
POVERTY SOUP, DOG-FIS- H SAUTE, CHAYOTE
SALAD AND ALFALFA SMOKES GO TO IT!

BY GILSON GARDNER
Washington, Feb. 16. On the

theory that the war may make the
high cost of living even higher the
government is going in search of
cheap foods. "Poverty soup," dog
fish saute, chaypte salad, dasheen
crisps, American Swiss cheese and
alfalfa cigarettes are suggestions
offered by the agricultural dep't.

Ass't Sec'y Carl Vrooman is giving
special attention to this line of ac-

tivity. Recently he gave a demon-
stration of what could be done in the
offices devoted to home economics.
He had provided this menu, and his
assistants were on hand to serve it
and answer questions:

"Poverty soup," for instance and
it is also called Waste Products Soup

is one of the most nutritious foods
for the money that can be devised.
Here is the recipe: One quart of
skim milk, one slice of stale bread
(1 ounce), two ounces outer leaves
of lettuce (a vegetable rich in iron),
a few celery tips or a thin slice of
onion, salt and pepper. Chop the
vegetables finely. The bread may be
chopped with the vegetables. Cook
the finely-chopp- vegetables in the
milk in a double boiler for about 20
minutes. Season.

What Mr. Vrooman and his assist-
ants served, as made from this pre-

scription, would have satisfied a New
Willard epicure.

The chayote (pronounced y)

is a new kind of winter vege-

table which can be produced very
cheaply and will be popular when it
is better known. It is native in Cen-

tral America and is now being grown
in the southern states. It can be
creamed, pickled or made into salad,
something as the alligator pear is
treated. Also it is made into fritters
and is added to stews.

The principal grocery store in
Washington recently announced the
sale of the very last of its imported i

Swiss cheese at 75 cents a pound.
Normal price is 30 cents. Hence
government's eagerness to teach
American cheese makers to make
Swiss cheese. How to make holes
in Swiss type cheese that was the
problem. On holes depends the flavor
and character of the cheese and the.
cause of holes was foreign secret.
But it is a secret no longer. Mr.
Vrooman introduced his cheese man,
Mr. Rogers, who passed around
"American Swiss." Holes and cheese
were as fine as any from across the
water, and it was made of milk from
the government's dairy at Beltsville,
Md., in the food laboratory of the ag-
ricultural dep't.

Also there were American Roque-
fort, goat milk cheese, cream cheese
and camembert. Latter has been on
the market for some time, and some
Swiss has been made in the Wiscon-
sin cheese district; but hitherto it has
not been possible to get the article
outside the limited Wisconsin dis-
trict.

The dog-fis- h which is being intro-
duced is also known as grayfish,
which for a long time was regarded
as non-edib- le and was looked upon
by all fishermen as a pest because it
broke nets and ate the bait. Now it
is being canned and is found a good
substitute for salmon at about half
the price.

The dasheen is an easily-grow- n

substitute for the sweet potato and is
very palatable when cut into thin
chips and fried in hot fat. It, too,
can be grown in the southern states.

The secretary had at his party
samples of syrup made of the leav-
ings of apples and sugar beets. after
making cider and sugar. Served on
rice cakes it would do quite as well
as maple syrup and the cost is about
one-tent- h.

The "alfalfa cigarette" number on
the program is not a joke. Mr. Vroo-
man passed cigarettes which looked


