
such as turnips, parsnips, carrots and
beets, dried vegetables such as
beans, lentils, dried fruits, such as
peaches, apples, apricots and prunes,
cereals and puddings.

Most people do not cook cereals
long enough. By using a fireless
cooker you can prepare your cereal
at night, cook it on the stove about
15 minutes, put it in the fireless
cooker, and when you get up in the
morning you will find it all cooked
and ready to be eaten. In this way
you save both time and fuel.

Lots of women who have to be
away from their homes all day pre

Mritaftiiiiftfliiliiimitfatt

pare the family dinner in the morn-
ing, put it in the fireless cooker, and
find it cooked and ready to be eaten
on their return at night This is a
great help to the woman who has to
work hard all day.

There are various makes of fire-

less cookers that can be bought in
stores where household furnishings 9'
are sold. They range in price from
?5 to $22.

It is not necessary, however, for
you to buy a fireless cooker. You
can make one at home.

Here are directions, materials and
the approximate cost:
Galvanized iron can, No. 3, with

cover ? ,78
Sawdust 10
Two yards denim 38
Covered agate pail to be used as

cooking pail 20

Total $1.46
It is not necessary to use denim.

You can use an old tablecloth, mus-
lin, canton flannel or any old wool
material.

Place loose sawdust in the bottom
of the can to a depth of about three
inches.

Fold the two yards of denim or
other material lengthwise and make
a long bag. This bag, when empty,
should be about two inches deeper
than the cooking paiL Pill the bag
with sawdust; lay the bag flat on the
table and spread the sawdust evenly.
When filled with sawdust the bag
should be a little deeper than the
cooking paiL

Then roll the bag around the cook
ing pcui su a siiiuuui, mm nest i fcl
formed when the bag is placed up- - W
right in the can on top of the saw-
dust Prom the remaining denim or
other material make a round, flat
bag (material will have to be pieced
for this.) Fill the bag with sawdust
and use it on top of the cooking paiL
The bags must be made and fitted;


