
SUGAR AND ITS USES COLLEGE TEACHER
GIVES TIPS TO HOUSEWIVES

Today's lesson in home economics,
another in The Day Book's college
course for housewives, is, one which
no economical housewife can afford
to overlook. Although it is thorough-
ly scientific, as presented by Orpha
E. Nesbit, it is as easy to read and to
understand as any short stcry.

BY ORPHA E. NESBIT
College of Agriculture, Univ. of Neb.

Sugar is a quick form of fuel food
because it must go through fewer
changes for body use than other
than other foods; therefore, it can be
used to advantage in small amounts
when one is very tired, to relieve fa-

tigue when one i,3 on long tramps or
is doing hard labor.

Amount of Sugar
The average amount of sugar re

quired byxpeople living in a temper-
ate climate is one-four- th of a pound
daily, including the sugar used in
cooking and taken in fruits and veg-
etables.

Danger From Too Much Sugar
The chief danger from he use of

sugar is that it so satisfies the body
that it takes away the appetite for
other foods. Therefore, it should be
taken as flavoring in other foods,
such as fruits and vegetables, or in
the form of candy. If .used in the
form of candy it should be taken at
the end of meals as part of the des-

sert and not between meals.
Economy in Use of Sugar

To prevent waste in cooking, su-

gar should not be added to the food
until the cooking is nearly com-

pleted. If necessary to cook sugar
any length of time, or if the food
contains an acid, the amount of su-
gar must be increased; thus to sweet-
en a glass of lemonade, 1 tablespoon
is enough; if used in a lemon pie
where heat and acid are combined,
ij cup is required. The" same is true
in the use of fruits.
. If eaten raw, less sugar is required

than if prepared in some form by
using heat.

Candy Recipes
Chocolate Fudge. The ingre-

dients are 2 cups sugar, 2 ounces
chocolate, 2 tablespoons W

com syrup, 1 cup milk or water, 2
tablespoons butter, 1 teaspoon banil-l- a,

1 cup chopped nuts. Boil togeth-
er all the ingredients except the va-
nilla and nuts until when a spoonful
is dropped into cold water it forms a
soft ball that just keeps its shape.
Remove from the fire; add vanillic
and nuts and beat until creamy, then
turn into a buttered pan and when
cool cut into squares.

Peanut Nougat. One cup. finely
choppen peanuts, one cup granulated
sugar, y8 teaspoon salt. Put the su-
gar in an omelet or frying pan. Stir
over a slow fire. It will lump", then
gradually melt. When entirely melt-
ed add the peanuts and mix thor-
oughly. Butter two knife blades and
a shallow pan. Turn the candy onto
the pan and with the two knives
shape into a square one-ha- lf inch
thick. When partly cool cut into
small strips or cubes.
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NED SAWYER DIVORCED!

Wheatonassiety is all akimbo to-
day following the flutter of excite-
ment that spread through the aristo-
cratic village yesterday when the di-

vorce can you imagine it of Ned
Sawyer golfist, silksock, parlorman
and pal of the rich, became public
gossip.

It was Mrs. Helen Sawyer who got
the separation and all the evidence
against Mr. Sawyer is really unprint- - V
able in a family newspaper. All that
need be said is that the Rev. C. De
Witt, father of Mrs. Sawyer, with a
lawyer and three private detectives
paid a visit to a North Side fiat and
found the Mr. Sawyer with a "Miss
Cory Marden," according to the
statement of the Rev.


