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lre may lit'e tvithout poetry, music, and art,
lre may live without CO'fUcience, and lit~ un'thout heart;
Il'e may live without friends ; we may live without books;
But civilized man cannot live without cooks.
lie may live with,mt books-what is knowledge but grieving?
lie may live without hope-what is hope but deceiving?
fl e may live without love-what is passion but pining?
But where is tlte man that can live without din ing?

-OWEN l\I ERF.DITH.

ohour of all hours, the most bless'd uponearth,
Blessed hour of our dinners'
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and t be strawberry. By many it is placed. at the very head

of all fruits.
As an ind ust ry. fruit-ra i:oing in America has developed

marvelously du ring t he pa-t two or three decades. This is

('hidly because of the irrigation of the semi-desert lands in the
we-t and southwest. These soils seem to be perfectly adapted
to [ruit-rai..inll! and the climate is suited to many fru its, SO t hat
when water was secured and applied to the land by irrigat ion
prl.)(·I.......... the n...ult W:\,," t hat the desert literally bloomed. and
produced ro-b harvr...ts of frui t "

EXJ)! rim- n ha- 31"'0 proved it possible to mise certain of
the hardier fruits in the southern states where it was formerly
..uppo......1 ttll'Y would nut thri ve.
, (If the more trupir-nl fruit s, it has been found necessary to
nnpcrt .fCW.4 r ,a nd. [r-wr-r, as olin's a nd dates and figs a re now
JIT'I~n In (:lhfl~r01a, :ind some of the sout hern states are p ro

lilll 'lnll tile trupir-al und -cmi-t rupica l fruits.
The Biblical .. ~J (Junt of Olives" 8UJ.rJ?;~ts the Holy Land as

the nnr-n nt t~OJlIl' of t111' olin', uud it is st ill grown extensively
t,hroll t'.hout Smymn, ~ .... rin. r:rp( 'l'p, a nd other, Mccl i t ('rranca~
r-uunt ru "' , wlnn- tllf' fill t n-e i:- '1II):,t lit home
Definition: .

Till ~r.llit llf lI ,plaul i:, n 'ally tll4' :'('1'11 together with the outer
prnt l 'dl\I'I'CIVI' rI llj( S .t i . • (l lIl l ·tUlH·~ it i ~ encased in a husk Home.
lIlU~ 11 1 n :-llI'lI ' In I ' •

t hi -k I ' . I ' I Fflll lf· t Ill H'S tho seed is embedded in a
II pu 1', ll.ol III tllp. J!fap(, !}l" 'J 'I I

10 f ruit \\1' u-; II',II ,' II ' tb ,\{ 1" diU upp e. W}l('n we refer
, ., n-an H N ' Irt ts t l tI'a"'n unr- k I " . II S III nre sweet and cun he

ou 1'1 or C"tO it· ( k Iel f' -rt. ,. I '0 0 ' (.( I sweetened , and served ll~

Composition of fruits :
~tojoo t (n .....h ffllit.,. contain lar

(' I 1l111(~., TIIl' \" tai I.!:(' I I4 ·rc 'C' Ilt.llJ::P~ of water und

I
. , . rumam nh uo..t no 11 tel hi ,milding mnteriul aml ' ro (In , W ieh Ito; the tissue-

I . , not mu ch ..tan-l a(u I I
'I rlllf' fruit thf> starr-h hee I ' I -r t wy Ul"C ripened .

So Irui ft. most a ll t)('CD t d .• IIJI~ nut also eontai b ume mto su ga r
, In a II stance 11- -1 ' 1"1 •

. ,('fl I""U pcct III , which causes

fruit to jelly. Anothcr important content of mostfruitsis an acid.
The vi tamim.'g a nd minerals of fruits a re also very important.

Food value of fruit:
Fruits arc dcficicnt in protein and in fat. Their chief service

in food value, then, is their carbohydrates, or starch a nd sugar
material. I n green fru it , the carbohydrate is chiefly in the
form of sta rch, but in the ripe fruit this is changed to sugar and
pect in. Like vcgetables, fruits supply bulk to the food because
of thei r large amount of cellulose. T hey are less rich in mineral

,
S3ItS t han vegetables, but supply fully as much water and more
acid. Because of the large amount of water and t he acids they
contain, fruits a re very cooling and refreshing to the system.
That is probably why t hcy are so popular during hot , summer
weather, and with feverish invalids.

T he IIlO::-t wholesome of fruits seem to be those containing
some acid in large a mount, as the a pple, with its malic arid,
the gra pe, with its tartaric acid, and the orange with its citric
acid. T he acids are said t o act as blood purifiers. Soft
pulped fruit-s, such as peaches, pears, and plums, are more
wholesome when eaten alone than ure more solid frui ts, such as
bananas, raisins, and figs, Many-seeded frui ts may prove
harmful if ea ten alone in large quantities. Fruits have various
effects upon digestion, these effects being most a pparent in

uncooked fruit .
'I'hochief usesoffruits in the diet may be sum med up as follows:

To furnish nourishment
T o act as blood purifiers
To give u st imulus to appetite
To serve as medicine
To a id in digestion
To give variety in food

General rules about fruit:
Only sound , ripe fruit should ever he eaten. Unripe fruit

is indigest ible beeuuse of the raw sta rch and astringent acids

•

•
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FlO, 1.
Composition of Apple

FRESH FRUITS

Lesson II

Apples:
The many varieties of a pples which a re so commonly culti-

, -ated today have all come from the crab, o r wild apple, which is
a nat ive of Britain, where it bas been known for many years.

Apples contain a la rge amount of cellulose, so they are a finn
fru it ; they contain malic acid, which gives them their tart,
or sour, taste and makes them a laxative.
Apples also contain a great deal of water
and sugar, some mineral salts, and a
IS J1?;c amount of pectin, which makes
them especially desirable for jelly-mak-
ing. Apples may be kept in a temper-
a t ure nearly at the freezi ng point, being
best when kept cold. They a re kept
best if wrapped sepa ra tely in pa pers, as
are oranges when shi pped. In storing
a pples, all which a re not perfectly sound
should be taken from the pile, as one bad spot will quickly

contaminate many sound apples.
Serving apples uncooked:

Apples m ay be polished by rubbing
them with a dry clot h. They may be
served at it meal, but a re usually served
between meals, \Vhen served at a meal
t hey may be prettily a rranged in a suit
able dish a nd garnished with apple lea ves.
Between m eals they a re often served to
the individual on a small plate, a silver

Polh,o.2.
A
- I frui t knife being placed a t the righ t of

.., mg ppell I .t ic polished apple on the pla te. The
apple should be pared nnd cut into small pieces to be
eaten.

,

it r-ontnins. On t ill' other hand, oW'r-ripe fruit , or fruit that is
rommencing to spoil, has an even worse effect because of the
bacteria whi rh have cnu-ed t he fruit to spoil. Very oft en t his
under-ripe or over-ripe fruit can be made safe for eating by

t horough rookine.
Ae 8 rule, if fruit j.. to be eaten raw it should be eaten rome

t im... h. rUff> a meal (IT between meals. In the case of berries
co ntaining IWI.IIY ~"f"d:-,. t his rule docs not hold; t hey should
he ('atl II with sorm- bulky food. Because o f the la~e water
( ' 0 0 14 ut of fruit , it interferes with digest ion if taken at the close

of tllp nu-al .
:-:\\11 t fruit .., an' I~ .....t (,ollll~inM with some starchy food, suc h

til- II n :~I"; w "ld fruit .. may interfe re with the digestion of t he
Iruit h 111 t "... " :\1... . Cream should not be served wit h acid
run -,

Fruit i .. I" ... t (or (:ttilllZ; when fre-hlv cu thered : mel,. • l'"o , '- ons a re
an ,,,,,pUlln t .. till", 1" 'inJZ; better when chi lled 1 ( h _'
~ n I' . I if r )(' ore eerug
. I'. 111. )!:t III ra • 1 mi t cannot he served soon after bein
)!:,Itbl ["1"1. . It I-hould Ill' N'rv('(1 cold, Of, :1:) we say, chilled g

All fruit .. l-hollirt \It' eh-u ncd 1)('(Of C bd ng- served Al~1 h
t l» v III'IV n t I . mug. ' . 0 It l'pt'a f utu- r-un, since t lu-y h.... vc passed tl I
.... \1 I I 1 '. " . t"'''i.~ irougu
~ 1 n ..~l l-::'l~: ' ~ :""'''11 Ilml~ ' (' },('( 'n ('xpo1"('d to the d irt in orc hard,

, , , II I env-rv W' lf! tIfur (rOIIl (I":IH. . ' on, Il 'y 1ll 118t necessarily he

HI rru- ~hlJlJld 1)(' tin-ed . kl 'at unr-r-. If II I quic Y III cold water and d rained
n 11\\ t .. t ~ I :--t »rk t 1\(')' I rlllTl 'd~ 'd All " 11 "f ' " u'cume 1"0 t a nd thei r fla vor

. stun l or run s I I
UPr1l'ol IBll) ' I", rin I '1'1 , f'U(" 1 as ptums, grapes, a nd

~ .. , 1(' larccr r itor wiped. < ,.. nil s InIlY he scrubbed

In eutt ins r-ru-hi .... ' llnl!; or r-ookin ( .u
gran it r-, or r-uann-hxl u kn!olil~ . 1 1~l lrUl ~. only si lver , eart hen,

. . :< IOU ( )C used .



FIG. 3.
ComJlOlUUon of Pear

FIG. 5.
Composition or Orange
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Pears :
Like apples, pears are natives of England . They are l.ess

cellular and I.,.. acid than apples and better adapted for eatmg
r---~---'" raw. They do not keep so well as apples.

Serving pears uncooked:
Pears may be polished and served the

same as apples.
Peaches:

Peaches, which carne origina lly from
China, are new grown extensively in the
southern states a nd in the more tem perate
nort hern states. Peaches contain Jess
sugar than other common frui ts, and,
excepting the stone, they contain only

abou t one or two fX'Tcent of solid matter. Their juicy, tender
fll ' h j<;t very df. irnhle because of its pleasing flavor.
Serving peaches uncooked :

Cut very ripe peaches into halves and remove t he skins and
fi:tollf14; place a layer of those halves in t he can of an ice cream
(rt '1 · t~r and sprinkle it with sugar. Add more layers, sweeten,
and I!IO continue till the desired amount is prepared . Pack the
eun in chopped icc and salt and let it sta nd two or three hours,
or until the 1)('A('h{'H have become thor-
ollJ{hly chilled , hut not frozen. Remove
them from the enn , place the hal ves in
the shape ur 11 wreath on a larl!:c dish
and sprinkh- them with powdered suga r.
\\'hip nnd eweate n errmn and pile it in
the hollows of t he hal ve .
Serving:

The ('hilll'ft ('h( hould be u,.('(l for
dl rt t hlfll'lll''lIn or dinner, The dish 1"1(/. 4.-
sbould l~ p hU'l'(l in front of t he ~uJ,.h" Cotn l W.~ i l iu ll or Peach
with a llU'J:f' ilv, r ,.. n a t h . I I " . .

. ) I r nil: It nne iudividuul chi na or
J.':1ll.i dl t'l a t III r It ft.

STUDY OF FRUITS

Citrous fruits:
The orange grew in I ndia' long ages ago, but it was then

quite different from the orange we now know, being merely
:1 l.erry , and full or seeds. By careful
cult iva t ion it has been changed into the
large, juicy , d elicious fruit that is grown
so abundant ly in Florida and California,
along the Medi terranean coast , and in
ma ny other regions. Other cit rous fruits
growing in t he Uni ted States and in
common use as food are the lemon and
the grape fruit. Like the orange, they
are found in t he tropics and in warmer
parts of the temperate zones.

All t be citrous fruits have large quantities of free citric acid in
their com posit ion ; t heir wa ter content is la rge ; their rind is rich
in oil a nd their juice contains vi tamines. The white portion
underneath the colored rind is very cellular and tough and so is
indigestible.
Serving oranges uncook ed :

1. \ \"ash the orange and cut it into halves, crosswise. Serve
one- half to each person , the half being placed stem or blossom
end down in the center of a small plate with an orange spoon all

the pla te at the righ t of the orange. This is a favorite wa y of
t'Cr \' i ll~ ornngos at breakfast. They should be served at the
beginning of t ho meal. If sweet, it is better not to use sugar
wit h them. Sngar hides the fla vor of fruit and almost always
gives an unnecessary addition of carbohydra te.

2. Wash a nd reel a n orange. With a thin-bladed, sharp knife
cut down from the surface to the center on one side of the mem
brane enclosing a section of the pulp, then cut down close to the
pulp on the other side of the m embrane; a third time cut down to
the center, close to the next membrane, and ta ke out the sect ion
of pulp thus loosened in one piece. So proceed till a ll the pulp is
n'1I10\'l>tl and onJy the cellular membrane is left in one piece.
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Flo, 7.-Com~ition
of Pineapple

Remove the seeds (rom the sections. Place the pulp in a large
dish and if de-ired , add sugar. The hostess may serve the fruit
from a large dish, placing a portion in the individual dish for
each guest.

3. W,,' h the orange. Cu t away all the """I but a band about
an inch wide, which may be left around the center of the orange.

• b
FlO. G.-Oran~ for Serving. (a) Peel rolled inward (b) Be t i C d

00 !.he band of peel. (c) Hand of peel shown about the ~r:~:Prcn

C:ut the ban~1 at a place where two sections of the orange join
Cut the ~'('t101l8 apart! Ipll.ving all attuehod to the band. This
may tx: arranged around a mound of sugar.
to.j'h \\ ash tI,le orange; score it in eighths from the stem nearly

t e O~)JlOtilte end, nnd loosen the sections of rx-eli . I
the 81"ClIOns of I f I .. • · 109, OOMeO
fro" th I pu p rom each other without removing them

m e pet' at till' blosso -nd T I1h..· , rn en. ie orange may be served in
wayan a smal l plate tI Ihe rolled inward ., or re enr 8 of the sections of peel may

Serving: to form a border a round t he base of the fruit.

()ran~I" MO prepan-d should be I d ' "
plah'tl and 8«",,,'('(1 • I .. P ace on individual dessert

I(J f'l\(' I R\lt'st Or 8 -t t I I
~H la 8ff' e eated if . d f c a eac I p ace before the
G

. I serve or Lrcakfust
rape fnut : .

,'V h or wipe grape (mit an "
11h a. thili-hltuiNI 1 knif d c~t It Into halves crosswise ;
. I ' Illrp m C o r SCUiSQ t hrmf th "linle d i t rs eu t e pulp from the

anrc around· (. t t h
lir&llp. 'parating the . ' ..u e pulp from the mem-

h
et mn and re t

WUK Phrtion in one pif':('C Th' move t ie membrnnc or
. .. may be 100000ned by cutting

it from the stem or blossom end with the scissors. Place a
generous amount of sugar on the pulp left in the skin and set
the whole half on or ncar the ice to cool. Serve on an individual

plate with a spoon.
Pineapple:

The pineapple is a native of the tropical parts of America;
it is ordinarily very coarse and full of fibrous membrane, and has
little sweetness or flavor. Those which
are v ery carefully guarded, especially
those grown in hothouses, are very Ius-
cioue and have a very delicate flavor.
Pineapples contain a substance which
aids in the digestion of protein, and
pineapple juice is said to be useful in
killing germs in the mouth and throat.
Pineapple uncooked:

I. Cut off the hard outer part of t he
pineapple and then remove t he H eyes,"
or slice the pineapple fi rst and then remove the rind and II eyes."
H old t he whole apple firmly with one fork, with a nother fork
shred t he soft, juicy part, and with a knife cut off the shredded
part. If desired, sugar may be added to the cut or shredded
fruit , but the a ddition of suga r m akes the fruit less valuable.
The f ruit may be pla ccd in a large dish to be served by the
hostess, or it m ay be served in individual dishes. It should

always be served cold .
2. Cut off the b nse of a large pineapple so that it will stand

upright on a plate. C ut off the top and with a knife and strong
spoon or scoop dig out the pulp of t he apple a nd separate it
from the hard center. Put the shell of t he apple on the ice to
become chilled. Peel and slice lengthwise some sweet orange.
Mix the orange and pineapple together and sweeten to taste.
Put them into a freezer and pack in salted ice for an hour or so.
When ready to serve, tum the chilled mixture into the chilled
shell of the pineapple. Garnish the base with t he leaves of

•
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the top of the pineapple, Bananas and lemon juke, s t raw
berries, or peaches 11Ul)" be used in place of t he orange.
Serving:

L'se this as a dessert for luncheon or dinner, and serve it with
macaroons or plain cake. I t should be served from the table
by the hostess.
Bananas:

Bananas an' natives of India, but are now raised extensively
el...-wb-re. They requi re almost no attention and are said to

yield more real food material to the acre t han any
ot her plant. They are, as l -as been said , rich i~
('srbohyd.rate and they also contain fa t ami protein.
In the ripe banana, as in all ripened fruit s, the
carbohydrates a re in t he form of sugar and gum ;
but t~e bananas that are bought in northern m8rket~
an> pi-ked while green and so, even t hough thev
:W' yellow when sold , they have not ripened as they
~~IIJtlld~ and the carbohydrate is still part sta rch.
l or t his reason, cooked banana is more wholesome
than t h« raw food.
Bananas uncooked:

Banana..s may be sli I d .I sucec an served With crenm
nl ,u sugar. If the slices are cut slanting thev \~" ill

F lO. 8, x-Iargr-r. ' .
<;',oml lO- Melons :
III lion fir ~. 1
Ban&ll& I' im-e ialf or more of melons is waste mutter and

a 1Il0000t nil the rest i . t e I ' .
contains no indi ....estihl fi t ' I S we er, HIH ~1I1('e the edible part

'" I ue 'er, they art' n ve I 1"
to the sumrru r did ' I I ,, ( ry ~O()( uc ditlon
. I . ., f' ons are most wh I I

rl ~ It a(t.'r hdna nick I d .. ' . 0 csome Wten ea ten
W

... I ' ('( an chilled
etermelons: ..
1. ( hill t he melon 8.(t(' " .

ffi,{'h fond ) that t h h I r wlpm~ It clean. C ut a slice off
f'! a vee may ta I f

plktti>r. Cut th.. mol, . I S Q( nnly on a plate or
h If ' In 10 ialve .

11 on a d i h garni tw.i with - (' t'ORSWIJo\e and stand each
green leaves. At the table the

hostess may scoop out the pulp with a tablespoon in egg-shaped
pieces and serve them on chilled plates. However, the pulp
may be scooped out beforehand and served from a dish or from

half of the melon shell.
2. Chill tbe cleaned melon. C ut a section three or four

inches thick from the center of the m elon; cut a way the rind,
leaving only the red pulp, whicb can be placed on an average
sized servi ng plate and cut as pie is when served.

3. C ut t he chilled m elon into halves, crosswise. C ut off the
ends so t hat -t he halves can rest firmly on a plate . Garnish

the plate with green
leaves . C u t wedge-
shaped pieces from the
melon, a nd serve with
the rind attached.
Serving : .

Some like suga r on
watermelon end some
like salt . Either or
both may be passed at
tnhle, but not served FIG. 9.-8trawberries Ready to Serve

wit h the individual por-
tion. Watermelon is eaten with a fork or spoon.
Muskmelon :

1. C lean the melon; chill it , cut i t into ha lves, and remove
t he seeds. Place one-half on a sma ll plate with a spoon. Put
crushed ice in the cavity. Pass sugar, cinnamon, or paprika
and snit when serving.

2. Wash and chill the melon; cut it into ha lves and remove
the seeds. Mix sliced peaches, shredded pineapple, sliced
orange, a mi sugar. C hill the fruit mixture a nd serve it in the
chilled and halved InC'IOIl , on a dessert plate with a spoon.
Strawberries uncooked :

I. PI :u'~ the st ra wberries in a colander, pour cold water oyer
t bl lll, d mi n thorn itnmediutely, hull them and then turn into

•
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Lesson III

G RA PE CO a....STARCH :M OLO

3. Add the mixture of dry ingredients to the hot fruit juice,
sti rriol!; the whole mixture until it is smoot h and thick .

4. Pour the thickened mixture into a wet mold.
5. Set the mold aside to cool.
6. When t he mold has become cold , beat the cream till very

st iff. Add sugar and beat again .
7. P ut t he st iffl y beaten cream into the pastry bag. (See

Figure 1I.)
So Take the cornstarc h mixture from t he mold and place

it in a glass dish.
~. W i th t he p a stry b a g

spread the cream over the
mold in some a rtistic and
att ract ive way.
Serving :

The molds in which the
cornsta rch pudding is cooled
may be individual or not, as
desired . T his di sh makes an
att ract ive dessert for eit her
luncheon or dinner.
Principles : F I G. 1O.- .\Iold

Because of it s nutriti ve
value, cornstarch mold is and should rightly be a common
dessert in most homes. Grape cornstarch mold is a very
palatable and nutritious variut ion of the ordinary dish.

Unfermented grape juice, such as was used in making the
mold, is a very wholesome and nutritious beverage a nd should
be in mere general usc than it now is. From it a great variety
of desserts cun be made at small expense.

" I ts U SC8 are many. It is used in sickness, convalescence,
and good health, as a preventivc, restorative and cu re : by the
yu~ng, by persons in thc primc of life, and by those in old a~(~.

It . I~ used in churches for sacramental purposes, at soda Iouu
tarns as a cool and refreshing drink; in homes, at hotels and at

•

past ry bn~

spoons

Home Rule
1 C gmpc j uice
1 c water
i c 8up;nr
h tp snit
:1 th cornst arch
! t p vanilla
1 0 cream

knife
molds

a dish. Serve the strawberries with sugar and cream, All
berries may he served in t he same way.

2. The French serve fine large strawberries unhulled. Need
I~ to say, these berries must be thoroughly washed. Pulver
iZN sugar is JXL~, a spoonful of which each guest places on
the di-h a t the side of t he berries.
Finger privilege. at the table:

There is a number of things that fastidious and well-bred
persons now eat at the dinner table without the aid of knife•fork. or spoon.

Strawberries served without being aulled are taken wi th
the fingers.

The IJCIT)· i taken by the hull between the thumb and finger
dipped into the sugar, and eaten. '

MateriaIJ used :
Clau Rule

4 th grape juice
4 tb water
2 t p .u~ar

' (JC<' k of It
21tp cornstarch
a few drops of vanilla
2 th cream

Utensils needed :
Sall('f'rmn

, 2 bowl
Donr (u beater

V{ork to be done :
1. J f ix the COrJUltarch 8
2. liroat t he a .";" ~gar. and Mit together.

KT pc J Ul (' C 10 the saucepan.
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1-'111. It.-Pul ry llaga
and T uhe.

1 pt grape juice
1 c sugar

restaurunt.s as R food , 85 a beverage, as a dessert , and in many
other wavs. It is food and drink, refreshment and nourishment ,
all in O~ (·. " A great many experiments to determine it s
nutri tive value and its effec t UJX'D the system have been made
hot h in this country and abroad . Chemical analysis has shown
it to contain h-.... water, protein. fat, and ash, but more carbo
bvdran-s than dot':' milk. These ca rbohydrates, which are in

• •
tlu> Conn of sugar. make grape juice a heat-and energy-producing
food. Furthermore. when taken in a mixed diet it relieves
inn....tinal disorders and seems to cause a gnin in weight.
..othina hut flood can be said for the use of unfermented grape
jui('(' in the dirt.

The addition of err-am to grape cornstarch mold increases
t IU' food value of the dish by supplying fat.
The pastry bag:

The pe..try baa. which is a hall made of rubber, or some fi rm ,
heavy material, such as duck or ticking, can be bought or made

at home. To make t his bag, fold a sq ua re
of the material into a triangular shape and
l"PW together with a felled senm two of
the In-e Nlj.!:('s. Cut a small piece off the
point, thus making an opening in to which
the metal tube s (sen cut) may be fi t ted .
The tubes, made of va rious metals, Illay
he bought (li t he r singly or in seta. \Vi th
the sets, a mr-tul , threaded rinJZ: is sup-
plied ; t hi:'i can be fa..«te ned to t he small

°1}l 'ninK IIf the Ilft.J( lint! the tubes sen-wed into it.
In filling the hsp;, rol l h:l('k the ('dg{'s of the material at the

laTJ(c t'lltl. and put in the mixture so that the part just above
til(' tube I flllf'l l fi nd the sldt-s o f t lu'lm/!; ure not 1"IIlCUf( 'u ,

.To 1I~ t~lQ h.u~, hold it in t ill' ll'ft hand and twist the top of it
".11~} t!lf' riebt Ii .nd . fon 'inK out till' mixture hy t he t wist ing.
(. Ulth· 111,· t lllw· \\ lt htlll' lf·(t t I , . .I I IUlIt .. unou e shapes { " 1Il hl' Illude
J}' roldi n the I'ag: in \' riuuw po ..it ious. . -

Cleaning up :
L What kind of water should be used to rinse greasy utensils?
2. Rinse the tubes and bag with hot water. Dry the hag

carefully .
3. If the bag is made of cloth, scald it by boiling it for a few

minutes after it has been rinsed.
4. Wash and replace sn utensils according to former

directions.
What has been learned :

1. Because unfermented grape juice is nutritious, wholesome,
and pala table, it is a valuable addition to the diet.

2. How to make and use the pastry bag.

Supplementary Recipes

GRAPE NECTAR

Juice of 2 lemons
juice of 1 orange
I pt water

Serve t he nectar ice-cold . If served from a punch bowl, it edde to the
appearance to ndd a sliced lemon end orange.

GRAPE S YLLAB UB

t {It sweet cream t e grape juice
whites of 2 egga 1 c powdered sugar

Divide the sugar into halves . Beat the cream until stiff and the cgjt
wnitce until dry. Add hnlf t he sugar to the cream, the other half to the
egg whites. M ix t he cream and egg well. Add t he grape juice and pour
the mixture over sweetened stra wberries and pineapples or orange! and
bananaa.

B OII E MI AN C R E A!>I

2K~ gra pe jelly 1 pt thick sweet cream

:-;tir the (Team and jel ly together. Pu t the mixtu re into ind ivid ual
moLls and ~· t them 011 ir-e. Serve Ilw,'!e with macaroons Of ludy fingers.
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water

paring knife
spoon

I tb sugar

STUDY OF FRUITS

STE W ED ApPLES

Materials used:
I apple

Utensils needed:
Pan
bowl
granite saucepan and cover

Work to be done:
I. Wash the apple and pare it.
2. Cut the apple into quarters and remove the core.

Lesson V

sugar, so they arc very sweet. Unlike most fruits, t hey contain
no acid; the lemon juice is added to supply this substance and
thus increase t heir food value and palatability.

Why can potatoes be cooked by baking? Name some other
foods that can be baked without the addition of moisture.
Because bananas contain a relatively small amount of water
in proportion to the starch, they cannot well be cooked in dry
heat , such as is used in baking, without the addition of some

liquid.
Cleaning up:

I. What kind of water should be used for soaking the d ish
in which the bananas were baked? 'Vby?

2. Remove any discoloration from t he pan wit h some scouring
agent ; what may be used?
What has been learned:

1. Bananas a re a very nutritious food .
2. Bananas need cooking to bring out their full value.
3. Lemon juice, by adding acid to bananas, adds to their

palatabil ity and value as food.
4. Bananas lack moisture, hence they cannot be cooked by

dry heat without t he addition of water.

Home Rule
6 bananas
2 tb butter
! c sugar
2 tb lemon juice

small bowl
spoons

Lesson IV
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Materials used :
Clau Rule

i banana
t tb butter
t tb sugar
t. tb lemon juice

Utensils needed :
Paring; knife
shallow granite pan

Work to be done:

l. Pare and cu~ the banana in to halves lengthwise.
2. Pl~(' the slices of banana in the shallow granite pan.

. 3. ~hx together the melted butter, the sugar and the lemon
JUl~. '

4. Pour one-half of the mixture over the banana
5 PiA< h . ,~ ,.
': ..e tc J.l.~n In a slow oven and bake twenty minutes
0. II hile bakinz I,· t th t , • •

• ~J ••l.... e e uanana oceusionully with the
:maldndpT of ..the F! ITUp y mixture. Where else has basting

'en uneT (S.-e page 15 Book 0 )
S

. . I ne.
"""'I:
Baked bananas make ' .

fruit a t breakfast T a \ cry ecccptahlo dish in place of fresh
luncheon. . hey may also be used as dessert for

A lire of lemon rna be .." . . .
of thi di h as _ ..I I' . y served with each individual portion

nu( rtinnal tartne .
(mit, whoe rooked n.a.1 tnbl .RS IS necessary to make this
Prin

. I ' I' a u e to some neonlecpres: " '1''-''

B,man are very rich .
Iet. and ti e-buildi In. cerbohydratea and alec contain

I inK materials: IKood (uorl . IlN-au I ' ~nnl'lt'(llJent y they are a very
1 r. ' _ oanu are rich in stu h ki .

1('01'1I(" lal in brinRinJr; t I " '" rc ,coo 109 IS very
. Iueh o( the rhol d ou . t Wlr full food value and flavor

IV rate In bananas . .
• IS pI'C8('lIt in the form of
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3. Place the quartered apple in the saucepan; if the apple is
very juicy, only a Y('ry little hot water need be used ; if the
apple is very dry, more water must be added.

4. to.: t the saucepan over the fire; cook ra pidly, without
st irring, for five or ten minutes.

5. When the apple is soft, it is done.
6. Put half of the sugar into the bowl; tum the sauce from

the saucepan into the bowl and sprinkle the rest of the sugar
over it.

7. (""'PT the bowl closely and let it set; the sauce may be
served hot, warm, or cold. •

So If the sauce is to be served cold, let it remain covered
until it b cold.
Serving :

. ~ t ('y..ed ~pplP!it should he f'('TVN in individual china or glass
dish . Like baked bananas, the)' rna)' be used either at break
(a."1. or I U ~(' heon . Some people like CTe3m served wit h any
stewed frui t.
Principles :

d
TI' he apple hould be cooked rapidly in order to retain t he

f ' Irate flavor F tl .. or It' same reason, only Just enough water to
("~~ t he ap(~ I f'. thor<~ulChly should be added; also, for t he same
~ ~n,.: 11 urrtng, either while cooking or after cooking should
the~VI~~O~1. Kf"('pin~ t he sauce covered till it is cold' retains

H a IRflZ;I' amou nt of toi.,'U I('C · to I
(If upph-, nfter t he have h,"(, - IS • )C made, ~rop the pi('('t'~
t.o which a lilt I ~ . n pan-d nnd con-d. Into cold wntor

, vIn(>~flf has IJ("('n ad I I 1'1'
tumin.,; dnrk ('oloN>t1 Tl ' ueu . . ne prevents their
('oIJkl '( l in I Il i , !l'y IJIU" t then he dra inNl l.cforc bcine

)(11 UlIl: wau-r. ,.,
\\"h t i Hit re in ppl that knt, han n t I Ilia "~ thern tust r- so u r or turt ?

IIlV t 1(' tne s uIJlo\tant'I" tl ? \\' '
r-em i it" Wl Irui In 1('Tn I hut vegetuhle

• II n rut which c ta i . I .
MU~R.r, tlu' u-r ' h __ I o n urn R('H nrc cooked with

"',. I (. anJ,!I'U to a f!l It ' .
IIl\I rt fl.UInL Thi . \I )1'\ .anr-e which 1 ~ ('uIJPd

r. II III \ , rt 8t1 l!ar is 1I0t so sweet
.~ , ... as ('ane
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sug-ar, it s sweetening power being one-third less . Therefore
if the sugar is added to the fruit after it is cooked, less suga r
will be required , for then the acid will not turn the ca ne suga r
into invert sugar, this change being produced only dur-ing the
cooking. When the sugar is added after the frui t is cooked, the
fruit pulp is not really sweetened, though the juice is. F ruit
sweetened in this way always has a finer flavor.

\" hy should a granite saucepan be used to cook the apple?
What other kind of pan m ight be safely used? What kinds
must not be used ? W hat could be done with the skins and

cores?
Cleaning up:

1. Keep all a pple parings, stems, cores, and other refuse in
the pan till t bcy ca n be empt ied into the garbage can or pail.

2. Be ca reful tha t the towels do not become stained with the
fruit. This can be avoided by using the holders for handling
hot utensils, and by using the dishcloth and not the dish towel
for wiping the desk or table.
What has heen learned:

1. In cooking apples, t he delicate flavor can best be retained
by rapid cooking wit h lit tle or no st ir ring, and by keeping t he
sauce covered d uring and after cooking.

2. Dipping pnred apples into cold water with a little vinega r
in it prevents d iscoloration.

3. Apples contain a ll acid.
4. Cooking sugnr wit h a n acid changes the sugar to invert

suga r.
5. Invert sugar has one-third less sweetening power thnn

common sugar.
ti. If suga r is added after the fruit is cooked, less is required.
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Materials used:
1 c prunes water

Utensils needed:
Saucepan cup bowl

Work to be done:
1. \Vash the prunes.
2. Put t he prunes into the sa ucepan and add enough cold

water to cover t hem j soak them several hours or over night.
a. Cook the prunes hy moderate heat for at least one hour in the

water in which they were soukcd,keeping it below the boiling point.
Serving :

These are served in the same way as nre the stewed apples,
but stewed prunes are also often used as a foundation for various
puddings.
Principles:

Dried fruit is fruit from which the water or moisture has
Let-n evaporated by some means. At present, this is done in
One of two ways, either by kiln drying or drying by direct

STEWED PRUNES

Lesson vn

did the apples seem to retain their shape better? Soft fruits,
such as apples, very easily lose their original shape when cooked.
Why? When soft frui ts are cooked in a sirup, the sirup has a
hardening effect u pon them, 80 t hat the shape is much better
kept . Cooking frui t in sirup a lso sweetens t he pulp as well as
the juice, 80 that t he result ing sauce is more palatable, Fruit
so cooked requires much more sugar. Why? Which sauce has

the finer flavor?
What has been learned:

I. Fruit cooked in sirup retains its shape.
2. Fruit cooked in sirup has a different flavor from t ha t

cooked without sugar.
3. Fruit cooked in sirup requires more sugar.

1c sugar

•

pan and cover
spoon

,
measuring cup

t c water

ApPLE SACCE

Lesson VI
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Xon: TO TU("HJ:R: This lesson may be combined with the last one.
The 11m IbouJd be compared.

Materials used:
t of an apple

Utensils needed:
Pan
bowl
parin~ knife

Work to be done:
I. W&bh, pare, cere, and q ua rter the apple.
2. Put the water and sugar into the saucepan and boil it

for t 91'0 minutes.
3. Put the apple into the sirup and cook it without stirring

until it is cl-ue and transparent. ' ,
. 4. Pour the NJ,lU'C into the howl and lr-t it remain covered

t III served. Why covered"
Serving:

~f '':' " t ill' same as the stewed apples of the lu..st les son.
Principlea:

I
AlthouJZ;h this II . son Ht'i'IUS very simi lar to til l' stewed apple

e m there a rc f;(' \'l'ral I" · ' il " ,I . (I "lmlantl('8 1n the methods used in
t If' ~":o nnd till' finished prod ucts arc also dissimilar.

\\ li1('11 have the !'Iw("('h.' r 1 IIIh r I " , pup, te applt....'i whk-h were stewed
or (JHf" 0 tllS Ii m' In ' i "} I If 't . \\ 11( 1 met ux () cooking Was the
gren s-r amount of I'luu;a r u!,('fl? \Vi · . I
!",h wed Ii ,If' 8Wf't" ? . . I) \\US not t re pulp of the
litt \\(>(1 u.~:ll f whil: tl \, hy was til:' 811~ar not added to the
It In' t hen- . . It'y wr- n - cooking? I n the 8lJ.W·C of this

I n a ny invert 8u~t\r?

The method o( lIlakin~ a - . r
to cook fruit r . ~rllp 0 SUKaT and water in whic h

or u{'(' 13 quue .
fru ills are to 1)(" th re (,oITlJnO I~ J especially when soft

p pared. In which of the t wo lessons



fork
egg beater
wire whip
plate or platter
omelet pan
baking tin

Home Rule

6 medium-sized potatoes
2 tb butter
3 tb hot milk
salt, pepper
2 eggs

Materials used:
Class Rule

1 medium-sized potato
1 tp butter
1 tb hot milk
Mit, pepper
! egg

Utensils needed:
Vegetable brush
pan
teaspoon
tahlespoon
bowls
knife

Work to be done:
1. Wash the potato well, using the vegetable brush,
2. Place the potato in a baking tin and bake in a moderate

oven until it ia soft .
3. C ut the potato into halves lengthwise and scoop out the

inside, turning: it into the omelet pan.
4, Break the egg, separa t ing the white and yolk, n eat the

yolk until it is thick and lemon-colored.
5, Mash the potato, Add the butter, milk, Mit , pepper, and

egg yolk .
6. Stir the whole over the fire until it is hot and well mixed .

Beat it with a fork until it is creamy.
31
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Lesson VIII

VEGETABLES
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exposure to the rays of the sun. The latter method has been
practiced by man from the earliest time. Uncivllized man
dried not only frui ts, but even meat and fish, in this way.
Gettins rid of the moi...ture makes the fruit less liable to spoil,
providing it is Dot again allowed to become moist.

As the population JtTeW and there came a greater demand
for dried foods, m:1D ceased to rely upon the sun to dry the foods,
for sun drying i.~ always more or less uncertain unless one lives
in a desert region. Thus it came about that appliances were
made in which the foods could be dried evenly by a gentle
application of heat.

Before dried frui san> cooke-i or while they are being cooked,
the water which has been evaporated must be replaced or the
food will remain hard and unpalata ble. T o replace the water
either A08.k the fruit for several ho urs in cold or wnrm water'
and then cook it in the same water, or cook it a t a very Iow
temperature, merely letting it.simmer for severa l hours.

Fruit must be r-ooked in t he same water in which it is soaked
~leC&USC part of the ff)()l l material d issolves and so will be lost
If the soaking water is t hrown away ,

P~n are 10 very sweet that if they ure cooked long enough
to hnnll: out the !lWf'f' tIU'S8 no suenr (I("{ '<.I be added t tlTh lik , "", ,... o H·III .

Py, I ,~ banana... , are lacking in acidity. Whnt was added
tl)I IUlfl~ bnnam to remedy t his? If II slir-e o r two of lemo n hi
a, I f to thp. prun whil II ki •, ue H'Y an' 1'00 nmr , t hev, too ure \'t'ry
mill h 111l11rHV('(1. • •

What h.. b en learned:
r. I rri I fru it IOn t hi' k I I '1 I f' son C'( 1\ onl!; t uno or (,1:-;(, cooked

c .... y or" lonK tllll l ' to r tc .out ,,' t I h Ir e It,.... wutr -r content a nd brine
lUi li ra \\t't t n. ,.,

:l . Il ri,ii (m it 11l 11 ~t 1* ,'o(,kl'<I ' I .,
It i k t · 10 t re same wuter HI WlHCIl

18. I ( 1.0 avoid I, of till food . ' . .
In t ill ttf f . CH: umteriul which dissolves

. If pruu af( ( ()(lk I I(Jill! (nul,"I" II
It huut folinIC \JJ,! r. ... l('Y an' sweet enough

•



• . n eat the = white t ill it is stiff and dry. Carefully fold
it into the nurture, reserving a little.

8. Refill the pota to shell, brushing it over with a little egg
white. If desired, 8 little grated cheese may be sprinkled over
tbe top.

9. Put it in to a hot oven and bake it about eight minutes,
or un il the lop is delicately browned.
Serving:

S -rve the potato on a fancy plate on which is placed a folded
napkin. Potato in the half shell may be used as the principal
di..h at luncheon or with the meat course at dinner. It should
be eaten with a fork.
Principles:

In what two ways is the potato mixture made light? W ha t
are the principles underlying the two ways?

This di h may properly be termed a composite dish. What is
a composite dish? Starch, or heat- and energy-giving material
is supplied by the potato. The tissue-building element is
supplied by the white of the =,the yolk, and the milk. Fat,
the other energy-giving material, comes from the yolk of the
t'Q ~d the butter. Mineral matter is found in the potato,
tbe milk. and the l'AA:. Potatoes also contain vitarnines.

The potato belongs to the large class of fuel foods known as
carbohydrate • while the~ is a protein food. Carbohydrates
are so ~&~Ied because they have a great deal of carbon in their
e~mpO~l tlon. \\'h('n taken into the body, this carbon unites
WIth oxygf'n, producing heat. This is the reason carbohydrates
are. called fu.f'~ foods. Fate, which have still more carbon in
their eomposruon, arc also fuel Ioo;Is.

Protc-in, nH ning i i [ take first runk." t' b ildifl ' " 18 11 issue- UI mil;
• (JO(. Protein WILB given the name because it is the most
un:r1.Ant:ood. All proteins contain a great deal of nitrogen
a~ are t f'~ore often called nitrogenous foods. It is this
~~C!n'h~'~ch rnakN t h('~ difffOn'nt from the caroona.ceous

, • rc do not. contain any. The tiesues of all animal

Home Rule

B AK ED B EANS

33

I t p salt
1 tb molasses
l! t b sugar

s(X>On
knife

VEGETABLES

1 pt beans
t to f Ib salt pork
1 tp mustard (if desired)

Utensils needed:
Bean pot
measuring cup

bodies, including the human body con1ain a great deal of the
element nitrogen. Since protein substances are the only foods
ronsumet} which contain nitrogen, they are often called the
ti:-sue-building foods. The mineral salts are also tissue builders.
Cleanjng up:

J. Put the egg dishes to soak in cold water.
2. In washing the dishes, proceed according to directions

jriven in previous work.
What has been learned:

J. Potato in t he half-shell is a composite dish.
2. The pota to is largely a carbohydrate food.
3. Milk contains protein and carbohydrate.
4. The albumen of the eJ(g is a protein.
5. The yolk of the egg contains fat and p rotein .
6. Mineral matter is supplied by nearly all organic foods.
7. Proteins contain n itrogen. So do the tissues of the body.

Hence proteins are called tissue-builders.
8. Mineral salts are tissue b uilders.

SUGGEST ION TO T E ACH ER: This lesson should be given as a class
demonst ration.

Materials used:

Lesson IX

DO~IESTIC SCIEXCE32
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substitu ted for the

Home Rule
1 C granulated cornmeal
1 C ryemeel
1 c graham flour
1 tp soda
3 tp baking powder
1f c sweet milk
f c molasses
1 tp salt
ratsms
may be

knife
sieve
baking powder can or custard cup
ket tle or saucepan

y EGETAHLE..")

B OSTON BROW N BREAD

•measuring eup
teaspoon
tablespoon

Work to be done:
1.. Mlx and force the dry materials through a coarse sieve.
2. Add the molasses and the milk. St ir the mixture until it

is well mixed. If raisins a re to be used, seed them find add them '
here und there as the batter is turned into t he mold.

3, Turn t he halter into a well-b uttered baking powder can.
If this is not available, use a custard cup covered wit h a piece of
coarse wrapping paper. Fill t he can only t wo-th irds full, " "hy?

4. Butter t he cover, plncc it in position, and t ie it down with
a st ring.

,I) , Plnoe the mold in a kettle or sa ucepan containing htliling
water, with an asbestos runt underneat h to keep the water
boiling uniformly. Let the watercome halfway lip around the
mold, cover the kett le elosely, and st r -u m tho mold, adtlill~ more
'·vuter if ner-e s- ary , 1'1)(- bread will b.· d01l1' ill ubout.uu minutes.
The full TP('ip(' requires Irnm a to a~ hours.

Materials used:
Class Rule

1C cornmeal
I C ryemeal
l c graham
-h tp soda
! tp baking powder
Ii t b molasses
4 tb sweet m ilk
pinch of salt
a few raisins
2 C sour milk and 11 tp soda

sweet milk and baking powder.
Utensils needed:

Bowls

DO~IESTlC SCIE:\CE

FlU. 12.-l"teneib for Baking BeaU8

Work to be done :
I. Soak t he beans oyer night in cold water. Soft water is

preferred. If soft water cannot be obtained and hard water
must be used, add
a teaspoonful of
soda to it.

2. In t he morn
ing, drain off the
water, cover t he
beans with fresh
water, beat them
slowly. and cook
th em t'ill the
skins burst when
you blow upon
a few in a spoon.
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3. Rinse them thoroughly in hot water.
4. Pour KC'Aldin~ hot water over the pork, remove n one-fourth

inch liN', and put this in the bot tom of the bean pot.
.S. eMt through the rind of the othor piece of pork, making

eu o~ N"lJr~ ""'Pry half-inch to the depth of nn inch.
. 6. I ut the IK'SHl8 and 8(~(m...1 pork into the JILT, leaving a

li ttle of the rind of the pork exposed.

7. .. .tix the salt, mustard, mclu...'ib(·lS , and augur, add ing a cup
of boilin WIlWr .

8. Pour thi mixture th 1 .,over c x'ans, adding enough hot water
to come to the top of the jar.

u. Put the cover on th , I 1 ., .. e X'fin·llOt R ill mke the ht'an~ In 11 slow
oven I or fol/:ht hours taki 1

1
' mg t III cover olT for the lust bour

. 11 I tet. the top may I" 1 '-ccme rrown a nti crisp.



better, however, to soak the beans in soft water, as this does not
eontain tbe lime salts.

(b) What are the advantages of steam ing? What precaution
must be taken?

) lolao5ses is slightly add, therefore a little soda must be used
in the batter to neut ralize it. If sour milk is used, ! t p of soda
to 1 c of milk should be used. The proportion of soda to
molasses in a batter is ! tp to 1 c of molasses. _

Boston brown bread is a composite food. By what are the
different food principles supplied?

Besides the presence of the different food principles, another
point in favor of its use in t he diet is the cheapness of its ingred
ients. With the baked beans, it forms a very hearty and
nut ritious food.
Cleaning up:

How can the d iscoloration caused by baking be removed
from t he bean pot?

How should the utensil used to contain the molasses be
trea ted? Why?
What has been learned:

1. Beans should be soaked either in soft water or in hard
water to which soda has been added to fa cilita te softening.

2. Pork or some other fatty food should be combined with
the beans to su pply fat, the food principle lacking.

3. Long soaking removes a bitter tast e peculiar to beans.
4. Soda is added to a hatt er in which .molasses is used, to

neutralize the acid in the molasses, the proportion being 1 tp
to I c.

5. Boston brown bread should be baked in the oven after
being steamed. in order to dry it out.

6. Boston brown bread is II cheap as well as a nutri t ious food.

•
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6. Test by lifting off the cover and looking at the bread.
If the paper covering is U~, break n hole in the paper. Or the
bread may be tested by breaking off a small piece at one side
with a fork or knife. If doughy, it is Dot done.

7. Remove the mold from the steamer, and put it in the oven
for ten or fifteen minute; to dry out. T he full recipe requires
an hour.
Serving:

Because of the hearty na ture of these two foods, they make 3

complete meal in themselves. They should be served hot at
dinner. They are often served either
cold or hot at luncbeon, and they
are liked by many people for brenk
fast. Because of t heir hearty nature,
they make a better food for winter
than they do fur summer.
Principles:

(a) In what two food principles
Ftc. 1 3 .-I~tlln Brown Breed an' beans very rich? They lack fat ,

" and for th is TP:lSOn the pork hi
combined Wit h thorn in baking.
D~"d l)('nnJoi ha\'~ lo..t so mur-h wa ter by evu pornt .ion t ha t they

~tre a long 8oaktnJr; to restore it. This soa king softens them.
t Il L~ the Ill~d('lt advantage of removing a hitter taste peculiar

to 1)('.1O!i. 1 Ill' substnnee causing this flavor is soluble in cold
water.

Legumin till' protein r I . . .
f

ilk ,. o jeans, rs very simila r to the protein
II 1111 • Hard water i· lik It k ~ very 1 t' Y to contain a mineral sub-
nnl'~ . mown IL"I lime salt, Legumin has th

C'ombllllnp: with thl' iii • . e property of
n Iilv I' I ne salts. forming n substance not very

'.at I Y (I~-.c.. H·d and t bus ki ISode I I . mn mg the beuns hard to soften.
a ) las the property of I" .funn in I . com unmg Wit h the lime salts

It: a U ll;t.a ll (' (> that 15 • • -d '
is fttl<lf'fl first to the- we . prt'~· l p l taU. . T herefore, if soda
preventing them f ter, tlll~ ~'11I combine with the lime salts

rom cornbining with the legumin. It is
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half hour, each of the two would have divided into halves, and
formed two new bacterin. At the end of the third half hour
each of the four would have gone through the same process
again, making eight. And 8U the growth and mul t iplication
would cont inue, until hy the end of the twenty-four hours t here
would be t housands of bacterin. in the cup of milk .

The method of reproduction most common to bacteria is
the simplest method known. It is enlled fission. Or~ani~ms
which multiply in this way simply lengthen out a litt le und then
divide straight through - the middle. Each of the halves grows
unt il it reaches the length of the original organism and then each
divides into halves, und R) the process goes on indefinitelv.
In fission. each of the halves which have been formed receives

Fl O. 15.-Forms of Bacteria

f'Sped ally is th is likely to be the case with those living in

liquids. . ' .
' Vherever other animals or plants can live, whether It he III

the nir, the soil, or the water, there bacteria are also present.
The reason such very minute organisms can cause so much

harm is that they are present in such great numbers, this abun
dance being due to the ease and rapidity of their growth and
,oult iplica t ion . Bacteria grow and reproduce m ore rapidly
than any other living organism known; in this fact lies the chief
cause of their great danger to mankind. If t here were only one
single bacterium in a cup of milk, by the end of half an hour
this one would have divided itself into two, provided the right
condilions for growth existed in the milk. At the end of another

B ACTERIA (Read ing)

Lesson X
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A.. the visible world is made up of good and bad, desirable
and undesirable. so is the microscopic world. There are good
bacteria and had bacteria. In the bacterial world, as in the
visible world, we hear more about the had than the good , The
(act j .. t hat we could nut long exist without the friendly bacteria,
for we should be overwhelmed with waste matter. Tbcv aIT"
the t rue ecavengr-rs of the world. B ut we have to 8cknow·ledge
the prr--ence in the world nf an over-abundance of unfriendlv
bacteria. TIJl~ are the deadliest of Cot . to mankind. ~

Bacteria han' nut 1W1'n known very long to scient ists. Less
than fifty yf'3r"!'l have elap...ed since they have been definitely

studied and there is st ill
much to learn about them.
The knowledge of how best
to comhat them is spread-
ing rapidly and it is a

Fill, H . 'IU"U( IlA,l't fOria , (n ) Grain knowledge every housewife
of ,Iulit. (b) The Point o( a. s h I I '1' 1

nueti ll'. (I') Bw: ,tA ria. 0 U t. p o sse Ss . re
" " . housewife hILS long know n

:t.ol J';1'nnlS the orzarusms " I ' '...~ ~ ~ (,IUl~lIl~ 8 \1(' I diseuses as typhoid
f"YN, sm~lIp(Jx, and diphtheria, but she is just beginning
to npprl'l'lnll' the Inct 11 t . 1 ,ilk C III rmero res t. mt r-nuso the sourine of
nu und t he spoilin r f I 1 , "

I
.' P; 0 ocr )t' eng to t he sallie family

Inctetin are till' srna lh-...t d si I f H .' I . an sunp I'~t 0 living crganisrus.
"an ure not mON' than fif I

th
'

one ty-t tousand t.h of an inch "'DII
e arIZ" t are n t n h ..

dillnlll 'r Ii' 0 ,, nlor~ t an one tt'n-thousand th of an inch in
er. or a ()Il~ tune the , .t., t i t .wl -u h N: U Jl 1:0; .~ were undecided as to

II u-r I t-v WI'n' pi t .
they..... , . r an .or anunnl:<, but now ull a rc ae reed thut

p an . \ pry lit tle I . I I'i kn \\ f 1 ~ If ~ t u-ir ex tr- runl appearance
u n () them. . lilt. I _I

~11Il" rf' . I ' f arc f'(" -t; mp('(I , ROIU(' round and
Jllm 10 urm: nearly ll b I .

, fl UYI' t i l ' power of motion "•



exactly the same amounts of all the contents of the mother cell,
and this rule is followed as long as fi "ion takes place.

me bacteria have, in addition, another method of multi
plication, or multiplication by the format ion of spores. Inside
the living organism a litt le round bod)" appears. This often
is broader t ha n the body of the original organism, but whether
it is or not, it ultimately breaks through and moves about freely,
while the parent organism disappears entirely . Under right
conditions, the spore "'i11 J!fOW and give rise to a new individual.
The-e bacteria which fonn spores are more dangerous than those
which do not. because t he spore does not need food until it
begins to develop, and it l.as a th ick protect ive covering which
makes it able to withstand very extreme temperatures both of
heat and of cold. For this reason the spore is able to tide
the- organl-m OH:r any very adverse condition which may arise.
(&>0 Figure ),';,)

It was stated that if the right conditions for growth existed
in the cup of milk, the bacterin would grow. They depend
upon food and water for growth just as much as do all other
living organisms. A few do live and grow without air, but
most of them must have air also.

The food~.most easily and commonly a ttacked hy bacteria
an' the proteins. The proteins al ready stud ied are the albumen
of f'Jt~ , the casein of milk, the gluten of flour, and the legumin
~r Ilt'~ and beans. A food which contuins any of the above
m~r~lu'n has tho corn':<-pondinJ!; protein clement, and is corrcs
pondingly open u) the attacks of the bacteria. For this reason
~1J (' h fnodlll spoil rt'!ulily. Pure starch and suga r cannot be used
l\8l ft~)(1 for bar'tf'nn., hut su~ar can he used if it is in a water
so ution anrl lltarrh if it i I· ' · .
I : I IS In com unnt Ion With the other food

f' r-men • It I for tt i .- h . .
frui F 1 8 rc-a."iOn t at sugar 18 used In preserving
t~Il8. ~ may he attacked by bacteria, but less readily than

10 protein ; when dIU!! attacked they becom id
The r If' hi ' e raner .

. tl m y orm In W ich bacteria can exist without moisture is
m If' pore form !-: '. . PON'S are vt-ry J'('i'm~tant to drying and ca n

•
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h e almost indefinitely in a perfectly dry state. In this lies
the great danger of the spore-forming bacteria. It is not
enough, however, that bacteria are supplied with an abundance
of food and water; the temperature of the substance by which
they a re surrounded must also be of the right temperature for
their growth. H uman beings seem to tbrive best in the moder
a te temperatures of t he temperate zones, No such statement
can be made with regard to bacteria, for tbe different kinds
have different temperatures at which they grow most rapidly.
However, none can grow below the freezing point of water,
though they may continue to live in such a temperature. And
neither is there any species which can grow at the boiling
point of water, nor can they live in this temperature if it is
applied long enough; even spores must succumb in the end.
But there are some bacterin which grow best in a temperature
not far from freezing and there are others which grow best in a
much higher temperature. Ranging between these two
extremes are the best growing temperatures for all the other
species of bacterin. As the bacteria grow they must consume
food . They do t his by taking out of t he attacked substance
just what t hey want , with the result that the food remaining
is changed And will ultimately fall to pieces ; if left long
enough, it will disappear entirely, \ Vhen milk sours, eggs rot.
and meat becomes putrid, one knows that bacteria are living
a nd growing upon or within the substance.

,
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utensils for measuring
Dover egg beater

Home Rule

2 c scalded milk
2 c boiling water
a few grains of sal t
2 t b cocoa
2 to 4 tb sugar

VEGETABLES

Materials used:
Class Rule

t c scalded milk
} c boiling water
a few grains of salt
1 tb cocoa
t tb sugar

Utensils needed:
Granite pan
double boiler
wooden spoon

~ork to be done :
1. M ix the dry ingredients in the granite pan.
2 . Pour the boiling wntr-r upon the mixtu re slowly, sti rring

•all the time.
:l. Let the mixture hoil fi ve minutes.
.1. Add the milk and let it boil it minute or two longer.
5. ':) Iill" the mixture (with a Dover egg beater) by beating

it two minutes, or until a froth forms.

•
~OTE TO 'fF.ACIt ER : Divide the d:1.-;8 into two sections; let one section

make COCOtl, and the other' chocolate.

COCO.,

Lesson XII

COCOA AND CHOCOLATE

scrole provided fnr it. It should be served by the host upon
the dinner pla te, and should be eaten with the fork.
principles:

This is a very nutrit ious composite dish. Name the food
principles it contains. When eggs and milk are combined
what do you get?
Cleaning up:

Soak the dish in which the mixture was baked in cold or

lukewarm water. Why?

utensils for measuring
bowl for beating eggs

Home Rule

1 can corn
2 eggs
I tp salt
a few grains of pepper
Ii tp melted but ter
I pt scalded milk

•
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Lesson XI

COR.~ A LA So'UTHER.'i

Fl U. 16,-<',om in ( "_ 'ro!e

Materials used :
ClaH RuJ.

1 e rom
i'1;J!
1 tp saIt
a few grains of pepper
I tp melted butter
I c scalded milk

Utensils needed:
Baking dish
double boiler
f1Q[ b-ater

Work to be done :
1. PlaC'(' the oven over the fi re.
2. Scald the milk in the double boiler.
3. n..at the CKI:S slightly,
4. Add the beaten eggs to the corn, with the salt and pepper,

and mix thoroughly.
5. Acid the scalded milk and stir,
6. Butter the baking dish. Pour in the mixture and bake it

in 1\ moderate oven.
Serving :

Corn prepared in this
way tun be used as u
vegetable at dinner, or
as the principal di sh at
a luncheon. It should
he served from the bak
inJt dish. This lJIay be

('on('(ult'11 hy ft. . napkin folded about it and then placed on a
pn-t ty plate, or It can he placed within the silver dish or cas-

42
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C H OCOLATE Principles :

Cocoa and chocolate a re very nourishing drinks because the)'
are made partly of milk and because considerable nutritive
matf'rinl in the form of mineral matter, fat, carbohydrate, and
protein is contained in the cocoa and chocolate. Both cocoa
and chocola te nrc made from the bean of the cacao tree of South
America. Cocoa, as we rec eive it, has been separated from the
na turnl oil j in chocolate , the oil has not been removed. For
this reason the chocolate is the more nutri tious of the two.

Cocoa and chocolate contain a substance known as theo
bromine, a substance which resembles the ca ffeine of coffee a nd
has the same effect upon the digestion. They also contain
tannin, but it is slightly different from that found in tea. Unlike
tea and coffee, cocoa and chocolate must be boiled to be pal
atable. T hey are less stimulating than either of the other t wo.

As has been said in t he foregoing lesson, milk contains a
small amount of albumin," a protein. T his, as was seen in the
lessons on eggs, hardens when heat is applied, even if this heat
is below the boiling poi nt . It is this coagulated albumin which
rises to the surface of milk when it is hea ted, forming a scum.
To prevent the formation of this scum, which is unsightly, the
cocoa or chocolate is beaten with t he D over e~ beater until
a froth appears. This process is called II m illing " j by it the
layer of coagulated albumin is broken up into minute fragments.
Cleaning up:

1. How should milk dishes be cleaned'? Why?
What has been learned:

1. Cocoa and chocolate arc more nutritious, but less stimu-
lating than tea or coffee. .

2. The albumin in milk coagula tes and rises to the surface
when milk is heated. This scum is removed or prevented by
milling.

. .Albumin, a protein constituent found in milk and other Ioods, is Dot
identical, 88 formerly euppoeed, with albumen, the white of e~.

•

Home Rule

1i sq Baker's chocola te
4 tb sugar
1 c boiling water
3 c milk , scalded
a few grains of salt

1"10. 17.- A Chocolate Service

Materials used:
Class Rule

1 sq chocolate
I i t p sugar
3 tb boiling water
8 tb milk, scalded
2 or 3 grain. of salt

Utensils needed:
Use the.same utensils as for cocoa.

Work to be done:
1. Scald the milk.
2. Place the chocolate in the pan and set it within another

pan in which there is some boiling water. M elt the chocola te.
3. Add the sugar and salt to the chocolate.
4. Add the boiling water slowly, stirring all the time.
5. Place the pan directly over the fi re and let the contents

boil one minute.
6. Add the chocolate to the scalded milk ; stir.
7. " Mill" as in making cocoa.

Serving :
Cocoa may be served either at luncheon, dinner, or breakfast,

or at all three meals,
just as preferred. In
many homes it is also
served in the afternoon
to callers and at after
noon and evening socia l
affairs. A spoonful of
whipped cream is often
placed on each cup just
before serving.

Both cocoa and choc-
olate should he drunk from the cup A . d I .. . . spoon IS use on y III

sipping to ascertain if the flavor is right.
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MILK 4i

cows. All are familia r with crea m, which is t he fat of milk.
Average milk contains about 4 per cent of fat. As
milk is the only food for infants for a
10nl1: time, it is necess ary that it contain
some material out of which the body
may build its frame-work. This material
is p resent in the form of mineral
matter. Milk contains about three-
fourths of one per cent of mineral matter.

Because a cup of milk contains so
much water, if a person were to live
on milk alone it would be necessary
to drink a great many cups of it each
day in order to supply the necessary
amounts of other food principles. D rink
ing such large quantities of milk is not
comfortable nor convenient. So man
learned early and perhaps u nconsciously to combine "lith milk
other foods which are richer in proteins and carbohydrates,
and which supply the bulk which the milk alone lacks, for
our bodies are not able properly to digest and take care of
the food ea tcn unless there is a certain amount of bulk
supplied . T his bulk is supplied chiefly by the cellulose,
or woody tissues, of plant foods, such as vegetables and
cereals. In order, then, that man may get a large enough
supply of a ll the food principles and of bulk, hc combines
with milk such protein foods as sugar and vegetables. Whcn
cerea ls a nd milk a re combined, man is supplied with both
carbohydra tes and proteins, for cereals contain both, just as
does milk. Drinking milk with our meals serves the same
pu rpose as does a more direct combination of milk with our
food in cooking.

.l\Iilk also contains vitamines. \Ve do not yet know just what
vitemines are but we do know what some of the results due to
their absence, will be. w e know t here are at least t hree types

l!ILK (Reading)

Milk is one of the best foods for man; it is as perfect u food
for the infant as the egg is for the unhatched chick. But as
the child grows to manhood or womanhood, more nourishment
is required than milk alone is able to supply, hence it is not
80 perfect a food for man; 't must therefore always be used in
combination with other foods which supply what the milk
lacks. What food principle does corn used with milk supply?
This can perhaps be better understood when the composition
of milk is known.

M ilk is not purely t issue-building, or protein food, neither
is it , strictly speaking, a heat-producing food, but it is a mixture
of the two. The nut ritive const it utcnts of the milk are held
in solution by a large amount of water, for milk is about 87%
water. The chief protein constituent in milk is called casein,
al though there is a small amount of albumin present. ('Vhat
other food contains albumin") T hree and three-tenths per
cent of the milk is protein, or t issue-building material. T he
carbohydrate in milk is present in the form of lactose or m ilk,
sugar, lactose menning perioininq to milk. It is the lactose, of
which there is about .1(70 present , which gives to milk its sweet
taste. I t is this same lactose which necessitates the use of a
double boiler in heating milk, for when milk is exposed directly
to the beat of the fire, the lactose burns, because it is as sensiti v~e
to beet as is the cane sugar of which caramel is made.

Fat is al-e present in all milk which has not been skimmed,
although t ile amount present varies in the milk from different

46
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of vitamines and some scientists believe that there might be a
fourth. We know little children \\;11 not grow if they do not
receive sufficient vitamines. A certain fonn of blindness,
scurvy and beri-beri are diseases known to be caused by de

ficiency of vitamines-
What has been learned:

\. :'liIk consist. of approximately S7% water, 3.3% protein,
5% carbohydrate , 4% fat, and a little less than 1% mineral

matter.
2. Casein is tbe protein of milk; lactose, the carbohydrate.
3. Lactooe burns readily; for this reason milk should never

be heated directly over the fire.

Lesson XIV

CCSTARD SOUFn..E

49

egg beater
utensils for measuring

Home Rule
whites of 2 eggs
1 c powdered sugar
t c hot milk
I tp vanilla

MILK

FO.UIY SAUCE
Materials used:

Class Rule

! egg white
1I' powdered sugar
I tb hot milk
5 drops vanilla

Utensils needed:
Bowl
double boiler

Work to be done:
\. Beat t he eggs until they are st iff .
2. Add the sugar gradually, still beating the eggs.'
3. Add the milk and vanilla and continue beating. The

sauce should be light and creamy. This should be made while
the soum~ is baking, put on while the latter is hot, and served
at once,
Serving :

This dish, like on omelet, will fall unless served before it is
allowed to cool. It makes a very palatable dessert for either
luncheon or dinner. It should be served from the dish in wbich
it is baked.
Principles :
. The principle underlying the making of custard soum~ is
Just the same as that underlying the making of omelets. Just
~ great care must be exercised in baking it, and like the omelets
It. must be served with a hot sauce immediately after it is taken
fro m the oven.

Custard souffle, when well done, is a very light, puffy food .

6. Let the mixture cool.
7. Beat t he whites u ntil stiff and dry.
8. When this is 1'001, fold in Ihe whites.
9. Turn the whole into a buttered pudding dish and bake

from 30 to 35 minutes in a slow oven.
10. Serve the custard at once wi th foamy sauce.

•

buttered pudding dish
utensils for measuring
wooden spoon

Home Rule
3 tb butter
i c flour
I I' sca lded milk
4 _s
i C sugar

DOMESTIC SCIEl\CE

Materials used:
CIa.. Rule

t tb buttcr
I tb flour
I I' scalded milk
I _
i th flulQlr

Il tensill need ed :
Double boiler
~ beater
2 bowl.
granite pan

Work to be done:
1. PI ce the oven over the fire.
2. ~.Id t he milk.
3. Belll t he .yolk. of the~ unt il they are thick and lemon

colored anti 1I1IX t1Ir sugar with them.
4. Mcl~ Ih hutter,.mix the flour with it, and add the scalded

milk. \\ hat precautions mu I be observed and why?
5. Pour the mixture on the yolka, stirring all t he time.

4S
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Was any leavening agent used in making it? 'Vha t was used
to make the omelet light and puffy? Whenever it is desired
to make env article of food liJtht by means of a ir, t he air must
be £'ntan~l~ wit hin the uncooked food in considerable quan
tities. E~ a re most commonly used when it is desired to
entangle air within the food, because by beatiog the eggs the
air is quickly and easily incorporated within them and the
sticky quality of the albumen of the eAA prevents the ready
escape of the air after it has once been incorporated with the
~. whenever~ a re beaten, it is done with the purpose of
entangling as much air as possible within them.

After the air has been secured, great care must be exercised
lest some of it escape. It is for th is reason that beaten white of
"lZI' is nearly always folded into a food, and the food is seldom
stirred alter the egg white has thus been added. Excessive
stirring would break large numbers of the little sacks of albumen
containing the air, thus allowing it to escape.

As in the omelet, 80 in this dish, not enough flour has been
added to stiffen the batter.

When ni r is heated, it expands to many times its original
volume. If the walls surrounding it are elastic, they will be
forced out by the expanding air; in this WilY the batter is made
porous. What will happen to the air within the walls of a lbu
own when it is cooled? When considerable flour is added to a
bet tor made light in this way. it combines with the albumen
of the~ and st iffens the dough so that the result is a light,
pongy food, such !\..'I well-made cake or bread. \Vhen but very

little or no flour is added to the mixture, there is nothing that
will give atiffne to the delicate walls of albumen and the
result i that they fall clown, or collapse, as !'1oOOn as the pressure
within them i removed. T hat i~ the reason an omelet or a
custard 8OUm~ elweye falls when it has cooled.
Cleaning op:

\Vhat kind of water should be used in cleaning these dishes'!
Why?

What has been learned:
1. Air when heated expands to many times its original volume,
2. Air Incorporated into a batter expands, thus forcing

the walls surrounding it apart, making a light, porous food

when done.
3. Flour added to a batter helps to make the expanded walls

of albumen finn so that they will not collapse wbeo tbe pressure
within them is withdrawn,

4. Any food wbicb is light and porous when done, but to
wbieb no flour has beeo added, must be served hot so as oat
to give the delicate albumen walls a cbaoee to collapse.

Lesson XV

BACTERIA (Reading)

In Lesson X an attempt was made to give a little geoeral
informat ion on bacteria, This lesson will tell more specifically
how bacteria get into the milk supply and what harm they may
cause there. Like all other forms of plant and animal life, bac
teria must have food and warmth and moisture or they will die.
You a lready know that protein compounds make the best food
fo r bacte ria and that these organisms can use sugar only when
in a water solut ion, and starch only when mixed with protein
and ot her food elements.

Therefore you will sec that milk is an ideal food fi nd home
for these lively little creatures of the microscopic world , for
milk has protein for them in the form of casein, and sugar in
the form of lactose, and both arc in a water solution, " 'h(>n
it is freshly drawn from the cow, milk has an ideal tempernture
for t he growth of bact eria. Therefore it is not surprising that
milk, unless it is cooled almost to freezing, or boiled, should
be swarming with many kinds of bacterin, unless ext ra pre
r'a utlons have been taken to exclude t hr-m.

•
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FlO. 21. -A Sanitary Burn

(1) Disease of animals and persons handling the milk ; (2) un
cleanliness in t he stable: (3) ulleleanlincss outside the stable.

Cows nre liable to
some diseases which a lso
affect mnn: tuhcrculo
~i l' , or consumption, is
t he most common of
these. Milk affected
with t hese germs from
the cow has often been
shown to be the caU!5C

of tuberculosis in small
ch i h l r c n . I n many FIG. 20.-.\0 Unsanitary B3m
states and in some .
large cities dairymen must now have. their cows m:pect~
for tuberculosis by a government official. If .any an~mal IS

found infect ed with the disease, she is immediately d isposed
of. The other diseases are not often t ransmitted from the
r-ow for cows nrc not likely to have them. w hen t he . ge~s
-uusing t hose diseases a re present in the milk, they ~et. into It
from t he outside. If any one of the attendants handling the

milk has one of the
diseases, the germs
a re likely to get into
the milk.

Bu t t he greatest
source of impurit ies
in milk is the stnblc.
Here dirt gets into
the milk from three
sources, namely, the

cow, the milker, and the uir. When a barn is c:\rde..-,,-~I )~ d('a~l'(l,
t he a ir swurms with bacteria a nd t hese drop by m illions into
the open pail. A burn should be kept scrupulously clea.n, ,t he
l·OW,. should be kept d ean, and t he attendants when milking,
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A dairy is a good breeding place for bacteria . 1\0 place can

be more congenial to the enterprising microbe, which has the
advantage of its pursuers in that it is invisible to t he naked eye
-as secret in all its movements and functions as the fairy folk
of Ireland or the "ghaists' of Scot land.

Of the bacteria which elect to live in the dairy , rome breed
in m.anure, others live on t he stock food, some come from the

('OW8 themselves, and ot hers may come
with the milk. Over two hundred different
kinds of bacteria have been counted, and as
all of them are incessantly busy and inces
santly increasing, the result is a pt to be
all too apparent in a short time, even
though the tiny causes a re quite invisible,
Imagine if you can, ten thousand bacteria
in a cuhic centimeter. Then stretch your
imnginnticn a little further and pict ure

F.l'\·l'rnl hundreds of thousands of bacteria in the same spac~

which is a \'l'ry small spar-e indeed. But some milk sold in
cities haa been found to conta in bncteriu in these numbers.

However, not. nil these bacteria a rc harmful. Some are
known to he ha rmless, hut when these are present it is a lmost
n. sure tliJ(Il that harmful ones a re present ulso. Certa in bacteria
arc even useful in the da iry indust ry , for butter of good flavor
cannot be obtained without them.

The harmful bacterin, the most important class, may be
divided into two kinds : (I ) 'Those having un injurious effect
on milk , ca using it to become sour, discolored, or slimy;
~2~ t~ltll'tC apparently nut nffecting the milk, but having an
In]\1nOIlS effect upon t11('IWNlIOn u sing the milk. Disease germs

are o~ t he lnt .tr-r ('I.as" Doen,... ·!'1 which nre frequently spread
hy milk are typhoid fever, scarlet Iever, dipht heria tubercu
lo-is, and the different type of digestive t roubles ' of wh ich
cholera infnntum is an example. '

There are three d ist inct causes of impure milk. These a re:
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FIG. 22.- Two Kind" of :\t ilk Pail. . The
open pail admita much dirt ; the

covered pail keeps it ou t

-
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Materials used:
1 c milk

Utensils needed:
Half-pint bottle
some cot ton
rubber cork
deep pan

Work to be done :
I. Sterilize the bottle by

placing it edgewise in a pan
of cold water, bring slowly

to the boiling point , and huil ~~3~~~~~
20 minutes.

2, Place the r-otten in the '---
oven a nd bake it in order to FIG. 23.-Domt.'8tic Pasteurizer

sterilize it.
3. Place the milk in the bottle and cork it with cotton,
4. Fold severul thicknesses of paper and place on the bottom

01 the pan. Plnce t he bottle on the paper, and pour in enough

PASTEURIZED )IILK

Lesson XVI

3. The cows should be inspected once each year for contagious

diseases.
4, The water supply should be examined and known to be

above suspicion .
5, The greatest eare should be used in handling and caring

for utensils.
6, The milk should be cooled as soon as possible after being

drawn that the bacteria present may be given as little oppor
tunitv as possible for growth.

7, 'T he milk should not be left exposed to the air,

I

I
,
•

I
'"• • • • I ' • I

. . I .
" ,' I , l l I I
I!...:'".....

' 1I ! " , I
.G;.;-;..t" I

should weer dean white suits. The milk pail used should not be
open. but covered all over t he top and there should be a round
strainer through which the milk should pass, As soon as the
row has I ll'1'J) milked, the milk should be removed from the barn.

Out ..ide t he stable, the most important sources of infection
are unclean dairy utensils and impure water. Utensils are often

80 poorly made or poorly
cared for that milk will get
into the seams and corners,
where it remains, a fi t
breeding place for count less
bacteria. Milk utensils
should first be rinsed in
cold water, because hot
water cooks the casein and
causes the milk to adhere to
the uten sil. T h en th e
utensil should be washed

in hot soapy water and rinsed with boiling water, never with
cold watr-r, tX'CAu"C the lnt ter may contain Plume of the orgnnisms
from which it is de-ired to free the utensils. T hen if the uten
fli ts be eXfNJl'P<1 dire-tty to the sunlight, 80 much t he better, for
the sunlight kills bneterin as well as docs boiling. " Water
from cisterns, shallow wells, or st rea ms, or thnt which has
IOIlIl; been ('xJlf)~~ to t he nir cannot be relied upon as being
purl', ROrnl'linH"S surface d rniuago Of i'\l 'PJlllIl;C from cess-
pools or burn yftrds fi nds n way through the ground to the well ,
and in th is wny typhoid fever germs have often been known to
pollute the milk."

To be sure, then-fore, that the milk is in good condit ion
wln-n it lea ve thr- dairy , the following rules should be
nh"4'r\'l'd:

1. The barn a nd its surroundi ngs should lx- kept scrupulously
("I n.

2. Tbe- nttA ndan ta should I~· healthy a nd cleanly .



56 OO~[ESTIC SCIEXCE MILK 57

Lesson XVII

heated to the boiling point; it is almost as easily digested by
the young child as is fresh milk; and most of the bacteriological
organisms have been killed. For these reasons, Pasteurized
milk is preferable to boiled milk.

To Pasteurize milk, the liquid should be subjected to a tem
pera t ure of 160° F. for ten minutes or longer. Below 160° F. the
albumin in t he milk is not coagulated. Above that, it is.
Milk should never be beated so that tbe a lbumin coagulates.
Why? After t he milk is removed from this temperature,
it must he cooled rapidly and never under any circumstances
be exposed to the a ir.

Perha ps some will wonder why it is that a temperature below
boiling will kill the bacteria present. The reasons a re very
simple. In the reading lesson on bacteria it was stated tbat
spores were able to resist very high temperature. But bacteria
which are most likely to be present in milk are, fortunately for us,
not t he spore-form ing kind ; those commonly present may be
killed by a temperature of 160° if applied steadily for some time.
What h as been learned: '

1. Because milk is such a n excellent carrier of germs, it must
be rendered safe to usc either by sterilising or pasteurizing.

2. Pasteurizin g milk Is hea ting it from 1550 to 1700 F . from
ten to forty minutes. Pasteurized milk tastes bet ter and is
more easily d igested t han sterilized milk.

water to reach as high up on the neck of the bottle as does the

milk.
5. 11031 gradually to 150°, or unt il sma ll bubbles appear in

the milk next to the glass.
6. Keep at this tempera t ure 40 minutes.
7. Sterilize the cork in hot water , b ut do not boil it. Cork

the bottle and set it in a cool place.
Serving:

Pasteurized milk shou ld be served to infants and to small
children and invalids whenever it is suspected that the milk
supply is Dot 80 good as it ought to be.
Principles:

It has been stated in the preceding lesson tbat milk is a
frequent carrier of disease germs, because it is such a good
medium for their growth and there are 80 many opportunit ies
for their entrance into the milk. For this reason one can never
he perfectly sure t hat the milk supplied by t he dairyman or
purchased at t he store is fit to he USf"(J. When invest igators
learned what Jl;n·at dangers are often hidden away in very
innocent-looking milk, they immediately went to work to dis
cover some method by whieh those dangers could be averted.
T he fi rst mun to discover a good method was Pasteur, a French
seir-ntia t, From his work has developed the process known as
Paxtr-uriznt ion of milk.

It wee 8t..ntf"() ill the rf'.arlinJ!; lesson on bacterin that none of
~ hf ~~ ?r~l1 ni~m!'l will live at t he boil ing temperature of water
If this inu-nse hent 1)1 ' applied for It )OIlJ!: enough t ime. Therefore
boil inJl: milk for a fr -w minutes must. ncecseeri tv kill all the
bacteria pn r-nt, '['II(' milk is then said to be stt·~i1iz{'(l. I10\~
wns tl)( 'lll)tllf ~ for till' milk sterilized ? Sterilize means to make
void of lift·.

But there are certain ohjl'Ctions to steril ized milk. It does
~ot 1;: te so ~l"M I Jl!'l d milk which has not 1)('1: '11 boiled and it
I. much II~Oft· difficult for Y0l)II~ ehildrr-n to d i j.!;f ·~t. in l'U.Io\-

teunzed milk the taste i t ' . I I . .• no 1I11plU rt'l: !CC'UUW t ln- 1I111k I... nut

Materials used :
Class Rule

i c sour m ilk
! tp butter
a few grains of salt
1 tp err-am

COTTAO .~ C HEESE

Home Rule
1 qt sour milk
I tb butter
! tp sa lt
2 or 3 t b cream
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it is seen that if mi lk could be put into nothing bu t sterilized
utensils and never exposed to the air, it would keep sweet much
longer than it does.

The lactic add bacteria work on the suga r present in t he
milk, changing it to lact ic add. T his acid gives to milk a sour
taste whenever it is pn....ent. Like vinegar or any other acid,
it caU~L'S the protein substance, casein, W coagulate. T hus
are funned t he two substances in milk known as t he curd
and the whey. T he curd is solidified casein, the whey is
water with the milk sugar and some mineral matter dissolved
in it.

The changes produced in milk by t he presence of lact ie add
bacteria occur most rapidly at a temperature of (rom 70° to 90° F.
because between these two temperatures the lactic acid bacteria
grow the best. Below &00 their growth is checked and at a
low temperature it ceases ent irely; above 90° F. the organisms
are killed . For this reason the milk should be cooled as quickly
after it is drawn as is convenient .

In what food element is cottage cheese very rich?
In making cottage cheese, never allow it to become wanner than
]00°; (or if the temperature is allowed to rise higher than this,
the cheese will become tough because of the undue hardening
of the casein.
Cleaning up:

1. Soak the piece of cheesecloth in cold water, then rinse it
thoroughly in t he same water to remove all adhering: particles
of cheese .

2. Wash the cloth in warm, sudsy water, rinse it in hot water
and hang it up to dry .

3. Remove all d ishes, wash, and put them away as has been
directed in ot her lC8."'On8.
What has been learned:

1. The souring of milk is d ue to lact ic acid bacteria.
2. I...netic acid bacteria are not normally present in milk;

t hey get into it (rom the outside.

Strain the milk

wooden spoon
utensils for measuring
bowl
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Utensils needed:
Double boiler
piece of cheesecloth
strainer

Work to be done :
I. Heat tbe milk slowly in the double boiler. Do not let

the temperature get above 100· F .
2. Heat until the solid port ion of the milk (curd) and the

liquid portion (whey) separate.
3. Fit the cheesecloth into t he strainer.

through. •
4. Squeeze the curd until it becomes quite dry.
5. Place the curd in the bowl and mix with it the salt, butter,

and cream, using the wooden spoon or a fork.
6. Shape the cheese i.rto balls.

Serving:
If desired, the balls may be rolled in finely-cut parsley before

they are sent to t he table. Have a lace paper doily upon tbe
plate underneath t he cheese. Cottage cheese may be served
with celery at the close of the dinner in place of dessert, When
the salad does not accompany the game or roast, t his cheese is
~)fd inarily served with it before the dessert. Cot tage cheese
IS often served with bread and butter at luncheon or at supper .
I t is eaten with a fork.
Principles:

T he souring of milk is due entirely to a species of bacteria
k~O\~n n.: lactic acid bacteria, or the bacteria which produce
acid l~ m~lk. These organisms get into the milk from the dust
~nd dirt m the air, and from unclean receptacles. A doctor
m Roston ~teri l i zed some bottles and into these he had some milk
placed. wh~ch was freshly drawn and which had not come in
con~ct with the air. The bottles were tight.ly corked with
"te~hzed corks and the doctor took them with hi;n on an ocean
Vo)~e. The last bott le was opened in Berlin and its contents
were Just as sweet as on the first day they were bottled. Thus
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3. Lactic acid bacteria grow best at a temperature of from
70° to 90° F .

4. Mllk should be cooled M soon as possible.

61~IlLK

milk has another name, rennet, a substance prepared from
the lining of a calf's stomach. The walls of a calf's stomach
secrete a substance known as rennin. This substance hardens
the milk the moment it ronehcs the stomach, just as the junket
tablet hardened the milk in the mold.

The same substance, rennin , is found in the lining of the
human stomach, where it aids in the digestion of milk. The
milk hardens immedia tely when it reaches the stomach. ::\Ian,r
people are in the habit of gulping down a glassful of milk all at
once. This is injurious to t bem because naturally the m ilk
then reaches the stomach all at once, and is hardened into 8

large mass which it is difficult for the stomach to digest. Xl ilk
should be takcn slowly and in small mouthfuls. Then it reaches
the stomach at short intervals, where the rennin hardens it
into small portions as it comes. Milk taken t his way ,,;11
ca use no digestive trouble and ,,;11 give greater benefit to the
person drinking it. At all times it sbould be remembered that
milk is a food , not simply a beverage. W ha t food element does
it contain? W ben it is used in t he diet, less of ot he r food is
necessary.
Cleaning up:

I. Wash and put away a ll utensils just as in the other lessons
on milk.
What h as been learned :

1. Tbe coagulat ion of milk caused by the junket tablet
resembles the coagulation of milk caused by the rennin in
the stomach.

2. Rennin is the substance in our stomachs which prepares
m ilk for digestion.

3. Milk should n"'er be swallowed has tily in gulps.
4. Milk is ajoOO, not merely a beverage.

Home Rule
1 qt mi lk
4 tb suga r
1 t p vanilla
1 junket tablet dissolved

in 1 tb water
t tp salt

Lesson XVIII

R EXXET C t:'STA RDS

•

Materials used:
Class Rule

! c milk
! th sugar
2 or 3 drops of vanilla
t of a junket tablet

dissolved in ! tp water
a w ry little salt

Utensils needed:
Mold for the junket
double-boiler
utensils for measuring

Work to be done:
1. Heat the milk until lukewarm.
2. Add the sugar, salt, and flavoring.
3. Dissolve the junket tablet and add it to the milk.
4. Let the mixture stand in it warm room until set · then

place it in the icc box to cool. J

Serving :

Serve from the bowl in which the custard was set either
with plain or with whipped cream. This custard may be used
as a d:ssert at either luncheon or dinner. It is especially good
fur children or invalids.
Principles:

. In this lesson another form of coagulation of milk has been
Illustrated. T he junket tablet which was used to thicken the
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In many states of our count ry, ideal conditions for dai rying
exist and in these states enormous quantities of milk , butter,
and cheese a rc produced. The states in t he Mississippi Valley
produce the la rgest amounts ; a fter them come the North
Atlantic States.

In former days all the butter used was made on the farms or
•

in the homes of those who were going to use it, and it is still
true that much of the butter produced in our count ry is made on
the farms. Anyone who has visited a country store between
the hours of ten o'clock in the morning a nd one o'clock in the
afternoon, during which hour the farmers arrive in town in
the greatest numbers, have seen them bringing their rolls or
jars of butter into t he stores. If one should take the trouble
to examine the butter as it is brought in, one would find it to be
of many ditTerent flavors, text ures, a nd colors. T hen the ques
tion would na turally come into one's mind as to why this should
be so.

The knowledge of how to obtain good b utter of uniform
quality and color is Dot very old, it is true, a nd unfortuna tely ,
it has not yet become very wide-spread. It is a lack of knowl
ed ge and carelessness in the handl ing of the material which
cause so much poor butter to he made, There is no food used
by man which requires suc h ca re in production, handling, and
d ist ribut ion as do the dairy products, and no ot her foods are so
easily ru ined by carelessness.

What should be the cond it ion of the cows and of the barn in
which they are kept? What precaution should be used d uring
t he milking and later" Why nrc a ll these precautions necessa ry'?
In making butter it is very important that the milk and cream
should be kept sweet until one is ready to churn the butter.
The delicate flavor of butter is produced by the action of certain
bacter ia, called lactic bacteria. (See Lesson XVII.) But why,
one wonders, must the cream be kept sweet if t he flavor of butter
is produced by allowing the cream to sour? The rea.."On is this:
There is only or~e class of bacteria which can produce the desired

Lesson XIX
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THE DAIRY I ' W e STRY (Read ing)

T he very Damp of a dairy suggests the sweet breath of a row,
the taste 01 fresh huttennilk, the gay whir 01 a harrel churn, and
the Hushed cheeks 01 a busy dairy maid at work patting butter
into balls. Perha ps t he poet ry 01 the dairy is much like tha t
01 the plow and tbe hoe all in the mind of the looker-on .
Still the dairy", if properly ca red (Of, is always full of wholesome
000l'8 and agreeable suggest ions.

The dairy ind ustry is practiced in all countries, from the
Iroeen lands of t he Laplanders to the sun-baked deserts of the
Arabs. The Laplanders keep large herds of reindeer. These
arc the only animals that can subsist on the scanty vegetation
of northern Europe ; from the reindeer the Laplanders A"ct their
milk supply, using them as w('11 for purposes of transportat ion,
If more milk is obtained at any one time than can IJc used it
is frozen into bricks, which are kept till needed and then melted.

.. The A rube zet their milk from their CtUDt'Is. I n parts of
Europe there are hundreds of people who use no other milk
than that from goats, and in Asia t here are tribes whose sole
milk supply is. f~J~i!"h("(t by mnres. But in our country and in
~ nOfolt other civil ized countries, till' {'OW furn ishes the milk ;
1011(>('11, the hulk of the world's milk and butt er supply comes
from this a nimal .

I n ordr-r to 1m",' n s\I ('('{'......ful dai ry indust ry , the climute must
not I~ t~H I ~'\' ('rf'! at. t imes, pa ...t \I l':lJ.!( ' IIIust 11(' J,!;ond and nhunda nt
n.nd 111(' MO i l rnu.. t h{· of such R nat lin ' thut, grain ('fOpS for uddl
fional fund C'ltl) I.,> p,'rown. I II addition, one 11I \J :o t n ot lx- too fnr
from till> ~llrk('1 in whieh tit, rf' i 8. dr-mu ud for the product
though t] Itt [it i ,l 11. a ('I' £'11111 111(111 lu Ill"'l) to n IllrJ,!1' oxt vnt overcom e
ty 1lJ(' nuM!c'rn 11l ,1 1I(ld «f .... .It' I f '

I . lopl' nUl"'lt a llt n rtgr-rutor curs.
Ill' ( \' f n milk Jl Ul V bf' 1'1' I I I I. ,_ .... )( url"{ ..., \f ra 1IIIII I r l,( ) mile from the

C.I\ In ,,111('11 It 1 to),. lit liv .-I I I
- I\trl'tl I' I to t lu'('o u ",u ll ll ' rs f'a('h l lay.



cream should have a temperature of about SOo or 5.1° F. jio winter
it should be about 60° F. In order to get this temperature, t he
cream must be cooled by eit her ice or cold water during the last
balf of t he ripening process.

In churning butter, a steel or wooden barrel chum is the best
to use. All wooden utensils used in handling butter should be
very earefully scalded and rinsed. When t be butter granules
have reached t he size of wheat kernels, churning should be .
sto pped, the buttermilk drawn off, and a quantity of water
two degrees cooler than the temperat ure of the cream when it
was put into the churn should be added. T ben the churn
should be turned three times ; t he water should be drawn off,
and the salt should be evenly sprinkled nver the butter as it is
gently tossed into layers by the paddles. Wben the salt bas
thus been added, the butter is ready to be removed to the work
ing table.

Paddles, working table, and worker should be t reated with
hot water; then with cold, just as were the but ter hands before, .
t hey were used. Then the butter is worked across the width
of t he table and t hen turned over upon itself from the upper
and lower ends, This is done two or three times, depending
upon t he tem perature of the hutter. One can determine when
t he butter is worked enough by lifting it up on one end with the
paddle after having fi rst made a gash across it to facilitate its
bending. If it seems to want to cling together, it needs more
working. When worked sufficiently it should he packed in
jam, covered with cheesecloth, and set away in a sweet, clean,
cool place.

1\1 uch of the but ter brought into the country store is not
fi t for use. The merchant buys it, hut at a much lowcr price
a pound than he receives for but ter which he sells. He never
pays cash for it, the person selling it always taking his pay
in trade.

T hus count ry merchants often accumulate large quanti ties
of this unsalable butter. All th is butter, together wi th poor
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flavor in butter. All bacteria , when t hey grow, cause decay
and give rise to certain flavors and odors in the food upon which
they are feeding. If the milk or cream is allowed to sour in a
haphazard way, the souring may be produced by lactic acid
bacteria, but very often it is not , as the different and often
repugnant flavors of the butter in the count ry store testify.
In order always to be sure that one is get t ing the desired fl avors
in one's butter, one must know t hat the cream is ripened , as
the souring process is called, by the right kind of bacteria.

T his can be determined only by the use of a starter. A
starter is merely some soured skimmed milk containing only
the lactic acid bacteria. Any one can make a starter by allow
ingsome skim milk to sour. If it has a fi rm curd, breaking readily,
when poured, into a creamy mass tha t contains no hard lumps
and is not ropy nor stringy, and the flavor is mildly acid, the
starter is good. When it will not break with a square fracture,
or is ropy, or the whey gathers on its upper surface, harmful
bacteria arc present . The starter should not be a llowed to
become sharply acid.

When some of this is placed in sweet cream, which should
be at a temperature of from 700 to BOOF., the lactic acid bacteria
begin to grow and multiply rapidly , and in a very little while,
twenty-four hours or so, t he cream should he ripened enough to
chum . The amount of starter UR('(! and the temperature of the
cream aid in determining this. Ordinarily one gallon of sta rter
to ten of cream is used. One should not allow the ripening to
cont inue too long, as then the delicate flavor and .aromu are
lest . The cream should h st irred two or three times while it is
ripening, M this ca uses it to ripen more uniformly.

T he temperatu re of the crt-am when churned is a very irnpor
tnnt Inetcr. If the temperature is too high, the butter will
~omc quickly, but it will be flOft and oily, and can not he worked;
If too low, it will take too long for the butter to come. The
hutt<~r. should come in about thirty or thirty-five minutes.
EXJX>nro{'c has shown that in the wann summer months the
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FIG. 24.- Filling Cream Puffs

MI LK

Lesson XXI

SERVING BUTI'ER

Butter is served at all meals except formal dinners. T he
butt.er should be molded into round balls or other suitable
fonn~, but, before molding, the utensils must first be soaked in

3. Add the flour a ll at once to the hoiling butter and water
and st ir vigorously. '

4. Add the eAA gradually until all t he ingredients are thor
oughly mixed. Beat them well.

5. Butter the baking sheet.
6. Drop by spoonfuls upon t he sheet, one and one-half

inches a pa rt. Buttered muffin rings may a lso be used.
7. Bake 45 minutes in a moderate oven . When t he t ime is

up, remove only one
from the oven and place
it on a plate. If it
docs not fall , i t is done
a nd t he ot hers m ay be
taken out; if it docs fa ll ,
it is not done a nd the
ot hers should be left in
longer.

8. M ake a cut in the
side of ea ch with a sharp knife to admit the whipped cream, which
should be sweetened a little a nd flavored wit h lemon extract.
Serving cream puffs:

Crea m puffs may be served as dessert a t dinner. They are
enjoyed by all child ren and a re easily digest ed, hence may be
used at child ren 's parties. They may be brought in on ind i
v id ua l plates , or they may he served on individual pla t es a t
t he table, the hostess serving them as she docs a ll ot he r desserts.

I
I

•

the omelet pan and let

utensils for measuring
bowl for whipping crea m
egg beater

Home Rule
1 c butter
1 c belling water
4 «>~s

1 c flour
! c t hick cream
lemon ext ract
II little sugar
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Materials used :
CI... Rule

2 th butter
~ c boili ng; water
I f~

~ ~ flour
whippr..1 crea m
le-mon extract
II little HUKnr

Utensils needed:
Omelet pun
wooden spoon
hakillK ~lU'{'t

VVork to be done :
1. Pial' t he oven on to heat.
2. PIaC"e the butter and water in

them boil.

I butter obtained from other 80Uf('("S, i.. shipped away to a factory,
where it is renovated ; the merchants who sell t his butter to
the factory receive a small price for it. At t he factory all
these ~"I'S(I('5 of poor but ter a re t urned into immense vats where
they are melted and washed wit h cold water or sometimes with
a solut ion of caustic soda. After this the b utter is allowed to
stand until the curd and other materials settle. Then the oil
is d rawn off, rechurned with milk, salted, colored, a nd worked.
It j ... sometimes sold as fresh butter, hut this is illegal. It should
he sold in packages which are plainly labeled H renovated "
or " pro ee " butte r," so that the purchaser may know what he
~.; . ~l,tti n~. Renovated butter has poor k~ping Qualities;
It J.. 1>4·ttN to use a cheaper fat, such as cotton-seed oil or one
of the lard subst itutes, for cooking purposes.
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Lesson XXII

globules and t hese globules then adhere to each other, forming
a lump of b utter.

W hen the lumps of butter become as large as JX".1lS, the butter
milk m ust he drained off. Some casein is usually skimmed off
with t he cream nnd it. becomes entangled with the (at globules of
the butter. But this is washed out with
the buttermilk. The butter is then salted,
T he salt helps to keep the butter sweet,
or, in other words, acts as a preserva t ive.

Butter conta ins on the average 11%
water, 85% fat, 1% casein and albumin,
and 3% salt and mineral matter. Is it
then a hea t producer or a tissue builder?
With what k ind of foods is it most frequcntly used'! Why ? C ream
ami butter arc the two most easily diges ted fat foods we have,
Cleaning up:

1. How should butter dishes be cleaned ?
2, How should the CAA heater he cared for'! T he hutter hands?

What has been learned:
I. Butter is t he fat of milk,
2. It is made by breaking the a lbumin covering of the

alohules, which then adhere to each other.
a. Butter contains 85% fat, 11% water,

a lbumin, and 3% Halt and mineral matter.
4 , C ream and butter arc the 100 !;t easily digested of nil

t he fa ts ,

OLt:U"fAIWAUlNl<; (Heading)

~IILK

I nstead of an attempt to deceive the public, t he inven tion
of oleomarga rine was dl'signed to help those who could not afford
to buy butter.

~ ~apolcon III, who WIL'i ruler of France in 1870, wished to do
8lHl lf> t h in J,t to nmeliorute the eonditicn of the very poor people,
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boiling hut water for ten minutes and then chilled in ice-cold
water. Unless this is done, the butter will stick to them .
" 'ood is very porous and soaking it in hot water fi lls the PON'S
and then the butter will not stick. They are placed in icc water
to <'001 KO t hey will not melt thr- butter.

To form the halls, the butter 11I0:4 1)(> Y('IT cold: dip the
butter hands into tbe cold wa te r after each mold has been made

and before making a new one. If human
hands are u.sed, roll a piece of butter the
size of a teaspoonfu l between them until
a round hall i...; formed.

The hall of butter is placed on the
bread and butter plate, except at formal1' 1<.. ;t'l .- I I

But tJ.,. lIand.. 11tH' 1 (~ Hl"', whe-n the small butter plate is

. P'; (,:rr('(1. Hut u -r should he placed on
t!ll' plntr- pmvICJI'fJ for It J U~l a minute or two before t.he ~ue:"ts
sit 111,,,"n, Thr- n mninder should be plur-ed on the sideboard
and whe-n wanted should be t'('rn...1 hv the waitress 'it h'1 ' ~ , N ' \ 1 a
~I ver pick. Hut ter d i :.-Ill ~ am made with a reservoir for
"" I~'''d )1>(' un.b-rnenf h. Tilt, water rl':-: lI lt i ll~ from the mr-lt-
Ill"; If''' sbuuld 1 1f ~ I,.ilptil'd out hl ,fon- till' huttr -r " I t l

. S :-! I'n' l 't I"
~'('ond tmn-.

( ;arn i!'/,I. 11 butu-r plat" with a ( I' \\' clover 1''''\',,0 ' r I I
' • 1'I 0 I O:-i:-iO l ll';

:l /'lI mp; or two o( l'n, or paNII'V or with Il" etllrt '" , ' '
Pri 'I ' , ..... 1I1~.ncip s :

BUff,, 'r i, l'omlK)Sl'd lnrgcly of the (at of milk The Int r .
I r t > tI ilk .. . le .1 tx
'ff ,l'n, III JI' 1111 ~u1'I I )('nd l '(l ill the form of countless numbers

CI t.iuy JZ:lo!.ul, not mon- than l f . I' ,
TI ' I' I o iT 0 fi n 1111 ' 1 In diumr -tr -r.

If Y nn' IK l1,( r than tilt' rf f t l il k I
t I ' , 0 10 Jill , If'O''c' wht-n milk

II ,lJII K, t1 l1'y TI ' to t IU' surf " I f'
little I I I ' :H~ In t ie ortn of ( T I 'U U l, Enr-h

l. Jt; (; III e I~ nrrcurn h-d hy n tlri I
\\ 11 t. I . I ' k . lin vn ve °PC" of albumin.
fro; If J( ( 11111 ' , l 'o~.1'l m nlllUl ll io? Butter is obtained

cream hy UH."ih lllJ( n, abo ut in tho churn As tI I .
t urned the ('n'8.rn (1I1 f ' I ' . ie r-nurn J~

, I rrun If e to Hldc' and tl . I
lITTOUh1lillJl; euvr lu If" or II ' IIIi c'ausc'~ t re

I IUIllIII to l.rvnk from the lit t.le



of whom then> were great numbers in that count ry . He offered
a prize to the person who should invent n but ter substitute
which should taste and look like but ter, be as wholesome and
nutritious, and yet he cheaper. Muny chemists competed for
thi.. prize, and it was won l,y l\l age-:\lourics, a native of Franco.

Arnerira soon made u-e of the di...coverv. As early as 1886,
laws \\"1 re made hy the gon'mm('nt rf'gardin~ t he product.
The firs olootuargarine mad!' hen" was manufact ured in secret
uud sold s'" butter. This is where all the t rouble started
trouble that hu..... given uh-omanrarine a bad name, whereas it
df>"f'r\'f'" a J!f)CxJ OfH'. It. is l)('rf,,(·tl~· loaitimnte for any one to
make and ~f'lI oleomargarine a- sur-h, but whr-n the manufuc
tUI"l'C'" sold it a .... butter for prir-r-s that were paid for butter, t hey
WI rt- l1t'I·pi\ illJ!; the puhlir-. The fruud W3~ di.scovr-red , and the
di-r-ovvry fl -ult-vl ill t"l) much talk und «untroversy t hat the
l'nill"'! ~t:tt"1i j£"Yl'rllllll'lIl d.·cil!l·d to mnke laws tlmt w0I1I(1
"'afq!lIard tilt' purr-luc-r-r and pn-v-nt t hr- d l'all' r f rom deceivinz
hi" pat ron-. A law was t lu-n-fon- made levyi lll!; a tax of
t.-n nllt .. :1 I)4'HllIIj on all oll'(IIJlarj£arinl' which wu....; colored to
r"~"III\'ll' hut tr-r . Till' product uru-ulun-d Wa:-l. t uxr-d only one
Iuurth of a r-e-nt a 1)1)111111.

l luwr-vr -r, it wa'" :-'0011 di",( ·ovt'r,·d that t his d id not prot ec-t
till' pun-hn ...r-r, Jt i ... I':! "'Y to r-olor a t ub of oleumnnnu-im- .
T Ill' r-uloting tnutn-r i~ t ilt' snnu- that i:'! u s,-d in eulnring but n -r .
T'his c·, .lt ,rin JZ; tunt n-r hoi an natt" ,:l vt'Kl'1al lle d yp obtained froru
Brazil. A tlt-al"r r-ould buy a ny dt ·:,;in ·d 1l 1l;1I1Jl'r of ca....ks of
u!l l·qlon·tl olt'tllllar~llrilH~ and one eu-k of t.lu- eohm-d a rth-k-.
The enxk hf ('oIc Jrt '() oh-omnrgarim- Ill' would plsu-e under h is
r-uuntr -r find from t.his [u: would sr-ll to his custonu-ra either at
the ndvanr-ed p ri("e of colurptl olcomanm rine or as butter,
IJI·p, ·nt li uR on t ill' l'xtt'nt of hi:-l (brill!!:.

~\' lll'n t Il~ ' t ub uf ('olon'(! o!t'oll lllr)!;:lrinl' Wll...'.; ('m pt i(~j , Ill~ would
qUl('t ly color the cont~'n ts of one of the other tubs and then
rt:fi ll t he ('rnpti('() tub and Sl·lI th i."1 product, which had cost
hun much Ie"!.! than if Ii(' had bo uJ:;ht. it colort>d , fur the sa.me

prlces and as t he same stuff us the original contents of the first
tub. This deception W a.9 pract iced by d ealers all over the
country and it was very d ifficult to detect t heir fraud .

The government had then to devise new laws which would do
away wit h a ll these petty frauds and really protect the t~nsurner.

Laws were made req u iring the manufacturer to pack this pro
duet in a certain ebnrnr-teristic manner. Accord ing to the
latest law, firkins, or tubs, used for oleom arga rine must not han !
been used for anything el-e previously. All firkins, tubs, or
other wooden receptacles lI1u:4 not conta in less than ten pounds
and each pnckaao must be marked , stamped, and branded as
required by the BUH'au of I nternal Revenue. Retailers must
sell only from the origina l pnr-kage and this must always be
kept in pluiu view of the purchaser, M anufact urers may abo
put it up in om', two, or throe-pound packages, which m ust be
properly marked und lubclvd with govr-rnment stamp:". On the
package must 1)(' printed exactly what the package contains.
It is not snfe to buy oleomurgurine in hulk , as it is here t ha t the

greatest frauds a rc p racticed .
In a ddi t ion to these rr-gulations there arc 31:'0 certain other

laws enforced . Mnnufucturers of oleomargarine m us t pay a
license of si x hundred dollars for the p rivilege of m anufacturing
it. T he retailer who 8pIIs o nly t he uncolored p roduct must
pay six dolla rs a. ypar fur t he privilege: if he sells the colored
prod uct, he must pay forty -eight d olla rs a year . T he whole
sale n n-rr-h un t who handles o nly the uncolored product pays
two h undred d ollar:'! a yea r for the privilege; if he hnndlr's the
colored product, he must pay six hundred dollars. But in spi te
of a ll t hese pr('(~alltions , fraud s oft en occur a nd the gO\'prnIlH'I~t

officials ure continually on the wufx-h. Whenever n df'akr 1:-1

fo u nd selling the oll'olwlrKarine M LuUer, or othf:"wi:-:e prac
ticing d eceptioll , he is made to pay a suitable pen:llty.

Seeing that this prodUct caused so much controvcf:-l.y and
troub le, our J!;ovcrnment furthpr d ecided to find out of wha t
materials it wa.'i com po:-;('d. F-1'\'Nal :-:.a mplt'3 wpre hou~ht at
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Lesson XXIII

with the other ingredients, but is worked into the mass at this
stage. Aft er working, the product is stamped into molds,
or in other ways mane ready t o be sold.

Scientists who have studied the m atter of the wholesomeness
of oleomargarine ha ve not been able t o discover that it is any
less wholesome than b utter. People who eat the fats of meat
and salads made with salad oil eat the same fats that a re the
chief constit uents of oleomargarine. But oleomargarine can
n ot be considered a substitute for butter for it docs not contain
the growth-promoting vitnmine t hat is present in butter. T his
vitamine is especially needed by children a nd hence butter
should a lways be used as a spread for their bread.

European countries arc t he greatest consumers of oleo
margarine. There the population is very dense, the price of
butter high, and many of the people very poor, so a great deal
of the butter substitute is used. Holland is the grea test manu
facturer of this product. A single fa ctory in Rotterdam
produces as much of the product in one year as do all the factor
ies in the United States combined; but the ingredients of which
it is made a rc manufactured chiefly in the United States.

The te rm "buttcrine" is but another name for oleomargarine.

\\' ELSII H AREBlT

different places and were given to the government chemists to
decide of what t hey were made. These chemists were able
to compute the average composit ion of this article of food.
The most important ingredient, because it is present in the
greatest amount, is the oil. T he average package of oleornar
eerine contains J.t.29 per cent of this oil. T his oil is made in
our grout par-king houses from the fats of a nimals, especially
(rom 1>4" f sur-t. The sur-t is cooled and then cut up by machinery
and r-ooked at a temperature of about V,Oo F . T his tempera
tun:' melts t.he fat of the suet. This fat is drawn off into
til re'l'" and all(m'('fl to cool, thus becoming hardened . TIlt'
nil"!:) oil of this fat j ... obtained hy a method of p res sing whi ch
tnkr-s out llip xteur'inr-, the other r-otnpouud in t he fut, lea ving
the r-k-ar liquid oleo oil.

Milk "a." found to llf' present to the extent of 20.09 per r-ent .
Thi is :uldl'fl to ~iv(' a butter-like r-onsistr-ncy and f.avor to
till' product. :-iixtl'l'n und t wonty-sevvn hundredths per o -ut
'If a p:u'k:l.j!l' of uh-omartmrine was found to he " neutral .'
Thi.. is :l hij.l;h ~r:vtl' or lard, made in tIlt' p:u'killg; plants of leaf
fat only. It i .. a h ..tt·!I·"S fuf., without color or odor, fl"Pl~ from
aritlli amI jlll"urilil'~ and hnving n very I'll lt rot II, fine grain .
('oltoll~I'I'l 1 oil wux found to be 11I'1':-'(' lI t to t.h« r-x t r-nt of H .:3li
pr-r ('I'nL T his oil n'Sf'IllI)!I'S the o tlu-r oil ypry much and Iill"

till' al.11 It'll al l vnII t a f,!;l ' (If I'f'i IIg v('r)' ('hi':1 p. Till' ut.lu-r importnut
('0 11:-:111111'111",,\ an ', l"al t 7.a:~ pl'r ('I 'li t, en-am :U IH pt'r cent, and
butt.-r 2 .!IS Iwr cr-ut, Tr:u '( ~s of :-. kari IH· , ju-anut. oi l, sesa mo oil,
j.l; llll:o:-i(·, and 1'f,!; f,!;S an' also found .

.\ 11 these imm-dir -n ts nre pla('pd i ll Illlgl', s tc.u n-p rc pcllr-d
d lll fllli whr-n- t.lu-y a n ' tnu vr-d «b out unt.il tllf~ purt.icles of fat,
fro m ('unt.a.( 't wit h t IH~ milk, acquire a n -sr -mblunr-e to t he glob
uh-s of fat. In true hut.tr -r, Thr-n t.he whole Illa~"'~ is drained into
hq~l' vnt.s (J.r h-I'-('old "l.ltt·r when- it. n-muins until the glohuh-s
:'! flit form mto lumps likr- tho...e Iouud wlu-n butter is churned.
llll'~' un- t.lu-n gnt.lu-r-r-d into 1\ hugt· wooden worker in which

art' 1I11111 y IJlt·ddlt~ worked hy maehinr-ry. Till' salt is not added

Malerials used:
Class Rule

! c grated cheese
! t b butter
1~ t p mustard
pt-'pper
sa lted crackers or

toast

1 C milk•
~ tp curn

starch
~ t p salt

Home Rule
~ Ib grated cheese
I tb but tc r
~ t P mustard
peppf'r
crackers or

toast

~ c milk
1 t p t-orn

sturch
} tp salt



I-It , . '27 .-(Jr:a l iug Cheese. Chafillg di-h U IL a tray

.1. Add tl«- jfrakd dll 'l'~l', - tirriug r-ons t nntly u n til t he
du 'I'!"/' is nu-ltcd ,

rl. Add 1111' N ·a:-lJllillf.!:1".

n. P O U T thl~ mi xtnru 0\"1 '1' till' cracke-r uud sorvo ut Of/ceo

Serving:

~rhi/'\ di-h. 1M'/ 'lllls(' it ('~1Il 1"" milt I" ill till ' dmfillK dh,h is much

used for ~undllY (,\"f'nill~ :-.H PI" 'f or for lunch 1 1I t ( . ~ i ll t he
(·\'(·Il IIlK.

What has been learned:
1. Cheese is a protein food. Long, hard r-ooking renders it.

tough and st ringy.
2. In order to be digesti hlo r-lu -csc should hf' fi nely divided.
3. Soda. C:lUH'S cheese to d issolve more rapid ly.
4 . Cheese should be used in combinat ion with :1 stnrchy

food such as cruckers or hrend.
5.' Cheese in combination with milk and eggs is a substitute

for meat in the diet.

Cleaning up:
Follow di rections given in precl'c!in :z; lessons.

Principles:
Cheese , when made of unskimmed milk, consists of lumps of

protein surrounded by envelopes of fat. The fa t makes it very
d ifficult for the digestive juices to get at the protein ; but the
finer the cheese is divided, the more easily is digest ion accom
plished . This is the reason why cheese is more easily digested
when it is finely divided and dissolved and cooked with other
foods. In eat ing cheese, why should we be careful to chew it

w('II '!
\,"hen t he cheese is melted, it is sufficiently cooked. Long

cook ing nt a high temperature makes it tough, st ringy, and
indigost ihlc. W ha t. effect does ha rd cooking have on the pro
tein of the ('~~s? on the casein of the milk?

Cheese has no stnrch in it. Therefore it should be used with
a sta rchy food to make it 11 pe rfect d ish. \Yhen used in COIll

bination with milk and (',!!;,!!;S, it makes a very nutri t ious dish
that cun well take t he plur-e of mea t in the diet. " 'hy '! Can
such a dish properly be culled a eumposite dish'?

MILK

Finger privileges at the table:
,nwn 'Y('Ish rarebit is served informally and trackers are used,

they arc taken in the fingers to pat , hut otherwise forks a re used .
grater
knife
bowls

D()~IE"TIC " CIEXCE

Utensils needed:

~1 (,3 " u rj ll g cup
saucepan or double boiler
teasP('on
table....poou

Work to be done:
1. G rute the cheese on a C03r!'C gra te r.
:? :'\11a..ure the cheese without packing.
:3. ~I l l t the butte r in a saucepan and make a white sauce

\\ it It til{' milk and ( '11m starch. If the saucepan is u-cd, place
an a... !.H .. to- mat UUdt'T it.
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CHEE~E F O:\Dl:E

Lesson XXIV

ii~1lI.K•

Additional Recipe

CJllo;EH ~: ~O lJ1"FL [.; '( 1". :'I t. l-urrucr)

~ t l, butter' l (' j.!;mli'd ('!lI't'"e
:3 til tlour yo \J.;::t of :~ <'j.!;j.!;"
~ (' !'wa ld('d milk whitr-s of :l C!l:~'1
! tp salt a fcw ~r:lill~ of ca:n'nne . _
" Iel the butter, udd the flour , uml Whl'll \\"(, I1Il11Xt... l, add :,w :l J,I I'<III~II~

grwl1l\lIy. TllI'll add Halt, (':1 )'1'1111( ', 111111 1'l}('1 ' ''(' . neJll' )\'~' fro m the hf(' ,
add yollul of ('I(Wi !l('l\ti'll Illltill'·I1\' JII-f 'uJort'd . Cool thl' 1Illx tlln', lill tl f~ld
in whi~ of q{~H 11(':1tPII Ulll il l"lilT :Ind dry , POUf into :l hult t'fed h:lklllg
tlihh und hake ~O milllllt ''1 in a !'ito\\" OYI'n . :-'I'fn' imllll 't!lalt 'ly.

he H'rn'II hy r-itlu-r the host or ho:-,t (':",-; , as preferred, from the
d ish in which it was lurked. I t is r-at en wit h t he fork.

Principles:
\\"hy is the cheese combined with bread crumbs? How will

the chcc-c ht' di ssolved in t hc di -h" \f ha t effect does d issolving

cheese han' upon it s food valur-"
A di-b r-ontnining milk, <'!!l!'" and cheese in combination is

verv similar to ('1I :-:t :1I"I1. I1t'W 'I ' , in haking the fondue, t he dish
coutniuing it should b f> -r-t in a p :lIl conta in inu wn u-r . T he
hakiug should t.rke place with the application of a m-utle heut .
" ' hy '! A fondue. likr- n cu-tard, IIHI.. t not be heated t oo long or

it will hcrolllP wntcrv.
T he food \':11\1(' of cheese i:-:'I!rpat. .-\ pound of chcc«- contain

about t lm-e tlnws :l" IlHH'h protein allli twice a .. tuuvh fa t as
a pou nd of beef. \YILl' Il used with some sta rchy fOll,I, it may
well form the main part of a nu-nl , Bre~HI, nuu-u roni. :111(1

pot a t oes a n ' n'l!artit 'd us t ill' best forms of starch wit h which

to t-at it .
Cleaning up:

" ' ha t n -r uoves diseolorution rcsult inz from h:lkin~'?

What has been learned:
I, C h ('C:-, I' fondue i:i a r-omposi tc dish. ,
2. It i.... ximilu r 10 eustnn l in ('ulll po:-:ition, anti n -quu-cs till'

same p rc('atltion ,.; in cooking.

in the
dish at
I t muy

bowl"
but n-n-d baking di....h
nuuekin

Home Rule
1 c scalded milk
1 c c oft -tnlc hrend crumbs
1 e mild cheese
I tb butter
~tp~alt

3 ('l!l!:5

Dow'r lx-ater
douhlr- boiler
\\ ire whip
platt1'r

Materials usen :
Class Rule

2 t b... rldr-d milk
2 1II ... ft I reed crumbs
~ -b c!
~ ) t I tl r

1 II)'" It
~ l~. I atr D

Utensils needed :
)oIl mil' (UP

1i poem
tal I P(HHl

knife
Work to be done:

1. ...:, aid lIw milk III t IH' donhl .. l.oik-r.
2. Bn nk t hr: IIrl':ul imo --lIIall p it ' I '( '''',

a. Cut till" (.1.('1''''1' into - un.ll pi,,!'( ''''.
4..\ dd ti ll' hn'ad, dw,· ....', luu u-r, uud snlt to li lt' m ilk .
!", . Hrvak ti ll' j 'I! l! , scpa rating tbl ' ~volk from tlu - white.
h. Be 'at ti l\' volk t ill it i" thick and lc-mun-rulun-d . ..\ tId th is

to t lu- milk mixt lin ',
7, Bt 'at tilr ' whitt · till ~tirr and d rv.
H. ( ':trt ·full y fold till' ln-nt r-n wh in- !BIII the m ixture.
H. Turn tl «- whole into :1 bu rn-red b:lkillj!, di:--h or rumekin,

setting this iu n p a ll coutniuiug wnt r-r . " Thy '!
10. Ba ke - th« Ioudur - i ll a I llodN a tl ' oven . '1'1':4 it by insert ing

a .. ilvr-r k nife . What «hou ld I«- t hr-nppr-nrunceof t lu' knife wlu-n
nil' Iondur - is dow"! What ot her dish is tcsu-d in th is nunuu-r?
Serving:

B( 'I ' llll ~(' of tllf' lar~f> amount. of protein ('outainf'd
C'l11 '1'~( ' and f'~I!:~ 1 thi s d i h Illay hI' u"l'd lb the principal
lu(\("II('on Of it may tak ttlt' pla('t' of weat at dinnt'T.
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F IG; 2R.- (1} Average Composition of
Edible Part of E IZ$! . (2) \\ bite and

Yolk of Egg

EGGS 79

The yolk conta ins considerable fat and ash, while the white is
practically free from fat and has a very small ash content.
T he whi te contains more than twice as much water as the yolk
and a litt le less protein. The water is present in such a v....ay
t ha t it is not visible, hut
it is comhined with the
other const ituents so that
t he whole food is more or
less moist or juicy. Eggs
are not quite so concen
tmtcd a food us is chcc-o,
but they arc more coneeu
truted than milk or oysters.
Theil' water content is
about the same a.e that of
lean meat.

::\Iany dietary studies made in the United States have shown
that l'~gs even at 22 cents fl. dozen are a cheaper source of
nutrient than are sirloin steak or chops or any of the other more
expensive cub of meat. Because of the ease with which they
are properly cooked, the case and rapidity ,....ith which they an'
digested by the human body, the variety they give to the diet ,
and their nutritive value, eggs should he used quite freely in
Our meals when their price dues not exceed 25 rents fl. dozen.
Cleaning up:

~oak the di:-;)w:-l in cold water, then wash in hot , sud...y water ,

and rinse w('11.
What has been learned :

1. Eggs contain 7a.77u wnter ; J.l .8% protein ; 1O.5f>:Q fat ,

and 1% mineral matter.
2. The white conf nius nearly twice as much water, less pro

tein, and much less mineral matter than the yolk.
3. The yolk is rich in fat, protein, and mineral matter.
4. Eggs below 25 cents 1.1. dozen are lL cheaper source of

nutrients than expensive cuts of meat.

wooden :-O pOOO

double boiler

Home Rule

~ hard-boiled eggs
2 tb butter
2tbflour
i tp !33.1t
~ t P curry powder
: tp pepper
1 c hot milk

Lesson XXV

EGGS

Materials used:
Class Rule

I .",~ . hard-boiled
~ t b butter
~ tb flour
a pinch of salt
II. tp curry powder
a [r-w grain.. of pepper
~ (' hot milk

Utensils needed:
Granite pa n
utensils for measuring

Work to be done:
I. ~ll,lt t he but ter .
2. Add till' Hour nnd seasonings. Mix.
3. Add till: Ilot milk and hot the mixture boll.
4. Cut the ( ·~j!."S in cigbtbs lengthwise ROll reheat in

the sauce.

Serving:
T his is a J!:ood way to warm over cold boiled t'1!: J!;S . The dish

may he t1~4'c1 t-ither at breakfast or luncheon. T hey are served
from HIl' tuhle by the host or hostess eit her on the plate or in
individual dislu-s.
Principles:

The part of the f'AA whir-h \H' ( 'Ilt contains 73.7% water,
14 .870 protein, 10.5% fat and 170 mineral matter, or ash.
A cooked ('~ Il; does not vary in composit ion from the uncooked.

7X



Lesson XXVI

PASTRY

81PASTRY

Fw. :!\l.- .Maki llg u Fluted Rim

10. Xlnkc a ruiscd 01' t.h irkr-ncd rim. })riek the pastv wit h a fork.

11. Bake the pustc ill a Il lodprate oven.

FII.L I X G

1. Mix the {'orus tarl' h and s\lj!;a r.
2. AdJ the boiling:; wate r awl boil in a douhlc boiler, stirring;

const antly until it is thit'kl'IH'(1. Add the butter.
3. Beat the CJ.!;J,!; yolks till they ure thick and It'lIlon-t'olorrd.
4. \\.ash the lemon thoroughly wit h a v<,'gcta,blc brush.

5 . (Irate the yellow part. of the rind off.

4 . Pat and roll the paste on a slight ly floured hoard until

about l inch thick.
5. Spread or dot the remaining shortening over the paste

and sprinkle lightly with flour.
6. E ither foI<l it up or roll it like a jelly roll.
7. Pat and roll it again ; fold it up or roll.
8. Roll it out I inch t hick , keeping it as circular as possible.
9. Cover the plate or pie ti n with the paste, being careful

that there nrc no bubbles underneat h.

gruu-r
pie t.in
molding l.onrd

1 c sturar
3 th cornstarch
{ c boiling wat er
2 1'1!J,!; yolks
3 t h 11'111011 j ll i (' ('

J!rall·d rind of O IlI' lemon

J tp but u-r

Home Rule

I ! c pastry flour
! tp salt
4 to 8 t h shortening
cold water (about 41 tbl

bowls
rolli ng pill
{';I"'I' kni fe
dou ble boil,- r

~ t ' l!:~ whi tr-s
:! t!J :-'1Il!;:l r

LDlOX PIE

Work to be done:
1. Mix and silt 1IH' flour and salt .
2. CIIfIP ~ til lard into till ' tlour, rr -sr-rving t he rest .
a. Addt he ('old wutr -r, using t ln- kn ife to mix. Add the wutur

drop Ly drop towards the last.

"',

Filling :
ti t b sugar
l~ th cornsran-h
tj til boiling wutr-r
1 ('~Jl: ) ulk
I ~ th h-ruon juicr
)!ralt·tl rind of ~ h-uron
! t p buu er

M eringue :
1 (j.!:J( \\ hitr-
I III !'illf,!:ar

Utensil s needed:
), t "at<ilHlIl~ ( ' l! p

l"lfll'r
I ( ':l" p OOIl

IahIt-I"1'( III II

Materials used :
Class Rule

-t tb pa....uy flour
~ t p sult
l~ tb .. hortening
(old \\ uter
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Additional R ecipe

Principles :
Pastry Hour tuukvs a t-rust t ha t is more tender than one

made wi th 1m 'ad fl our. It is more starchy t han bread flour,
but ha..s less glut en, t he substance in fl our which gives it it s
elaat ieity ; therefore, more pa.."t ry flou r must he used than
bread flour.

The a ddition of !"II l l1 f' of the shortening afte-r ttU' wutr-r hus
1)('('0 added mukr-s t he t-rust more flaky a nd light. a, more nir
is incorpcrun-I in t hl' pnwe... ..; (Jf rollin g; out the pa-te. Why wus
the comstarcb mixvd with the suga r b -Iore it wa..; added to till"
water? I n what ot hr -r foods have the -tarcb and -uenr l"-4 'n
added in t he same way?

In add ing t he mixture to the t'J!g , cooki ng i- not 1H.(·':.....'a ry.
as there is enough heat present to cook the {'gg :-uffi (' u..-ntly .
How should a n egg mixture be cooked? Why should the
meringue be baked in a slow oven "? A meringue is d ifferent
from an omelet in that it contains no other ingredient but the
egg white and sugar. An omelet is made light just as much

by the steam as by the air.

Cleaning up:
Serub the grater with a vegetable brush.

What has been learned:
1. Pastry flour has more sta rch and less g-lute~ than br~ad flour.
2. M ore past ry flour must be used in a given recipe than

bread fl our.
3 . Addition of shortening to paste after t he water has been

added makes the crust more tender.

ti. Combine the Pgg yolk . lemon rind , and lemon juice with
t he thickened mixture (which has 11('('11 removed from the fire) .

-; . Allow the mixt ure to cool.
S. Fill the pic crust with the mixture.
n. Beat the ('I!g white until it is stiff and dry.

10. Beat in the sugar. Add a litt le flavoring, if desired.

FIG. 30.-:\lakill)l: a Fancy Design with Pnst ry Bag, and
Spreading Meringue with a Spoon

11. Cover the pie wit h meringue: (a) Put it on smoot hly.
(h) Drop it on by spoonfuls , ma king a ro ugh surface. (c) Or
put a part of it on smoot hly, a nd press the rest through a
pastry tube, putting it on in fancy designs.

12. Ba ke the pie in a slow oven ti ll the meringue is del icately
browned,
Serving:

Pie is used as a dessert. If served from the table, it is
placed in front of the hostess, who takes out each piece with a
pie knife and places it on a dessert plate to be served to eacb
person at t he table.

FILLIN G:

i c gra ted chocolate

1 c hot water

CUOCOL....TE PIE

2 tb butter

1 c sugar

S tb cornstarch

2 egg yolks



84 n O'IESTIC SCIE"CE
PASTHY 85

Work to be done:
1. " '38h, peel, core, ami slice the apples. Wash raisins and

eurrants.
2. SCC'l! the ra isins .
3. Chop the apples and raisins.
4. Run til(' mea t and suet t hrough a meat grinder.
5. Mix all the ingredients togct her,moisteningwithmeatstock.
U. Cook the mince mont for fi ft een minutes.
7. Make a plain p:l"h ' and line the pie tin. Brush the

paste with egg white. ~pt it in the oven a moment to glaze it.
S. T urn in t he mincemeat. fi lling.
fl. Brush the cdJ.!:c of t he crus t with cold water.

10. Can-T the pic with the second cruet , which has been
ba~h~d to a llow for t he esca pe of steam.

11 . Bake the pie in a slow oven.
12. If t here is any mincemeat left, heat it gradually , stirring

often. Let it simmer an hour, then store it in fruit jars in the

snme ma nner as canned fruit.
Serving :

Tradition hus mude this a dish used especial ly at Thanks
gidn J.'; a nd C hrisu uus. At these t imes it is oftell served in
« injunct ion wi th putnkpin pie. w hen this is dOI1'-', a. small
piece uf eac h should be se rved on t he same plate. ;\ pIece of

( ·h t · t '~e muy also be add/,tl.
Finger privileges at the table:

Cheese is taken with the fingers.
Principles:

Whut are the s liga r-su pply ing ingredients of mince pie?
the fnt-supplying ingfl'd ienb;'! the sta reh-supplyinp; ingredients"
'Vhat supplies pfott'in '! 'Vha t su pplies ac id'? Can 1Il1ll ('C pie

he culled a composite d ish '?
The meat whi ch is used in mincemeat must hi' chopped very

fine before it is added to t he remaininp; illp;redien ts. Because
of th is fact, tougher parts of moat way be us-ed , since the tough
tissues are cut apart when the meat is ~round , ~l t 'at from

Home Rule

:l qt chopped apple
I Ib raisins
I} Ib suet
:3 C sorghum molasses
I qt boile-d cider
1 Ib currants

2 lr-mons, rind and juice
:~ e sugar
2 t h cinnamon
I t P (,III\' j ..:

2 til mucc
~ II> citron
a Ih II un " 1'1'(

:21IJ ..... dt
J IlHllt lt·~

Ii o rallj.!;t','i

:-a lt ~ 1 ~OOIl

pir- tin
Illoldilllo!: hoard a nd roll ing pin
1.0\\ 1
i'ift", I'

n ut lilt I!: grater

)llx CE PIE

FILLIXG

Lesson XXVII

Class Rule

liT I apple
d ra ...in". chopped

,JIl(

I 11m

• C<

) , ,

c« .' r J!:r.:q)l JU)('( or
f 1 r t JUlf'l nmy 1Jl' u-a-d

• r- r

I

1'1 gr.t.1
p I

i t P IT
~ I f Ii 'PII( Ii IJll 11 (I lIok, d
11101 t III d with IIw. t llWk

nr wnn-r
~ or, tlj.(l

, , ,

,

Materials used:

I lour. ~'dl hllrllll lllJ,!; , wntc-r- . l low 111 11..11 (If r-m-h? (See
],( 11 11 ;\." \ 1.)

Utensi ls needed :
{ 'hoPJliH~ \I()\\ I
('hnppilll( kuifu
labl! "pOOIl

tt ,1 poon
knivr 9

mea uring (' U P

•
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Lesson XXVIII

CAKES

Home Rule

teaspoon
stirring spoon
Dover egg beater
baking tin

! e fat
1 c sugar
3 egg yolks
! c milk or water
I} c flour
2~ tp bakinz powder
2 e~g whites
l c walnut meats

\\"ALSt:T CA KE

2 tp fat
I c sugar
! of rgg yolk
1 c milk
~ c flour
~ t P baking powder
! egg white
3 t b walnut meats

Utensils needed:
2 bowls
steve
measurmg cups
knife
tablespoon

Work to be done:
1. Put the oven on to heat.
2. Dutter the baking ti n.
3. Cream the butter, add the sugar and cream till the -ugnr

is dissolved.
4. Bronk the eggs, separating t he whites and yolks.
5. Beat the yolks and add them to the creamed sugar and

butter. Brat.
6. Add the milk and flour alternately, sift ing the baking

powder in with the last of the flour. 'Yhy?
7. Cut or chop the nut meats and add them.

87

M aterials used :
Class Rule

the neck is often used for mincemeat, though the lower part of
the round, or other tough cuts may he used equally well. Such
meat has t he added. advantage of being comparatively cheap.

when cooking tough cuts of meat for mincemeat, it is well to
remember the rule for rooking eggs. P inel' the meat in boiling
water, then lower t he temperature so that it will stay just below
the boiling point. I t should be kept a t this tempera ture unt il
the meat is perfectly tender, which will be for hou rs if the piece
is very toug-h. A fireless cooker furnishes t he most economical
method of cooking such meat. T he long slow cooking at low
temperature below the boiling point will d issolve the tough
connect ive tissues and t he low tempera t ure a lso prevents t be
hardening of the proteins which are contained in the meat.

The sugar and spices which are added to t he mincemeat
not only give it flavor, but also aid in preserv ing it. Any food
containing Quite large q uant ities of sugar a nd spices should be
rooked in a slow oven, for they are likely to burn.
Cleaning up :

Soak the chopping howl in cold water. After it has been
washed and rinsed, it sho uld be set in the sun to dry before it is
put away.

Pour boiling water into the meat grinder. T ake it a part,
unscrewing the blades ; thoroughly wash and dry them.

The grater can be cleaned by using a. brush .
What has been learned:

1. Sugar and spices in a food act as preservatives.
2. Foods containing sugar and spices must he cooked by a

slow fi re, for they burn easily.
3. Cheap, tough cuts of meat are best for mincemeat.
4. Tough cuts for mincemeat should be cooked in water

[ust below the boiling poin t.
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Supplementary Recipe

L IL Y C A.KE

C HOCOLATE FRUIT CAK E

Lesson XXX

What has been learned:
1. Method of making caramel frosting.
2. Cakes should not be hurried from the pan if they stick ;

t hey should be removed as soon as possible after taking them
from the oven.

3. Cooked frostings may be spread on warm or cold cake.
4. Uncooked frosting spreads best on warm cake.

21 tp baking powder
3 egg whites
i t p lemon extract
1tp vanilla

Home Rule

! c fat
1 cup sugar
1 c breakfast cocoa.
3 egg yolks
! c cold water
I} c bread flour
3 t p baking powder
1 tp cinnamon
t tp sa lt
! c ca ndied cherries
1 c chopped seeded raisins
I c chopped walnut meats
:3 e~g whites
1 tp vanilla

Materials used:
Class Rule

4 tp fat
4 tb suga r
1 t b cocoa
i egg yolk
2 th cold water
!) tb bread fl our
t tp baking powder
t tp cinna mo n
)16 tp sa lt
4 tp cherries
4 tp chopped seeded raisins
4 tp chopped walnut mea ts
t egg white
t lp vanilla

Materials used:
i c1at
1 e sugar
I c milk or water
1l c flour

Use the bu tter-cake method of combining.

8. Put the batter into the tins.
~I . Bake the cake in the oven at the right temperature for

butter cake.
Frosting :

1. ~l ix all the ingredients for the fros ting in t he granite saucepan
and boil them till the mixture forms a soft ball in cold wa ter.

2. \ \"1)('0 boiled enough, remove t he pan from the fire and
br-at t he Iro-ting till of the right consistency to spread.

a. Remove the laYf>T:' of cake from t he pans as soon as taken
from t he oven: to do so. invert t he cake in t he pan. If the
r-ake ... tick .. , )0 0 ."('0 the edges with a knife.

-J. 1'1:11'(' one layer on a large plate.
,i. With a hn ad knife. first dipped in water, spread a layer

f .f t til' cnrumel f ro-t ina over t he lavr-r.
h. Plal 'f' a :"I '( 'olld laYt'r of cuke upon t hc first , a nd spread

frl),- t ing: ovr-r t hi.. .
7. :-:pn'ad the fro~tillf.; 011 the :-iidl"'; of till' cuke ub-o.

Serving:
Till' ~1 'n'i c 'I'lJf thi s ('ake is tlre :-:tlll{' as t ha t uf other cakes.

Principles:
Cuke ... hould not ht· hurried from t ln- pan . If t he cnkc sticks,

10 0 "" '11 t he ('dj.!' ''' with a knife und le-t I lu- pan rest 0 11 its side till
t ill' wt'i~h t of t hv ('ak,' it ..d f IOO'... ( ,I1 ~ it. Lnye-r cuke tin- often
hnve :11} urrunucuu-n t for l IU I :-I 'llill~ t ill ' cuke.

III fro.... t in~ r-a ke it i~ Ill ·"" ~~a r.'{ to work rupidl v. as t he frostinu,
when it. ft ':u·llt's t he :- p n· : lt li n ~ :- t aJ.!, I·, hurd r-ns very rapid ly.
TIll' frostiug should 1)(' srnuot h a lld evenly spread on the cnkr-.
Wdt inp; ti le knife aids in j!1'tti ll J!; the fro... t ing on smoot hly and
quickly . If a rooked fw :--t ill J,! is u-cd, it may he spread on a
cake while the lat.t er is hot or a fter it h {'COIIH'S cold. If Ow
Irostlng is uncooked , it is best t u ha ve the cake at least warm,
Cleaning up :

1. Rinse and wnsh bat ter di shes in the usual way.
2. Rinse and wash t he [rusting dish as all sugary dishes

ebould he washed,
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mcasun ne cup

Home Rule
~ c boil ing water
1 egg white
1 t P vanilla Of ~ t h lemon

juice
1 c sugar

•

grnnit e pall
wooden S pOOIl

Utensils needed:
D over ('~j!; beater
bowl

VVork to be done:
1. Plavt' t he> walt'!' nud sugar in the a ruuitc - pa n a nd bring

them i-> Iowly to t ho huililll! poin t. stir ring a ll thc ti nu - with t he

WUOd l '1l 1-ipOOIl.
2, lx -t tilt' ~yrllp hoil j!;l'ntly , without stirrina, un til it sp in..:.

a IOIlj!; :--1('lld l'1' thn-nd when a :-- p UOIl j.-; dippr -d into it and held up,
:t III till' nu -ant.iuu-, pl:u'l' the whitt, of l'.!!:1! in the howl and

beat s tiff, \I~illl-!: 11\l' 1)0\'('1' I'I-!: l!; 1)I ':dt 'I"
'I. \\'111'111111' S.\'I' UIl thn ';ui"J 1'0111' g:r:ulu:dly OYN thr- Pg.l!: whi tt'

and ln-at all till' tinu'.
S. Continue Ill'atin~11111 il t Ill' Frost ing is thick 1'lllJlI/.dl to .sp n-ad .

Caution:
1. If fro:-;tillg is not. lu-nt. -n 10llg enouuh . it will run.
2. If frosting i~ lu-n tr-u too 11l1l1!, it will not he smoot h ; in

the latter (':1":(> , add a drop or IWI) of hoilinu water nnd stir.

3. If nuts or (':uHli"d frui!-, un- to he u-od on t lu- fro:-.tillj!;l

add them Iwforc till' fnl....ling ha..: h :ld tilllt' to ht'l'OIlll' firm.

Materials needed:
Class Rule

i C sugar
5 tb hoiling water
, I .
3" C'~g w ute
:1 few drops vanilla

The fruit is heavier than the remainder of the hatter hence
it tends to fall to tho bottom during the first part of the baking.
The flour with which it is drcdevd servos to anchor it in til'.'
haUPT.

A cake of this ki nd n -quin-s long. slow haking because of the
presence of spir-es and fruits , which hum easily.

Wurr» :\I Ol - :\"T.\I~ CRE-HI

•
H'I' r-ream.
in the did.lrut :-- p:\ri n gl ~'

wit h vanilla

"room
k nife
dl'('p hakina pans
papt-r a nd scissors

Utensils needed:
Pun
2 bo wl-
Don 'T 1't!C: b-a ter

"

nn'u..unllg' cup
Work to be done :

1. Pit thl' 0\"1 11 Oil to heat.
2. T rrn tl f I king tin bot tom -ide lip. F it 3 piece of white

T I r \. r t he bottom and -ide-: t urn t he p:lIl over and fit
tl I I r into it. Hutter t he paper a nd t hr- edgf' ''; of the pan.

.5. ( n .1I1t till' but n r , add tlU' cugar, uud err-am till it j.;:

, I.
-l . \tld till j"tU'O:l t o the- on-am..(1 butter and ...uga r s ud m ix.
;" H, 1 t lu q!g yolk- and add to t ill' rnixtu rr-.

Ii. \rld" att r.
j'. ~Iix awl sift dry ill~n'di f'flt" a nd add to t ill' mixture,

III u uur thnrollgill!".
h . Cut lip t ill' rui ... in" a nd nut nu -at s ; drt·dj!f' t ln-m (sp rin k le

Hou r 1IJ101l) :11 111 add tilt III awl tl IP lIoUft 'tll·}lt'rril' ''; to the lmt t ..r.
~l . HI nt till' t'!!!! whill '''' till i lu-v art' sti ff awl d ry ,

10. I old in till' q.q..!; wl,il t·" :lI11!":lI ld vani lla . .
11. Put t l« l .att r r into tln- p :1 1I and lurko about all hom in a

Illlldl 'r: l t , O \ I 'I l.

Serving:
Hi i'll c':l kl':-- likl ' tid.. :-111 1111<1 hI ' u-od

This cukr - is (·"pl ·, ·i:dly n ic'l" "1"n'I,d
Principles:

~\ hat nu-t hod of ('I/Illhill iul! irum-du-uts was used in making
th18 (Oak, .'! Sonu-t.iuu -s a paper is fit ted into thc bottom of a
l'akj ' pan ; tlu-n- will thr -u hI' no 111l11j!l'r of the cake's «t it-kinu to
ttl, - pan: ~t, can I'a",ily lit ' lltu...eni-d from till' (·tlV;l'~ of the pan
wu h · kt f · t j t ' j . ., .L 11 r-, Nl tn \\ It II inverted, the cuke, paper and all;
\\111 fall out, Hr-moving the pape-r from the cuke is all easy
mntter. Tht' pnfwr 1U'lp~ to kt 'l'P t.he bottom of the l'ake
from hurninj!; dllTill~ tlli-Ione: 1-ilow ltnkinJ:!;.
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S upplementary R ecipes

GOLDE~ SPICE CAKE

by
I t

spoons
Dover egg beater
baking pan

H ome Rule

! c butter
j c boiling wa ter
1 c molasses
I egg

2i c flour
! tp soda
! tp salt
I tp cinnamon
I tp ginger
1 tp cloves

•steve
mensurmg cups

Vfork to be done:
1. Put the oven on to heat.
2. Butter a sha llow pan.
3. Add the butter to the boiling water to melt it.
4. Add the mnlussee to t he water mixture.
5. Beat the C'J.! J.!: well and udd it to the water mixture.
6. Mix and . ift nil the dry ingredients .
7. Add the dry ingredients, beating well.
8. Pour the batter into the bu ttered pan.
9. Bake the gingerbread in a moderate oven.

Serving:
Gingerbread is served hot. By some it is u.s~ as cake,

others as bread; in the latter cuse it is served With butter,

i:03 less rich than other cakes.

Lesson XXXI

CA~IBRIDG f; GIXGERBREAD

Materials used :
Class Rule

I scant tb butter
2 scant tb boiling water
3 t b molasses
I tb egg
! c flour
110 tp soda
I l f tp salt
i tp cinnamon
k tp ginger
"';!I-r tp cloves

Utensils needed:
Pan
2 bowls

in a moderate o ven

1 tp cinnamon
t tp soda
t tp cloves
! tp Itml-"d nutmeg
a fl·w grains cayenne
a few gratings of lemon rind

i c milk or water
1 c fl our
t tp MOOa
1 tp cinna mon
Itp allspice
t tp mace
t tp clovee
t tp lemon extract

combining ; bake one and one-quarter

t o but ter
: ~ IJm ", Il Imllar
: r rui"inl'l , seeded and cu i ill pif'('('S

: C currunte
t c citron, th inly slieed and

cut in ktrip'
t r. mol- T efl

h..-
UM' butter-cake method of

hours in deep paoli.

t (' butter
t f' bro" n ~l1ltar

1 , ""
4 PIUl; yolke
I f' molaseee
~ e ruilk or wate-r
21 c lIour

I 'N' IJlllIl'r-('llke method of combining . Bake
on.' IHJur, and r-over wit h White ~1ount a i n r-n-um.

T his frosting, when properly made, is soft inside, has a bright ,
glossy surface, and does not stick nor adhere to the knife

when cut.
Cleaning up:

Observe the usual rules for batter dishes.
What bas been learned:

l. Papering tins keeps cake from sticking and burning and
makes till' IZn·a..ing of the tin unnecessary.

2. Fruit when added to cake batter should be dredged with
flour tt ) keep it from settling to the bottom of the cake.

:t Fruit cakes require long, slow cooking to keep the spices
and [rui '3; from burning.



Lesson XXXII

Principles:
M olasses, because it conta ins a larger amount of acid than

sour milk , requires a larger amount of soda to neutralize the
acid. In t his cake the soda not only neutralizes the acid, but.

it is also t he leavening agent.
Cake containing spices and molasses must be baked III a

moderate oven because spices a nd m olasses bum easily .

Cleaning up :
1. Hinse the sticky molasses d ishes in hot water. Cold water

hardens the molasses and ma kes it harder to remove, but hot

water di ..solves it.
What has been learned:

1. Molasses contains more acid than does ord inary sour milk.
2. Spi-es and molasses burn readily , so cakes containi ng:

spices should be buked slowly in a m oderate oven.
:t Cold water hardens molasses, t herefore it should not be

used for rin ...in~ utensils which have molu.."'SC8 on them ; hot

wutr-r should be used .

DO~IESTIC SCIE:"CE

Work to be done:
1. Put the oven on to heat.
2. Beat t he e~~ yolk till it is thick and lemon-colored.
3. Beat t he whites till they are st iff and dry. (Beat with

the egg whip on a large plote .)
4. Add the sugar gradually to the beaten whites and .con

tinue beating.
5. Add the yolks and flavoring to the whites.
6. Sift the salt and flour together and cut and fold them

into the egg,
7. Put the batter into the pastry bag.
8. Cover the hot tom of the pan with the paper and do

not butter the paper. .
9 . w it h the pastry bag make shapes about three inches long

and one inch wide on the unbuttered paper.
10. Sprinkle powdered sugar over the batter.
11. Test the oven as for sponge cake by using a small piece

of white paper. I t should turn the paper light brown in five
minutes.

12. P ut t he cukes in the 0 \"('11 a nd bake about eight minutes.
l a. ' Vit h a kni fe, remove the cukes from the paper when they

an' t aken fro m t he oven .
Serving :

Lady fi ngers are often served with frozen desserts ; t hey may
be used fo r lininu molds t ha t arc to be fi lled with whipped
en-am m ixtures: t hey arc very n ice if put together in pairs

wit-h whipped cream bot.wocu thorn.
Finger privileges at the table :

" 'hen served d ry , lady fingers arc taken with the fingers .

Principles:
This hatter is a typir-nl sponge-r-a ke hatter because it contains

no liquid, shortening, nor leuvcning agent except the ('~p:. W hy
m ust the e~~ wh it e he lx-nte-n unti l stiff a nd dry? W ha t. other
foods have been m ade ligh t wholly or in part by beating air into
egg white? H ow does ai r make t he batter ligh t in baking"

97CAKES

plate
large baking tin
white papt'r
pa..st ry hag and tubes
fork

Home Rule
a ( 'gj1; whit 1'8

.! c powdered suga r
2 l '~g yolks
! c flour
~ tp sa lt
~ t p vanilla

M aterials used:
Class Rule

1 ( 'Jl:~ whi le
5~ t P p owdered ~\l ~ll r

~ "~g yolk
5! t p flour
a pinch of snlt.
n fr-w d rops of vanilla

Utensils needed:
2 bowls
Dover egg boater
e~ whip
spoons
steve

96



Supplementary Recipes

M aterials :
10 1'll;jI;, white- Ii egg yolks I c flour
1 ~ e po wJ.cretl llU jI;,ar 1 tp lemon ext ruct I tp cream of tartar
Use sponge-cake method. of combining ingredients.

SPO:\GE DROPS

The lady finger hatter may be dropped from the tip of a spoon on unbut
tcrcd paper. ~prinkled with augur, and bnkcd eight minute> in a moderate

oven .

" Thy does this cake not fall when cooled" The greatest. r-nution
must be taken in mixing inr;redient ~ nod in cut t ing t hem into
the beaten egg whites ; t he cells of a lbumen formed by bcuting
the air into the e!!J!; a re the only leaveni ng ngent ; if broken

down. the air will escape and the cake must fa ll.
Tins should not he greased for sponge-cake batters.

What has been learned:
1. ~pon~l'-rake batters contain no liquid, shortening, nor

leavening ag('nt except {'{!g.
<) Great care IIlU:3t be taken in mixing sponac-eake hatters.
a. Tins should not he greased for sponge-cake hatters.
.1. The ovv'11 test for :'POIl!!C r-ake.

•
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!'poon~

knife

FIG. 31.-Rolling Cake in Paper

CAKES

measuring r-ups
dripping pan
paper and scissors

•
f'1f'VC

Utensils needed :
2 bowls

D over (·I!.K beater
Vlork to be done:

1. Line the bottom of the dripping pan wit h paper, and
hut tr-r the papor and the sides of the pan.

2. Put the OVI 'n o n

to 1Ioat over a low fire.
:3. Beat th e (> ~ g

white st iff and dry .
.1. Com Lin e th e

yolks with the sugar
a nd milk and beat w('11.

5. Fold the whites
in carefully.

6 . Fold in the silted
d ry ingredients next .

i . Add the m elted
b utter lust.

8 . Pour the hatter into the pan, spreading evenly.
n. Bake t he batter in a very moderate oven for about

twelve minut es.
10. When baked , take the cake from t he oven and turn it

ont o a paper sp rink led with powdered SU.l!::U .

11. Take the paper from t he bot tom of the cake, and quickly
cut a thin st rip from the sides and end of the cake.

12. Spread quickly with t he jelly a nd roll .
13. R oll t he cuke in t he paper so t hat it will keep its shape.

Serving:
This makes a very n ice luncheon or picnic cake. It is used

in a ny of the ways in which t he other cakes are used.

Principles:
The sponge-cake method of mixing the ingredients is used

here. H ow does it d iffer from the butter-cake method of COOl-'

Home Rule

3 eggs
1 c sugar
~ to milk
I tp baking powder
1 tp salt
1 c flour
I tb melted butter
jelly

JELLY H OLL

Lesson XXXIII

DO~lESTIC SCIEXCE

Materials used:
Class Rule

1 egg
! c sugar
\ tp milk
! tp baking powder
,'. tp salt
! c flour
! tb melted butt."
jelly
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FI(;, :52.- .\ I'!attl of l'eanut Cookies

baking sheet
egg heater and bowl for C"gg~

Home Rule
-~ c fat
1 c sugar
2 rggs
i tp soda
1 t b hot water
2t c flour
1 tp salt
j tp cinnamon
~ to 1 (' chopped nuts, . .
'3 C rarsms

Lesson XXXV

BOSTO:S COO KIES

•

Materials used:
Class Rule

2 tb rat
3 tb sugar
1r~g

~ tp soda
t tp hot water
7tbflour
a few grains of salt
o •r5 tp CInnamon
1 tb chopped nuts
~ tb chopped raisins

Utensils needed:
Med ium Iine mont grinder
bowl and spoon for mixing
utensils for measuring

vrork to be done:
1. I'Inec the oven over the fire,
2. Chop the nuts and raisins.
3. Crea m the butter ; a dd the sugur gradually ,
4. Beat t he ('ggs ,\'(,11 ; add to the butter and sugar.
5. Add the wntvr to the mixture.
G. Mix a nti sift all Ow dry ingredients except the nuts uud

• •raisins.
7. Add half the flou r to mukc a hat ter a nd stir thorcuuhlv.
8. Flour the fruit and nut mea ts in the remuining flour.
H. Add tlU'JU to the butu -r ; mix thoroughly .

10. Drop the hatter by teaspoonfuls on t he buttered sheet ,

one inch apart,
11. Bake the cookies in a moderate oven t il l b rown.

Serving:
Tbe«- cookies nrc very rich because of the fruits and nuts

9. Add the dry ingredients to the other mixture; stir
thoroughly .

10. Hutter the pan.
11. Drop the hatt-er hy the teaspoonful upon the buttered

sheet, one inch apart. ,rhy'~

12. Place one-half peanut on t he top of each portion of batter,
13. Bake the cookies

in a moderate oven ten
minutes, or unt il t hey
turn a ligh t brown.
Serving:

Cookies may he u:,('d
in ma ny of t he wnvs• •

in which r-ake is us«L
'1'1\(')' are laid upon a
pn-t ty china plnte II pon
which is first b id a
dai nty pal»'r or linen

Principles: doily.

What kind of lmttr-r i .... u....pd ill (·l)O~.;i I·'" which a n' d rupped fW III

a ~P0(jll upon till' liutn-red :-h' "l'l"!

( ', ll .k ips lIlay 11(· ,livillf'1 1into t wo ('1:1:-':--1':-';, tlu - drop eookics a lll i
the [011t.'1 1(', J,Jki,,:-, . Drop r-ookies nn- a l itt h- (':lsi,,!" for IH ·/.6nlll'rs
10 tuu uipul ut r-; t il roll ('(lok il's :-> lIl ' (' l·S."i f ll lly re-qu ires :->Oll lt ' skill.

( '("ikil':O; a n-non rly :.1wa~'s ('tnnhi llt ·( l l.y t he I1I1 tt t -r-rakr-met hot I,
Cleaning up:

I , Wha t :-i boll ld lx- dOl If' wi t h t ln- skins 11IHI Jo' llI 'lIs of the
!l(':lllllt ", '?

2 , :-'Wl '( 'p t IJI .I\()( l r ( '1\ refully 1hat 110 sk ins or «lu-l ls nrt ·!t·ft upon it.
a, How should bat tc-r di",lu ':-j lit , eh-ancd"

What has been learned :

I, Thl'TC arc two ela......"" ·:-\ of t-ookit-s, dropped and rolled.
2 , Drop, r-ookir-s are cnsir-r 10 make than rolled cookies.
:l. ('(H,kll':; an' combined by the hut ter-euke method,
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Add the sugar and mix thoroughly.

Lesson XXXVI

t.hev contain. Thev should, therefore. be used sparingly .
• •

Serve them in the same manner that other cookies are served.
Principles;

Bo...non cookies represent one type of cookies, namely, cookies
that arc not rolled. Such cookies a re ca lled by the general
term of drop cookies because t hey arc dropped from a spoon
upon the buttered sheet. T hey arc the ca...iest and quickest
cookie.. to make. as not much skill is required in manipulating
thl'tll.

'What has been learned:
1. Drop cookie... are those which arc dropped from a spoon

upon a buttered sheet.

Materials used:
Class Rule

I th Cat
2 t b sugar
~ b-aton l'1l:~

! thmilk
a t II Hour pili ":' ('IlOIlJ.!h

t o mnkr- a dough
~. t p baking po wder
a fr-w erui n-, of 1"ial t and

II uu IH' ,I!;

Utensils needed:
IhkilLJ?; :-- Iwl't
('J?;J?; lx-ntor
mixing howl anti spoon
bowl in which to bent the t'J?;gs
utensils for rtn-usuring

Work to be done:
1. Cr-am the butter.

Home Rule
~ c fat
1 c sugar

2 P'.!:J.~S

2 t h m ilk
a t: flour
2 I b h:lking powder
1 tp sa lt
~ tp unucd nuttur-g

•
:->U '\'('

molding hoard
rolling pin
r-ooky cutter

2. 8 (,3t the f'AAS slightly , add the eggs to the milk , and mix.
3. Mix and sift the dry ingredients.
4. Add t he d ry ingredients to t he mixture grad ually, stirring

a ll the time.
.i . If not sti ff enough to roll, add more flour, hut do not add

more than is absolutely necessary.
G. Flour the hoard slightly ; place the d ough on the hoard.
7. Cut off a small portion; pat and roll it out to the thick

nee.. of *inch .
8. Dip the cutter into flour, then cut out a cooky; dip

again into the flour and cut out a cooky, continuing thus until
all the cookies have been cut out .

9. P lace the cookies close together on a sheet and bake in
a moderate oven unt il light b rown.

10. Pick up the trimmings, and put at one side.
11. Roll out the remainder of the dough. Last of all , roll

the t rimmings together and cut into cookies. Always get as
many cookies out each t ime as. possible, for the trimmings do not
make so good cookies because, being handled more, they COIl

tain more Hour.
Serving: .

Serve the cookies in any of t he ways in which other cookies

arc served.
Principles:

Rolled cookies must have more flour added to them than i1~op

r-ookies have lu-r-ause they arc to be manipulated so much With
t he hands. Bu t if they have too much flour they will lx-rotne
hard 0 1' tough. In drop cookies there is Hot enough Hour
added to keep the cookies in sbu pe. hence they :-;pre:ld out anti
they 11111:4 he placed some distuuce apart on t he Shl'l'~ ; rolled
cookies have t' 1I01l ~h flour to enable them to K('C'P their slmpo,
hence they a n' put close tnguthc r on the sheet.

Cleaning up; ..
1. Serape the molding hoa rd with a knife to rt'Itl(!\'c a~)

. I II · to it P lace the scraps III It till.dough which may >c at iermg 0 I . ' . '



Lesson XXXVII

COOKIES

Additional R ecipes

Subetiture 1 tp vanilla for t he grated nut meg.
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oughly, or if it is not kept chilled wbile being rolled more flour
will have to be added and then the cookies will become bard
rather than crisp and snappy.

6. W hen chilled, place the dough on the floured board a nd
cut as directed for SUJ!;a T cookies.

7. Bake the cookies in a moderate oven.
Serving:

Serve in the same manner that other cookies are served.
Principles :

''"hat is a shortening? Nnme some materials that may be
used as shortening. ',"hy is shortening used in batters? •

These cookies contain a great deal of molasses plus shortening
which may be cit her lard or butter or a mixture of both or some
of the manufactured products now being used in place of these
two. Since mob...;~es a nd shortening both become ver... stiff
when chilled. one docs not need to 3(id 50 m uch flour to ~t i tT('n
t he hatter when it is kep t sti ffened by chilling. The less flour
t hat has to he a d ded, the more sure o ne can be of get ting crisp
snaps . Adding a groat d eal of flour to gingersnaps will burden
them just as surely as it would ha rden t he sugar cookies or any
other kind of cookies. S ugar cookies may also be chilled to
advuntnnc.
Cleaning up:

Clean up j ust ns in the previous lesson .
What has beeo learned:

1. C hilling the ~jnger~nap.s hardens the shortening and the
molasses, thus necessitutlng t he usc of less Ho ur,

\'AS ILLA COO KIE....

V AIUATW:-;S OF RUG."- R COOKIES

In all these vuriat loue do just lL"I wns di rect ed in t he clees rule for Sugar
Cookies, but subst itu te the ill, lif'nf,(.."l.) fl a vors for the nutmeg.

howl and s poon for mixing
hoard and rolling pill
cooky cutt er

Home Rule
a~ co flour
~ t p sodu
l! t p salt
1 til g-i nl!('r

! c' s lJ l!a r
1 r- llIo las:-«'s
I I ."2 c :-: ItJ r H' llI ng

DO~IE.';T1C SCIEXCE106

ute-nsil s for rnensuring
gruuit c pan

Work to be done:
I. 1.)I:u·(' tilt , molussr-s and sugar in the' granite pan and heat

t ill ' IIlIxtUrt '1 0 t he boiling point.
2. Alllllh(· shortening.
a , ~I ix and sift, t he dry ingredients.
.1. Stir the dry ingredients into til(' mixture.
5. Chill the mixture thoroughly. If it is not chilled thor..

Materials used:
Class Rule

~ tb flour
{ tp ~IHIa

~ tp :--alt
~ til j!inJ!:f'f
:2 til :-:1IJ,!:ar

·t tit 1ll0Ia:-::-:l'li

:l til :-:hort 4·ni llJ,!;
Utensils needed:

:-'il ' \ 'C

2. Sift the flour which was on the molding board into a howl
:~. Throw all scraps into t he garbage can .
4. Return the un used flour to the fl ou r barrel.
.~. ,ra...h the board and rolling pin in lukewarm, sudsv

water: scrubbing the board with a little b rush will aid in
r-lr-aninz it.
What bas been learned:

I. Rolk-d cookies have more flour added to them than have
drop cooki .... so that they may 1)(> rolled.

2. TIlt' stiffness of the batter keeps the cookies from spreading
Oil t he sh.v-t ,
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CnOCOL.-\TE COOKIES

Substitute 3 th of cocoa or ~nt l ("l i chocolate for nut meg. The-e a re
11:000 ("fIn red with White Mountain Cream.

•

CANDY MAKING

( ,-, TM t ; ., I . D ilo I ' ('01." II·;,,,,

o\ dd :~ t il ( f,i\qn ..,~.J~ to t he ..ift("t l flo llr. (hllil the nutmeg. R oll

,It h tlur

C OCOA. T T C OOKIl;,..

\ ,I t f' hfT'<i<h [ cocoanut t o the -iftcd fl uur. (tmit the nutmeg,

H • JIl b tl k

Home Rule
Ii C sugnr

1~ (' hot water
~ tp (Team of tartar

utensils fur men-urinu
cup for cold wutr-r
a tiny piece of white r-ln-ese

cloth

\rllIT E FOSDAXT

Lesson XXXVIII

• •nome f t'I'I I1f'

Materials used :
Class Rule

Onf'-t hi rd of t he

Utensils needed :
Granite pan
wooden spoon
buttered platter
a thcrmotnot r-r

~ork to be done:
1. PI:lI'p tho ingn'dil'llt .-. ill a grani te pan.
2. I1!':! t gradually to t he boili ng point awl h-t t he mixture

boil jn-ntly .
:t Boil un t il a tetupr -ruturc of 2;~8° F . i...; rcnchod Of uutil :t

soft ball is formed whr-n a litt le is dropped in cold water .
4, \"hil l' r-ookiuu, n)":->tnl:i a rc a pt to form on t ilt' .-:i df':-> of

the p an . These must hI' n-muverl o r the whole Illa ";."; muv
crvstul lizc. Di p the bit of dIPc:->('(')ot h in t-old water, writur it
out a nd wnsh aw:ty t.lu ' lTy~ta(:..;, ri n:->illj.!; t he cloth in t hc cup of
I'uld water.

5. \\'hl'n a soft bul l forms in ('old wnt.-r. remove from till '

fi re nnd pour I!t'lLtl.y onto ti lt' but torcd plu tter. Do Hot jar
more t huu is IWI'l':-:sary or it w ill crystnllizv. n o not ,-wra pl' thr 
pan into the pla tter, or crystuls w ill form. If a fl'w (' ry.-. ta ls
a re added , the whole muss muy ny.-.t:lilizl'.

6. Allow the fondant to ('001 u nti l thl' fillj,wr.-: lIlay lit' in,"l 'rtp"

withou t fear of hurn in~,

:1 " flour
:t r- natnu-nl
~ (. I"tl.il'ill ~

2 11' ~1IIJ.!:('r

1 f' molns..... ·"

:? I" water

2 {' flour

l C' fl llllJlof IIP I'IIt

~ (' lllllh'r (If lurd I I ' shn..ldl~1 ('ItN:lallut

:t l')(Il 1 th NVd '(' { milk
t tp 8C1d a. I ti , ('UlII Il IllOIl

CTf'.arn tilt' hultA r and tUIJt;tif , Arid the milk ami the ~Iot beaten slighrly.
Holl the till illS in flnllr, MIX tho "pi,'('s , Hoda, and flollr, allli ~ift all
tO~t:t' I I Il ' r. Add tim flollr 10 the ulltllltslll.nd IlUX. Add this ttl th~ hutter.
fltlrrlllR ""II , l .lUll {If all, RIM thl'i fruit alld ('ol 'oallut , lllld mix \\1·11, V rop
lty the h!&8IKlClllful upon a bUlf( rod 8hE'lt't 11111'1 alltl ollt'-hllif i lld le8 apurt.

HII'll f"ooKH.8

j r- h UI ter • " flour
i (' " \i ~. l r ~ tp vnuilln
) '101: , ".1111< all II rai"lll"; , nut.s. o r rit ron

( '''alII tt... hlllt , r , add lli.- !"lIJ,l:Hr I(r:,oIuully , thi-n add tln- ( 'Il:Il, Hou r , and

\lllllllil. I) rop frolll t hc lip l lf tlu- I'P'}('11 in I'llla ll 1I,.r lioI 11'l ( '11 a I.utlpn'(l
t; lll~· t 1"0 ill ' lit npnrt , :-iprt'ad t h i lll ;,- wi rh a knifl' lir,.,1 dipi', ..1 ill r-old
\'o':l t l r , Put fn llr rai" lllM 011 r-rc-h ('..uky, al lllo l ll l~ hlum-lu-d a lld (' li t ill
" I rip~l I lfl ' ~rfO lll · 1Jl l ll l' lll l l lll , i( ' n'" .

I t p ,..od~

l i p It
1 r: h',r1 . n in g , Ill' hl ..1

. IIX and ift t b,. drv iUll: f t.. Iieut ... \li" till' IlIfl!a.: ",S :tHd \\l11Pr und

:.11 !tll rill 1t ...1 !Jnrlf 1LI1 11l;. •Ydd nil' .try ill~r... li--nr-. H Hoi ,.till enough ,
ad I mort Ilour. Hull and bake a" dirt-e·!".! Iru- "illJ.!:' ·n<llapll .

•
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7. Wit h a wood en spoon work the mass back and forth unt il

the mixture becomes t hick, white, a nd lumpy .
S. TtU'Jl knead the fondant wit h t he hands hack and fort h

just :1:-' in kneading bread. T he longer t his i~ done, the more

: fI"a l lly t I... fondant will lWI·OIlW .. If it f( 'pls I!:raill~' to the touch ,
It . hn ... I~ e-n ullowr-d to r-rv-tulliz.: and ought to be recooked
'\ IIIi a lit tie mOT/' wate-r addt ·d.

!). Pil l t hr- fondant into a bowl , ( '0,'1 '[ it with «ik-d papt'r, a nd
h-t it - tund t wvnty-Iour huurx.

Box nuxs

T!IP "l 'ntf'rs o~ ,honbons an' mude of fondant ~h : qll'd into
r~lUJ~d ~ )aI L'i. \\ 1111" fondant mny 1)(' Jluvon-d as desired.
\ :ulIlI:l l.'l usually pn-ferrr-d us a fl avor. To flavor, cu u-h u little
IlavonnK on a wooden toothpick, take n little fondant in the
hand, PU1"iJ the toolhpit'k int o it , withdraw, and then work the
f(~.ndll~t L1U~k llI~d furt h so tha t the tla \'orill~ will l«- ,n'lI mixed
~".Ia u, (olofllw:. ", hou ld l«. added "'1 tho'" R:.U IW wny, can-
')('101( taken that not. too much is used.

COCOAN UT C ENTlo:JtS

Work M mur-h shredded cocoanut as possible into a small
quantity of fondant.

X CT CE1" TER.'"

Surround pi('('( ' S of nut meat with fonda nt, using just enough
to cover the meat. Frcnr-h candied cherries may also he added.
Let the balls st und unt il the next day, then dip.

To DIP BOXBOXS

Materials used :
F ondant , desired flavorings, ami colorings.

Utensils needed :
Fondant dipper (a

two-t ined fork or a hat
pin will do just as well ).

2 howls, two sizes.
Some glazed or oiled

paper. FIG. 34.-Fondant Dipper
~ork to be done:

1. Place the fondant in the smaller bowl.t set this in a bowl of
hot water, and a llow the fondant to melt. The bowl of fondant
should remain in t he hot water while the dipping is being done.

2. Color a nd fl a vor the fondunt as carefully us for the centers.
3 . Drop t he centers in the molted fonda nt , one ut a t ime.
4. S ti r thc bonbon uutil it is r-evered a nd remove it to the

glazed pappI".
5. Stir t he fond ant In-t ween dippings that no crust may lx

al lowed to furtn .
Serving :

Bonbons and other dainty «undies are served at for mal
d inners just after the dessert course. T hey urc placed in
suita ble gla ss or s ilver dish es and nrc passed by t he waitress
to each guest in turn, who helps himself to what he desires.

Finger privileges at table :
Bonbons are taken with the fingers.

Principles:
Bonbons should never be made on a rainy day, M the damp

atmosphere has an unfavorable effect on the boiling SUgUf.
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this way . I n broiling, the objex-t i- t o retain ti ll' j uil'l':-' o f tho
meat. T o do t his the rm'nt. IHtl4 be ('xpn:·:.pd to nn inten-«

[n-nt , first on one sido nnd t 111'11
O il the otlu-r , :-;0 t hnt, both sur
f:l { ' ('~ will ht ' ('OI II£' sea rod, thus
preventimr tho f ''';(' :l JlP of t lu
juice-s. ::\1 ":lt cnntui us u J,!:rt'at
<I('al of prote-in. T his is present
in st-vernl diffr-n-ut fonus . 0 1H'

of which is album in. ,n l:l t
el-e cuntuins alburuiu? At what.
tr-mpcrnf ure dOl':' albumin

harden" " "lwn tho st euk i:-;
FIC,. 3S.-euttill~ at Table

. exposed to such inton-e hea t,
the albumin on t he' surface of the mcut b('t"ulI ll':"i han k-nod and
the exposed mr-nt fibers shrink in j u- t t he sumo wuv as the
tough IIH..-rub rune, wh ich was rut away from the steak, would
shrink if exposed t o lu-ut , In this wayan outer coa t ing is
funned which keeps t he juices withi n the meat. -

\\' hy sho uld eggs be cooked below t hc boilina point'! \\"11\' is
mi lk not heated above 1700 F . in pnsteurixiuu" For the :-;:; IIlC

rea...son steak must be lifted some distance above t he fire to be
cooked nftvr its surfa ces ha ve been sean -d . T he albu mi n a nd
other prot eins in t he meat a rc j ust as suscept ible t o heat a s a rc
the. pr~l tl' in. of the CI!:J:!.: and t he milk; and they are rendered just
as Inf!lI!:Cst.ll)le by the hardening action of the heat a s are the
protein s previously studied . For this reason, st ea k should n ever
be cook(>d so that it is browned all throu~h; it is thl'n hard and
ind iJ?;e8t ible. Properly cooked stea ks should be browned only
one-ciJ?;ht h of an in ch from each surfacc' the intcrior should
be juicy, finn to the touch, and of an even ;ed color.

St('ak seems to increa~e in size when it is broiled. This is
because the stea m caused by the heating of the juices within it
?eman~s more room and, in seeking it, it expands the tissups
)U~t a.,;,; It expanded the batter in the popover:;.

W}wn it i:-o dl'sifl 'd to (·"ok nu-at !"-I) that all t lu- juif·l ·... an'
rd ai lH,eJ, sul t should neve-r h... :ld lil'd until just lx-fun- t ilt , uu-at i,;
10 h(' t nkou [ rom UlI' tin ' 1,1 '/'a ll"'I' salt always ('au"""'" thr- nu-ut

juirr- to cxudr-.
\\" }1I '0 brnilinf,!: str-nk «v-r a WOf»lI or a (·oal f in- , O UI' should :"('('

to it that all till' dalllJwr... an' 0l)('n ~) tha t t ln' smukr- which
r-ouu-s [rtun till' fat whn-h drip- down upon t he fi n' may gu up
the r-hinnn-v and not fill tlJl' room.

Clean ing up:
I. ~O:lk tllf" l.roil. -r ill hut water.
2 . ~a\'( ' t hr- IHllw aud diflpin~.. fur the- soup k-rtl«.
:~ . ( ;a t hf'r thr- sur-t togdlu·r in a bowl awl t ry out , that i ... ,

('\10k until all the fat i ... nu-lted .
.1. \\"a ~h nil t he ur-n-ll - in hot. surl-y wate-r. l"";f· snpolio or

other scouring agent on t he broiler to ruake it -ruooth. Hin-.

t hc utensils in clear, hot wa ter.
What has been learned :

1. Broiling is cooking by di rect r-xpo-urt- to heat on hot
coals o r over a gas flaI~le. T he object i~ to retain t hl' juice

of moats.
rf f h It tl intr-n-ely2. Senrimr is heat ing the su ace 0 t e me: ~

hot t hat n coat of ha rdened albumin is fornwd .
3. After meat. has been scared , it should be cooked at a l.uw.t'j

h I tho p rotein eomrwlllnd.-. III Ittem perature so as not t o an en ~ . I " • . :

4. SOllie of the juices of ment ure changed to steam III eookinz.

This steam puffs up t he IlWUt. I II
5. In Lroili u/!; o \"cr a wood or a cO:1I fin ' . the damp~'rs -hou t ,t.:

0lll'I1('(1so t hut the smoke muv be carried up thf'. (' hunney.
. ,t ,. t J' lIU'(''' · t hf'rt'fo f{'.

6 . 8alt ha s a t ent!cIH'y t o extr:H . mt. .l. ". '
. I t ·uiee · ...·lIt I '" nut added

whell it is desiTt'cl t o rl't :un t le mea ) ~ , ,, '

unti l the meut is done.
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means of connective tissue, thus forming bundles. A bundle
run be easily seen with the naked eye. A piece of round steak,
her-nuse it is always 8liced off at right angles to the bundles and
hrx-nuse its bundles are VPl)' ('{lIU'Sf' , shows them very plainly.
Such a bundle is com posed of hundreds of the little tubes. The
wa lls of the tubes ure very delicate elast ic membranes composed
of material containing proteins.

The toughness or tenderness of meats depends upon two
thi ngs , namely , t he character of the walls of the muscle tubes
and the character of the connective tissue which holds the tubes
and bundles together. In young animals, the walls of the t ubes
are young and tende r ; as the animal IITOW:; older and is made to
work, the walls of the muscle tubes and the connective tissue
become thick and hard. The same holds true concerning the
flesh of poorly nourished animals.

Hound steak , cut from the round, comes from one of the most
used parts of the animal; other tough steaks are also cut from
the loin and the rump. Because round steak is usually more or
less tough, depending upon the condition and age of the animal
frum which it carne, it is usually not broiled as is the sirloin
st eak, for broiling should be applied only to tender cuts of meat.
The tougher cuts must either be cooked a longer t ime at a lower
temperature or they must be treated in some way which will
render them fit to be broiled. This was accomplished i~ the
Hamburg steak by first cutt ing away any connective tl:,~ue

which was visible; and further by cut ting up t he connective
t issue and fi bers into little pieces by passing: the meat through the
grinder. Sometimes very tough meat is passed through t ,,:it'(>,
first being cut by one of the coarse kni ves and then broken I~l to
filler pieces by means of a fine knife. This method of.rend('f~n~
tough pieces of meat fit to be used is very common, a~ 111 ma king
veal and other meat loaves, which, by the way, should a lways

be made of tough cuts to be economical. . '
After the piece of round steak was cut up, it was mixed with

h f ><I .' Ita little egJ!:. \Vha t nutrient w:.18 thus added to t e CK ,

spoonm easuring utensils
st rainer

Utensils needed:
Pan in which steak was

broiled
Work to be done:

1. Hetum the pan to a gentle fire after the steak has 11('(>0
removed.

2. Place the butter in the pan and let it melt.
3. Add the flour, mix, and let it brown.
4. Add the water or stock. (Stock gives n richer fiavor.) St ir.
5. Add the seasonings.
6. Strain the mixture into the gravy dish. This is done to

remove any particles of meat which may have been in the pan.
:-':OTE: If the sauce does not. brown enough from the butter and flou r,

add a drop or two of Kitchen Bouquet. A drop of Worcestershire sauce
will Rive a piquant flavor to the gravy,
Serving :

Place the meat halls upon a suitable platter and garnish
with parsley. When servi ng, pick a meat hall up with the for k
and place upon the ind ividua l plate. Serve any style of pota
toes used with broiled steak. Hamburg steak is also especially
nier: served with tomato sauce. (Sec Lesson XLV.) Garnish
with parsley or water cress .
Principles:

I n this lesso n one method of cooking the tougher r-uts of
mont, like round steak, is illustrated, hu t before the motho-l can
hf' full y understnnd one must know somet hing about the .struc
ture of moats,

. IA>:m parts of meat have practically the sa llie st ruc t u re
wlt.l lflUt regard to the animal or the part of the animal from
which they collie. All lean meat is made up of prism-shaped
l~u ndle~ of muscle fibers, or tubes, held together with connective
t l~"'I 1f'. These tubes am so small that they cannot he seen except
wI~h the aid of a microscope. Within the tubes is a watery
fluid which holds in solution protein, mineral matter, and other
substances. These tubes of muscle fibers arc held together by
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W :iS not necessary to add t his to increase the protein vnlue of the
meat halls ; it was added to enable the housewife the bettor to
keep the rooked food in shape whil e turning it . The little
particles of meat huve a tendency to d rop a part when cooked;
the egg keep.... them toget her. T he onion was 3<1d(·<1 to gin" a
flavor which is plea... ing to most people. T he method of cooking
the Humbum steak is t's....entially the same 3S t ha t U~M in cook
inz the steak . Cooking in this way is c311M pan broiling. If
preferred, ull broiling may he done in this way ami t he finished
product j .. ju.-t as juicy and well-flavored 31' if it had }X 't'D

broiled over the coals, if the cooking i.. carefullv done.
Cleaning up: .

1. Souk the pan in hot water.
2. "·:i....h utensils as usual; scour till' pan with snpolio to

keep it l.riuht and smooth .
What has been learned:

J. Pun broiliul!;' is broiling' nu-at ill a pan over a bot fi n'.
2. A pil'l'C of uu'u t c-oIH.:i:,-t.", of pri:"'IJI-:",ilapl 'd bundle, held

tllJ,!dlH'r by eonm-ctivr- tissue- .

a. Ear-h bundle is made u p of hundreds of hollow filx -r...; .
:1. Within Ow hollow filn-rs i- a liq uid which holds p roteins,

nunr-rn1mu t t r- r, a IHI ot her suI,:..;t a 1I ( 'I ' ~ in l"t 11 11 t ion.
r). TIH ~ t(JIl~dHl/' :-;S or the tr-udr-rnc-ss of 11u' wu lls of till' filx-rs

:111<1 of 1lip conur-ctive 1iss ue- dl'Jlt'lIds upon t II(' age of the animal ,
its food, and the umouut.of work it, has dune.

ti. Tender ('1I1 s may b« l.roih-d ; 10U",di c'ut s must have their
tOllghnc 's:; ruudifir-d lv-forr- they run bo hruiled.

Lesson XLI

R Os:ST B EEF

i\on~ TO 'rue TEACHER : A lesson like this must almost necessarily
11('a demonst ra tion lesson because of the high price of roasts. But if means
will allow, each two girls should be given a very small roast to cook.

Materials used:
A properly prepared roast a little flour salt

Utensils needed:
A dripping pan with a rack spoon

Work to be done:
I. W ipe the meat wit h a damp doth.
2. P lace the meat on the rack in the dripping pan.
3. D redge the ment and pan with flour. ,
4. For a large roast, have the oven as bot as for bread, that ts ,

hot enough to turn white paper dark brown in six minutes.

The roast should be
-eurcd in ten minutes.

5. Then lower the
tempera tu re. Or heat
the spider a s hot as for
l lumburg stenk ; rub it
with 11 little suet, and
spa r the mont in the FIG. 40.-Meat Roaster
spider, Theil dredge
with flour and salt and plure on t he rack in the pan anti
roast. If the meut is soured in this way, the oven need not

ht· so hot. . I
H. Leave the roast in t he oven ten or t welve minutes to enc \

I_JUIl(I. f
7. A roast that is sonred in the oven should be sa!t('( l II ter

it has bee-n sean·d.
8. If the roast is very 1('1111 , lay n few pieces of fut on the

bottom of the pan.
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I ' I" ,'1 . tir..;l-d a........; ment ,F It•. 4 ~ .-1 'r i lil e Hil » a111 1 Loins . ( I aT\( :' J rime r ""'.
(a :L 1l,1 -1) Loins, a lower grade of meat

~ I i (, f " -; ha ve I WI '1l cu t . The sl ires s hould be t hin and {It'licat(',
. I I t t l ' th·ltt heyhreakapart.wi t !Jout a llt'J :k v;g;I'l ll'l ~(';-;, lilt III I so lin. .

The uut :-i id'c s lu-e s hou ld not hI' served u nless ::io llleune wnnts

a pieve that is \\'{ ·II dll ll l' . . ,
A rih roast need not he st ripped from the rib-s . Such a roast

should lIP so plur'ed 011 t he platter t ha t it l:e13 t~ 011 t he ends o~ t l;~
ribs and thut part. of t ho hr u-k hone to which t hey an,' nt tnc ltl'l. '

. . , I II lattr-r nnd t 1(' nu-n ISthe ribs thr -n furtu a ll nrr: I 0\'1'1' te p. , I f
T t I uld first lie l o o :.: t'!U'I romexposed to the carver. rc IIU':l S 10 ~ 11 II ' t

t I' • Pl.' , t he fork in t he l'{'nt(>r of the mcnt nne 10 l I
t re mile. U( c . / . . '1 the meat has been Irced
fi rmly Iea ving it III pO~ltJon uuti _ • , 1 , '1 _

, I PI t he knife b t 't\H't'll t It n l:,
entirely from all t he IOIlPS. nee

Serving:
A rol led roa st of Ill'pf is pl:H'pti on t he platter on one of its

ends. T he platter should he 80 la rge t hat when the slices are
r-ut thov will not fall off. T he strings or skewers which hold
thr- roast tOJ!;t'tllf'T should he removed and' a fancy skewer
in-r- rtr-d, if dr-sired, Iu -furr- it j..: sent to t he table. The roast
j..: curved in fO li .·(·:-: ~wross the ond: in t his way each person gets
:'1 1\11(' of the \H·I\ -IITtIWIW( ! fat surrounding t he roast. a part of the
verv tender I1W:lt , nnd a part of the Ie:':" tender meat. The fork
SIHJ; lld he inserted in till' 0))('11 space below the eye (center) of
the meat, and should lip kept in this position until severa l

Tenth , Eleventh,
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fl . H there is dancer that the flour will boeomo too brown,
add a few d rops of water.

10. Ba-t e every ten minutes with the drippings in the pan,
or put the ('O\Tr on t he ronstinu pan . This prevents the

'1'111'; CHAn 

I , Po ur ~ltl ' fat from t l lf ~ pan.
1 . Allow 11b fat. a nd I ~ tl> of flour for ouch cupful of g:ra\"y.
:t Pu t tlu- fa t. in tl i/' pall, ad d tilt, flour, a nd sti r over a hot

fire until it is w('11 browned.
-1. Add bo ilill lZ: water and stir ti ll" mixture.
T.. Boil the gra vy for three m in utes. St'U.."01l it to t uste .

If it is not brown enough, how can it bo mude so"
G. St rain til(' ~r!tvy into a J,!;fUVy dish .

n'J:L,-L :'l r i\'IK'll HI li! H Ol1 l'll. !\ill lh,
and T \\l' fth B ihl'! utter :-'trippillK

l....;( ·a pl· Ilf the :-11':1111, which ( '( )w ll' ll.'-( 'S when it s tr ikes the ('II\' I 'r

:1111 1 b ll s hack 0 11 the roast , ha ;-;ting it.
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of beef ;
and the

).1K \T~

. 1 . p and ribsuitable for roasting are the sir om, rum , I.
• f Ium b mutton or \ "('3 ,t he loin , leg and shoulder 0 am, '

shin a nd rib of pork. donevsh uld ha ve the fat brown
Properly roasted beef, when one. s _~ bout one-fourth of an

. • t .hould be browned a
and crtsp. 1 he mea s. should be So bright, even red and of
inch down; a ll the remamder
a firm texture throughout.

FIG, -I-.t .-Beef on Hoof

,'l'rv wnrm when thr- rou-t i~ placed upon it.
-it h llI a~LI ·d IH)t a tO('s at dinner. .

"I ~OT~: TO Tt:... cuen : It i~ not 1;0 difficult for the pupils to learn to :~r'''I'
I· " if tl cy IHI' allowl'f! tn do the ar-tuul work under l'lI jWrVL"IOIl .

!t ill -e-rve I I l hi hil
. 1 il ' L Iittl.· ",!JUl ' of the work the ot iers wate 11111( meanw I' ,I .... t pal ' I pllpl 1 (). . •

Principles :
Hoa.stiuz i:-: ('ookinJ,!; by exposure to thr- a("~inll of till' dr~:

In-at of nn oven . Till' eur'lir -st me-thod of r03!" t lrl ~ wu- to cook
Itt.fun-an 01)('11 gratl' Of in front of the coals on ~ sprt . . ,

Hoa:-:ting. like hroilinz. j..; a method of ('ookl~g suitable on I)
for tender cuts uf meat. a, it must be done rapidly. The cut ..
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FIG. 43.-Prime Rib and Short Loin CuU>

When the ment is separated from t he bones, it should not be
li fted from its posit ion upon them. To cut it into slices, insert
the knife at the highest point of t he meat IW ;Lr the back bone and
cut down in parallel lines t owards the ribs, The fork should
not he removed until a ll the slices have been cut. Cut t ing t he
roast in this way cut s it neross t he grain and gives to eac h person
a part of the surrounding fat , a piece of very tender meat , and
a piece of ICHs tender meat . When ready to serve, p ick t he
pieces of mea t up with the fork held in the right hand, place a
slice of mea t upon the plate , lay the fork down, take up a spoon
and pour a spoonful of the platter gravy or meat juice upon
the meat . Why should one use the platter gravy? In order
thai it may not become cold a nd unpalatable, have t he plat ter

of the roast at the small end and serve them at that end . Thf'n
insert the knife at the top of the roas t near the hack bone and
follow it down to the ri bs. Here turn the knife so that it will
follow along the ribs until the small end is reached . ] t some
t imes happens that only half of the roast will he needed for one
meal; in that case, separate only half of the meat from the bone.
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Clod Stews and Cheaper Roasts
Neck Stews, Soups, Corning
Tripe Pickled, Breaded, Fried, Creole or Stewed with Onions
Kidney Stewed or Saute
Suet Suet Puddings, Cooking Fat
Tongue Boiled, Corned, Smoked or Pickled
Liver Fried, Boiled or Baked
Brains Fried
Heart Stuffed and Boiled or Baked , Fried
T ail. Soop and Boiled

15.
16.
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Cleaning up :
Clean up as has been directed in p revious lessens.

What has been learned:
I . Hoa...t ing is cooking by exposure to t he d ry heat of a n oven.
2. Roast ing i~ suitable for tender cuts of meat.
3. The principles underlying roa...ting are the same as those

underlying broiling.
4. Properly roasted meat should be brown

o ne-fo u rth in ch from each surface, the interior
should be of an even red color and should
have a finn texture.•

"The projf'l("tma: I,urt flf tbe Iup lxme
Tl.m ht Iro.n t l, Ink I

Home Rule
2 c flour
4 tp baking powder

,~ tp sa lt
2 t h sho rtening
} c milk
a. qua il! it.y of cold roast

beef or beefsteak
~ onion
water " llOugh to cover
Ht~a.'ionilll-!:S to fa.... l l'
1 c potatoes cut. in slir-r-s

Lesson XLII

1\h~T Pnc

(A Lesson on Left-overs)

Materials used:
Class Rule

l 'rust : {- c flour
~ tp bnklng powder
n speck of snlt
1 tb shortr-ning
q t.h milk

Filling: a til cold lux-f
a drop or two of onion

• •JU I('l ,~

4 ,.; lil"'S potato
:-;CH~OIll Il~~

Utensils needed:
It lmking dish ill which to bake the pic
2 uruuitc HU~W pans
utensils fur measuring
utensils with which UJ make biscuit mixture
utensils for paring and slicing putatoC's

DI \ I l'< IOS~ \\· n~ f)F COO K I "O

Shank .,. . :--'t('\\':- , Soup Stock
H OI.lIHI . ( ~hl'ap. -r :-'t";1k"". PI It }{oa.... t .... :-'t('w'"
Hump , :-:t, ·ak ... , :-'t. ,\\·"" , Hua..""hi , Brai:..:in~

:-: irloin :-'t l 'ak"" and Hoa.. hi (I'Xlw ll... j \"I' r-ut "')
Pin BOil"· :-:tl'ak :..: and Hoa""t ~ (t'xp.'n:-o i\·j'

('11""' )
Port r-rhou-«- :-:1t'aks and Huast s ( 1Il0~ t t 'X

pl 'II :-I\ I' (,lit ",, )

T ABU: ~1I0WISG TlH: Ct"TS 01'" BEEI"

AS!) TJUmt l "a.'i';~

t:
.).

n.

I.
2.
:!.
.1.

Pill td
Bri kr-t
( 'huck

Prillif' Hill. BOll l't ...
( 'hwk BilJ~ . :-' lI la!l :-:kaks, Hna.... tx and St('w~

~hollldl'r Boa"'t Hoal't~ :111" :-'h'w~

Short Bill~ Stl ,\\t'd, Hr:ti~,'d ur Built·d
IFlank, :--tl \\. 'd, Brai ...t·d or Ba k,·t!

Flan k I· luuk :--t 1',1 kI I~ tIll. '11:UH I ~t uITI'II , 1bkl'd Of Bruis"11

Skirt, Rolled awl St uffr-d, ltxked or :-'t('\\'l'd
,:-:tt'ws, ~oups, Corning

:-'kw1'i, Pot B ua.:4 .1" , Soup
:'Ie\\ S und :-'iIIlJlH'rill~

•

•

•

(,

••

12.
I :I.
1 1.

~ .

~ ...
]( J.

I " , " ..., Hll f M
I lllllll hl'\llTlK

( '1 11

II.
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Work to be done:
Cut the meat into ~ -inch pieces : ad d water ~H1d onion and

let it simmer for 1 hour if very to ugh.
2. Parboil the potatoes eight minutes.
3. " ' h ilt, cooking. combine the crust a~ tilt' hakina powder

biscuit mixture wus combined.
4. Cool the mr-at and the potatoes
5. Place the mr-at , potatoes} and seasonings in till! di-h.
u. Cover the whole with the crust.
7. Bukr- the pic in a hot oven until the crust is done.

Serving:
PIa( 'I ~ the baking dish upon a pretty round platter upon which

an' plat'l'd I<.HJ:'C branches of celery tips or other greens. C ut it
al'ro:--.'i till' top ju-t as any other pie would be cut, hut use the
('ar\"illJ! knifr-. Remove the contents of the pie from t he dish
to till' plate with a spoon, g:iv ing: to ouch person a t riangle of
till' crust und a spoonful of till' gravy O\'I'r the whole. A meat

pil' i ... 1"('r\"('11 at dinner,
Principles :

In thi .. lesson is aivcu a method of warming over mea t. '1'11(·
r-ook should renu-mber t hat inteuse lu-ut burdens its protein
f 'IJII\I)(HllHI~ and its ti~"IH':-; . Moderut« heat appliud fur quite a
IOIl~ t.ime has ti ll ' oppositr- effcct.; it softeus the tough tissues.
Mr-n t tha t hus [u-r -n thoroughly (·otlkt·d und whic-h is t ender
shou ld not IiI' Tf'('(m k f'd ; it should nu-n-ly be reheated. Meut
tlmt is :-i li ~ht ly utuh-rdonc shuuld hI' ('ookl ·d sufficient ly , but
('an' should b( ' taken not to cook it too I O Il ~ . Meat. that has
t lill~h tis.-"ul's /'(110\1111 Ill' et)okf>tI a IOIlIZ: t imv just. below the boiling
point; this is culled siuuur-ring. CookiuJ,!; ill this way will
lm-uk down the tough t.issur-s of the nu-ut end n-uder it palatable

anti digestible.
Whf> n preparing cold meat for a made-over dish, remove the

tough membranes, gristle, bones, and extra fat . Chop the meat,
cut it into cubes or into sliees, a.~ desired; the method used
should depend entirely upon 11)(' r-haraeter of the dish it is

desired to make. For instance, very tough meat could he used
to best advantage in hash or some such d ish ; meat t hat is quite
tender or which is slight ly underdone is best in a pie. Remnan ts
of different k inds of moat may be used together. if their flavors
are not too pronounced and different. Meat from which beef
tea or soup has been made should never be t hrown away, for
it st ill contains a great deal of nutrit ive material and can be
made into very delightful dishes, Cold cooked meat may be
reheat ed by itself or in combination with potatoes, tomatoes}
rice, macaroni, bread, or cracker crumbs. Very palatable
subst it ut icns may be made, as, for instance, b read crumbs or
macaroni for potatoes, stev...ed tomatoes for gravy, and rice

for macaroni.
,Varmed over dishes a re someti mes called Rechauffes, which

comes from the French word rechauffer (ra' she' fa' ), to brat
again. A rechauffe gives a housewife many an opport,uni ty
to use her ingenuity a nd to save on t he monthly expend itures
lor lood. It requires skill 01 the very highest kind to ~ake
use of a ll kinds of left-overs a nd to presen t them always lU. a
tempt ing guise. Every housewife should endeavor to acquire

such skill.

Cleaning up: Wby?
1. Invert the baking dish in a pan of cold water.

What has been learned:
I . S illlflwri nj2; is cooking just below the boiling point.
2. HcchuufTcs are wu run-d-ovcr dishes of meat ,

I · I ' ffi ientlv r-ooked3. On warming over mont , t hat. W 11(' 1 IS 811 ('I.; ,

a nd tender sho uld lie reht 'ah'll merely, umJ (,Tll~nc 1llf':1 t ~holl:~
he cooked only until it is donc ; meat that IS tough «hou (

sumner. . I II •• be
4. Pieces of lt ~ft-tlvcrs of various kinds .s ron f 1)('\ I r

discarded, hut should he used in some ntt.ract tve way.
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Materials used :
Heme Rule

The If~. shoulder. or a piece from the neck should be used.

D RAWN Ih ;T n -:R SACCE .M ADE W ITH l\I UITON BROTH

Lesson XLIII

B OILED LEG OF 1\1UTTON

•
•

SAUCE

1. Take half the butter and place it in the granite pan.
2. Add the flour to the but te r in the pan and mix thoroughly.
3. Add the mutton hroth slowly to the mixture, st irring all

t he time.
4. Let the sauce boil five minutes, st irring it constant ly.

• A mutton or lafllli dll'l' '" It. "Illall .1 n-e• ()( Illl"rlt cut [rum lilt' 1110: or
Irom till' rlt .... n(lA'll lIldudlllll: t.llf' lnttr-r,

Fill , ·17.- l\l ut t.tJ ll on Hoof

fl. \\'llt'n it is ready to se rve, brat in the remaining but te r,

a lit. t !e at a t.ime. TIH':-c nrc especially
tl. 1£ desired , udd ~ (' ( ' :lI)(, f~ to t he sauce.

n i('e with mutton.

S ervin g : It ' hot platter and brush it with druwnPhI'(' t 1(' men 011.1 ' J II '
• • ' !...' • kle it with fiTH '!Y«hopped pars t'y am mng

J" III " f s auce °1)f11l c . t .. II -e
~, fl . I . I utter 8:llJ('C, nun s n (it to the table. In pluce 0 t rc C ruwn )

may be used. upon the platter in such II way that
The k-g shou ld bf': la iel ;1'1 platter should be plnred

' J is UIII}f·fmO:it. ic un .
the convex eu e , 'II I t.he small fount! bone IS

I .n such 'I way 111 . •
before t IC carver I " . (k should be inserted into the
towards the k-It, "l' he ('arVIIlj.!; or :;

granite pan
utensils for IIlP:l.... -

,
urtn~

woodr-n spoon

1 IP pepper
H c mutton broth
~ r- eupers, if desired.

...

1c butter
3 tb fl our
~ t p salt

Utensils needed:
La~e ket t le in which to

boil till" m ut ton

piece of dot h with which
to wipe ttl(> mutton

sha rp kuifr -
Work to be done:

1. HI 'mon' till ' uuter nu-mhrune Irom II u- nu -n t ,

3.8 t his ~i\'l'~ a l" t rnll ~ lb\'or.
2. Moi.'4,( 'f1 1111' ('lot h :11111 wipl ' tilt' nu-nt .
:t l'ut ('llollJ.l;h IHliliJlK wnter into tlu- kr-t tlc to

" /01" Mut- cuv r-r tlu- 1111':11 .
1~1ll( :ul •

-1. PIa CI' till' nn-nt ill tilt' water and lu-inu it
III 1111' l.oilillK poin t,

;1. Boil 1111 ' II I U!tO Il tl 'lI minutes, tln-n hrillj.!; down to about
IXO" F, alli l h-t. it. re-mujn at 1I1i:-. h 'llllH'raturl' until till' nu-u t is
dour-. It t.ak4'11 thn-e 1IC1IIN ttl c oo k a t wvlve-pound It '!!: uf
mUlton.

fl. Adrl ) tp M:lIt for r-nrh quurt of watr-r whe-n t ill' nu-ut Ot.,dns
to simmer.
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mea t at the knuckle. which is the first joint . Bt'~illniJl J.( at t he
top of the central pa rt of t. hr- roast, cut downward in slicr-s until
the hone is reached. Wht'n t he large bone at t he ril!:h t has ht 'l 'n

reachod, stop slicing, and !IKISf'Tl the slices from the h lllll' hy
running" the knife along it.
Principles :

Boiling is an intermediate ~tt'Jl bct woen broiliuu or roasting
and stewi ng. Less choice cuts runy he used for boilillK than for
either broiling or roasting. and better cuts than fo r stewing,

A leg of lamb or of mutton may just a s wi-ll be roasted: the
IH'('k piece is always more sat isfuctory boiled. Corned Ix-ef,
ham, and tongue arc always very salty. These should be plnred
in cold water awl brought to the boiling point, after which they
should be treated just as was the It'g of mutton. Tough fowls
muy be cooked in water until the')' are te-nder, after which t!JPY
may be tre-ated just a s arc the tender fowl:"

As IIlL'S lx-cn s tate d before, the album in of meat is very much
like that of eghrs and milk. It should nut he heated above the
boiling point beca use it then coagulates and the nu-ut lx-eomes
hard and dry. Cooking the nu-nt in huiling water until t he
ouu-r surface is covered with ('oaglllakd albumin. retains the
juivos just as they are rotuiuvd in lu-oiliuu a nd ruastiug. 1'11('11
let.ting the ment r-ook a 10nl1; t.i uio at nliout t he sallie low tempera
t ure as was u-a-d for eggs, will soften t he fibe rs and t he nu'a t

will keep juicy .
The pecul iar tast e wh ich diffr -rcutian-s one kind of mea t

from every ot her is due to the prvsvnr'e of flavoring subst a nce
in the mr-at. These flavoring substances arc known by the
general term of extract ives . Not much is known concerning:
these extractives, but scientist s have di scovered that they serve
no function in the nutrition of the body CKC'Cpt that of a st im u
lant for the digestive organs and juices. The amount and
r-haructer of the extractive's present in the meat are what give
to pach kind its own peculiar flavor. The amount llnll kind
prc:-;('nt are influf'nt'('d by till' age of the animal , tll(· food upon

~1l:ATH

",hidl it ( f'I 'dH, and ti ll' tunnunt of work performed in life hy
1'1Wh muscle. T ha t tlw :t,l!l' of the animal influences the charac
nr and a moun t of t-xt ruetives is shown by the di fference in
llavor lwtwf '('n veal nnd lWI 'f, lamb and mutton; t hat t he kiwi
IJf food al~o has r-unsidr-ruhle influence is shown by the flavor
of wild rnbhits a~ r-omparr-d with the fla vor of t hose animal...
w hir-h ha \ 'C lx-en drnne-t ir-a t s-d; t ha t amount of work influences
it is shown by the diffr-n-nee in flavor betwr...-n t he le~ and thr
bn-nst. of a r-hir-kr -n. Those extractives a rc d issolved from meat
by lonK continued ('oc-,kin~ in water ; boil~ meats have, then
fore. a Il ut te r tnste than have roa sted or broiled mea s, and they
of'f.(l to be seasoned more highly. Bec a use so much of the
extractives is removed from t he boiled meat into t he broth.
the latter makes a splendid soup stock and should always )('
used as such . M ut ton broth makes a splendid foundnt ~on

for tomato soup. If t here is not enough broth out of which
to make both soup a nd the S8U<'l', omit the hroth from the sauce
and use water in it s place. T he broth in which sal t meat.. a re
cooked cannot be used for soup ; why?

Cleaning up: .
1. Strain the broth int o an parthen dish and :,t.'t it a-ide to

u:,c for ROUP , , •
2, Clean up every utensil and set away each 111 rts own plat-e
:t Sec that stove, table, and floor are all dean,

What has heen learned : ... ,
1. Roil ing is an intefllll'diat e st ep bet ween roastmg or hrol1lnl!,:

and stewing. , . ',('..;
2. In boilinl-!: meat , the object j:-; to rr-tam t he ment JUH . ,

I t t k 'It that if tough it is made more tender,
HI 1'0 0 coo ' - I it • I

3. P ieces of mout too ~00f.1 for stews, rut nut qm e V;OOl.

enough for rOll~tinJ,!:, may be boiled. , .
4 . Corned meats are usually cooked ~)y boi ling.

. ive t 'at its peculiar flavor,5 , Extractives J!,"lVC 0 rm ' . I h "f _,·('· '0 -
( ,(., ":lIne hc'olu Cl!; t atH. Extral'tivl's ha\·c no nu n 1\(' \. .

(dating thl' diJ,!l'stiv(' orJ!,"an~.
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7. The amount of extractives in meat is influenced by the
age, t he food, and the amount of exercise of the a nimal from
which t he meat comes.

8. Because of the extract ives present, the broth in which
fresh meat has been cooked is good for soups.

Utensils needed:

Utensils for measuring parin~ knife
2 gra nite pans omelet pan
utensils in which to wash sharp knife

v('J!; l'tallh's, find rice
VVork to be done:

1. Pare t he onion j cut. ofT the top slice ,
2, Cut the exposed xurfnce into l in. squa res.
:'1. C ut t.ln- onion as though you were going to slice it, thus

making ~ in. cubes.

4. Plar-e the butter in the 0I0(,)(·t pun and heat it. Add the
sliced onion and brown.

5. Cut the meat into pieces suitable fur serving.

the hones and
a nd add more

Materials used:
Class Rule

A small piece of lamb
! c hoiling wa ter
! potato
1 :-;Iiee onion

1 th rice
1c strained tomato
Nail and pepper
~ tt, butter

Lesson XLIV

Home Rule
I! Ih breast of lamh
I pt hoi ling water
4 medium-sized potatoes
I onion, q in. in d iameter
2 th rice
1 C strained tomato, or

1 t h tomato catsup
sal t and J}{'PJ)('f
2 th bu tter

6. Cover with the boiling water, add the onions, salt, and
pepper. Bring it to the boiling point and then let the stew
simmer. It may be cooked in a double boiler or in a fireless
eooker. It shou ld cook for three hours.

~OTE TO T EACHER: In class , the meat should be cut into one-inch
pieces. It will then take only one-third the time that it takes to prepare
the stew by the home rule. In class, the rice should be added. therefore.
with the meat.

7. Wnsh the rice as directed in a previous lesson and add it to
t he stew after the meat has simmered one hour.

8. Pare and quarter the potatoes.
9. Boil the potatoes five minutes and add them to the stew,

hot, one-ha lf hour before it is to be served.
10. When the stew is to be served, remove

pieces of fat; stir in the tomato or catsup,
seasonings if they are needed,

Serving: ed
Serve this at dinner with either boiled, mashed, or bek

potatoes.

Principles: - - 11
_ . - 'I tlv a long time III a smaStI'WIIlJ!: 18 cooking s ow y, or gen .l'

quantity (If water. . f eat
When the boiling water was poured over the pieces 0 m ;

what change tuok place in the color or appearance of the m~~t .
This was due to the fact that the hot water seared the outsi e.

- - II -f e they nre cooked?'Vhy nrc IlIt'('I'H of mcut soan'c )(C or " 't
. ',. tl c meat does not scar I soPouriuu the boiling water 0\ l r l. TI - .

~ t ' os escape us IS
effectually but that SOIllC of .t he men JU!c . 'l. C~ ;hll~ the meat
effected by the 101lv; slow cooking und by t.he r. . bi piece

. I I T meat IS left HI one 19
is cut into small pieces. n )01 1IlJ!:, ' '11 In stews it

- I' '. -'. pes as POSSI ) e. ,
so that us little of t ie JUIces esca . . cs }x>efiusc the meat is to
l1J desirable to extract some of the JUIC, ' t juices add flavor

- I I tl The escapee mea '
be served In t re ire 1. . I d because this is eaten,
and nutritive elements to the brot 1 nn

they arc not lost.
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1I1(':lt board

P .\ :,,\,-BHOI L ED ('HtlP;-:;

Lesson XLV

Home Rule
de- irod number of ('h ()p~

sal t a nd pt'PIWf

Materials used :
Class Rule

1 lamb chop
sult and pepper

Utensils needed:
Frying p Ull

sha rp knife

Work to be done : I I nd trim off the fat.
I I uv the chop on the soan 13 I 'or 'It n piece of the fat.. .. ~ I t .\I1t rtl 1 0\, '2. Heat the pa n vorv )0 •

vt' ......I·b. . I
a. '''a...h till' di ...hes in hut , sud ..y wun-r and rin-c III r- pur,

warm wnu-r. '1 11\. I1 W:IIl'" of
.1. Remove all t ruce- of sta in- frum ut en -u-

sn polio .

What has been learned: . of water
1. St l'wing is cookinu slowly In a -mnll quantity

Iur a long t ime. .. -u in pa rt of the juice- and to
~ 1'1 I J' ( r-t of ... tewtng 1'" to re a • I
_. Ie 0' • . ive rich ... ..; and flavor to tilt" hrot I.

II rt to (''''C31X' to J!1\ e rIC ne - I
a ow a pa . : . . r 1 k ine down touch ti- ... III .... 011 Y

3 \ ' stewing l~ a means 0 irea -. .( ~ .- ..
. . . I1fthis pr<W'---. .

tough cuts are suitan e .or .-.:. II\' when cooked in a fin-le-v
4. Stews are ceonolnI('al , ospe. 1.1 •

cooker.

I . I .u Int pn-sent in the su -w. Thr-i uJ,!; hl'( 'aH :'\l ~ t u-re I ~ a wnys ~OJ • •

I r· I should not I ~, removed from the nu-at hdore1.0111' :11\1 . l '

k i Huth udd rir-hncs... and flavor to t he stew.(·00 \l1 1l;. ,

Cleaning up:
. r I I)·uring... . a nd ot he-r wa4l ' mat terI . P l a l '(' Lln - 1111'1'( ' :0; II }(Jl U' ,

ill t hr- I-!arba~l ' can .
II I u'-I >11 -huuld I ~ ' put away in prope-r2. Any vl'J!:eta , I ' 'i 110

Another met hod of preparing: t he stew is to d ivido Ole ' nu-at
into two equal portions. The poorest half of the meat. is placopd
in cold wa ter and brought to the boiling point. The cold water
q uickly extracts the juices through the O{)('O t.ulx -s. T he lx-st.
portion of the meat is sea red in a pan. It should be rollt'd in
fl our, which dries its surfaces and causes them to brown Bum'

rapidly. Some drippings, or other kind of fat, nrc pla('('d ill a
pan and heated. The meat is added and thoroughly browned
on all sides, after which it is added to the simllwring kettle.
The flour also serves the purpose of thickening the stew. This
method is often employed in making beef stews. nrownin~
the meat in this way gives a rich color and flavor to the stew.

What kind of meat is suitable for broiling and roa:-:tin,g?
'Vhy? Stewing is a method of slow cooking, hence it should be
employed only for meats that have a grr-at deal of connective
t issue and tough fibers. Such meat is usually very juicy, and ,
when cooked in the proper way, makes very palatable and nutri
tious dishes. T he tougher portions of beef, mutton, lamb, or
veal should be used for stews. P ieces of cold meat may al so
be thus used. T he higlwr-priced tender cuts should never he
cooked in t his way ; t.hey are better cooked by shorter methods.

The mrnts suitable for stews are cheaper t han t he others,
hence stews make a very economical d ish, especially if the house,
wife cooks them in a fireless cooker, thus saving t he cost of fuel.
T he long slow cooking in stewing r esembles t he cooking of
cr-renls. To what substance in the cerea ls do the tough fibers
of meat compare?

The veget ables COllimanly used in stews are onions, carrots,
t urnips, potatoes, and somet imes tomatoes, Leans, a nd green
peas. 'Vhat do they add to the stew'? The scason i n~:s used a rc
salt and pepper, sweet herbs, parsley, bay leaves, a nd d oves.
Dumplings are often added. They are made hy adding a drop
bat ter by the spoonful to the stew when it has been brought to
the boiling point. The heat of the boiling water ca uses them
to ri~e and cocks them. Usually they are used without shorten-
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3. Place t he chop in the pan, sear one idother. SI e, then the

4. ~urn it .often from side to side, using a spatula, and cook
from SIX to eight minutes.

~ . If. any fat gathers in the pan, pour it into a cup.
6. \\ hen done, stand the chop on edge against t he side of

the pan that the edge also may be browned.
7. These may be served with tomato sauce.

14ll\IEATS

Principles :
'Yhat name is given to the method by which the chops are

rookrd ? \Yha t olse has been cooked in this way? When turn
ing the chops, nlwuys use a spatula ; never pierce a cocking
piece of mont with a fork because the fork pierces the outer
coat ing of hardened albumin, thus allowing the meat juices to
escape. After both surfaces of the chops have been seared, the
heat should be lowered so that the interior of the chop will
cook at a lower temperature ; why should this be done?

The last two lessons have dealt with lamb or mutton; all the
previous lessons have been about beef. Beef is the flesh of t he
ox, steer, or CO\\o", and is the most nutritious of all animal food.
The flesh of a calf is called veal. It is lei'S nutritious a nd less
easily digested than beef. The flesh of the full grown sheep is
culled mutton; that of the young, Dot more than a yf'ar old, is
called lamb. Mutton comes next after beef in nutritive value,
but the fat of mutton is not so easily digested as is the fat of ON:'£.
A sheep about three ycnrs old yields the best mutton. As veal
is less n ut ritious t han beef, so lamb is less nutritious than mutton.

T he II08h of beef should be of a bright red color. T he fa t
should be yellowish in color and should be well sprinkled
t hroughout the whole of the meat ; this insures tender, juicy
meat, Mut ton should be a dull red color and its fat should be
white. M ut ton fa t is britt le a nd docs not feel oily to t he
touch. Veal is m uch lighter in color than beef and 1(':'8 fi rm.

Lamb has a lighter color t han mutton.

Clea ning up:
1. Observe the rules g ive n in the previous lesson on pan-

broiling.
2. Save a ll pieces of mutton fa t ; they may he tried out and

used in cooking us drippings.
What has been learned:

1. Wh ile cooking, mcnt should never be pierced with. a fork .

2 B f
· tl II h f the ox cow or steer: veal 1:; ment

. eeIS le c~ O ." •
Irom a calf; mutton is the flesh of sheep.

•

~ tp Mit
~ Ib butter
1 tbflour

bowl
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M aterials needed:
t c wate-r
~ (' tomato juice
~ "IiCf' onion
1 r-lnve

Utensils needed:
Granito pan
utensils (or mea.... uring
unu-lr-t pan

Work to be done:
1. PI:ll'f' the fir- t r . I' .ou r lIlJ.!:ff·( n-nts III a ~rallit(· pan :lIId boil

five minute-s.

2. PI:ll'I' t he but ter in the omch-t pan nud IIII'lL
a. J~dd the flour to the butt er, m ix, a nti let it brown.
4. Stra in t he liquid through ti ll' l'it·\·c into a howl.
.1. Pour the liquid slowly in to the butter and flour s ti rring

eonstnntly. '

6. Boil for fi ve minutes ; season t ilt' sauce to taste.
Serving:

The plnt.te-r upon which till' d lOPS urc plnr-ed whe-n they are
done should lx- V('ry wnrm a nd t hr-y should be served at once
for t tu:y are not palatable when t-old. A pretty way of servine
them IS to nrrange a mound of pc·as or spinach upon a larue
rO
I

~m( 1 platter I t two stand the chops on end around and against
t us mound.
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Lesson XLVI

Utensils needed:
M eat po under sharp k ni fe
meat board some clean st ring
bowl small Lak ing pan with cover
utensils for measuring omelet pan
d ean cloth with which to wipe the meat

3. Beef is the most nutritious of all meats, mutton comes
second, Immature beef) or veal, is less nutritious a nd less
digest ible than beef.

4. Good beef has a bright red rolor and yellowish fat . Prime
beef has streaks of fat intermingled with the lean. Good mutton
has a d ull red color with fat a d ear white.

VVork to be done:
1. :\lix nil the dry ingredients of the st uffing together.
2. Slowly acid t he melted butter, stirring: all the time.
x. Cube the onion and carrot.
4. Lay the steak upon the board; with the knife cut off the

skin around the edges of the steak.
r: Dampen the cloth and wipe t he steak..) .
G. Pound the steak on both sides,
7. Spread the stuffing evenly over t he steak and roll.
8 . Hold t he roll together by means of a string.
9. Dredge t he roll with flour and sear in butter or dripping

in the fryi n,g pan.
10. P lnee the vegetables in the baking d ish and lay the roll

upon t .ln-m.
II. Plure the suet on top of the roll .
12. S p rinkle the roll with sa lt and pepper.
13. Pour t he water or stock int o the pan. . .
1-1. C over the pan closely ami cook for one-half hour III the

oven. k hirtv inutes15. Then remove the ( 'OV('f and ('00 - t 1 .) IDI ~

lung;t>r . · . . f n the
lU Remove from the plln and make brown grnvv rot

d rippings as was directed ill t ilt' lesson on Hamburg; steak.

Serving: 1 tt Arrange
Plate the rolled steak upon a warm oblong; prat tcr. , .

a rou nd it vegetables , such as d iced ca rrots or. beets, g~e;~~e~('~;
or shredd ed ('uiJbagc, o r what ever \"('gf,t~hlc IS to bfe se 'I . .

. I . t h leaves 0 pll r~ (-') orthe dinner, in li ttle heaps intersperse- \ \1 .'

delicate tips uf celery.

P rinciples: . -at d iffer from ste"'in~'?
How d Of:S U~i s method of ,(,~t} k.: ng,~:;:~t was ; hl' character of

How docs It differ from roasttngr fil • . , d the connL.ct i\'t'
ed' II w are the meat sers un 1

the meat us . (I , his th l differ from that usee
tlssuea softenedj How d Ol'S t 11:-> me O(

ill Hamburg steak?

Home Rule

1 Ih flank steak or a th in ly
cut round stonk

2 or :i small pieces of suet
I onion
~ c carrot, cubed
2 (' stock or water

2 C soft bread crumbs
2 tb melted butter
2 tb choPIX,1 parsley
~ t p onion [uico, if desired
2 tb cut celery or l t p

('('1('1)' sal t

! tp snlt.
~ t p pepper

For t he meat:
A small p ipet' uf steak
u small pi pet' of suet
1 slice onion
2 tb currnt
~ c stor-k or water

H OLLE D FLASK OF BEEF OR H OLLlm H OUSD OF BEEF

Materials used:
Class Rule

For the st uffing :
4 tb bread crumbs
! tp butter
! tp chopped parsley
a few drops of onion juice
a few grains of celery sal t.
1 tp >a1t
a few grains of pepper



T his. method of cooking meat is called braising. Braising is
a combination of stewing a nd. roasting meat. T he meat is
really steamed in its own juices. Solid pieces of meat not tender
enough for roasting or broiling, but too J!;ood for stewing or for
80UP~, should be cooked in this way. Keeping the meat covered
during the first half of the baking period retains t he steam ,
which condenses as it rises and st rikes the cover and falls hack
upon t he m eat , t hus basting it. R emoving the COW'I during
t he latter half allows t he escape of the steam, thus permitting
t he contents of the pan to become brown. Why were till'
carrots a nd onion added to the pan?

Xo moi.. tu re was added to the st uffi ng ; the juices of tile'
meal will penetrate it while cooking, thus moistening it suffi
«ir-ntly. Because the mr-at used in this Il'...son wns so very lean,
till' suet W:u5 plur-ed on top of the tnt -at , The heat. of t he 0\"(' 11

ue-lts the s uet , which will thr -n pr-nr-t ra te the 1JI('at and drf's,,,,i n/!,
Illakin ll; it r iche-r and more dr-lir-atr -. " ' hy was the s uet, p lurt-d
in t ill' r-r -nte- r of the rollf'cI rca ..t " Su. -t. is oft ell u sed in this way
to give added dr -lir-n vy awl jui("iIH'~ :-' ti l lr -nn nu-at . Somr-tirues
a pit '('f' of suet or t'i t r i p~ of sal t. pork an- i ll:-'(T t C'd in tlu' mea t by
menus of ~ ' ll'(' i:d 11I 'I 'd ll '''', (·:tllt ·1i lanlillL;: 11I'('<lII·s. The st rips
' If pork u n - t lu-n ' ·alh ·,ll:tnl,"IIIs ,
Cleaning up :

I10w should t lu- 1I11 ·H:..,jI :-; IIH·d III t hi:-; 1(':-;l"011 hI ' c'!I ':IIll'd'!
What h as b een lea rned :

I. Bra i ~ i l l j.!; is a nu-t hud of l"llllki ll g; nu-nt ill which stewing
:IIH I ro:u-;tillj1; n re r-om hitu-d .

:!, Brai~ing tuuy I,c ' IIH·d with l ilt' touuhe-r eut s of nn-a t .

a. lx-an nu-nt, ma y \)(' 1II:t<h· more juicy nud pu lutablr- by t he
addition of MH·t or salt pork .

Fill. ·IS.-Veal Cutlct:l

Utensils needed :
forkFry iu/!; pan

gra n ite pan with cover spnt ulu

I " du mp clothpic or ot IN till
" ',I plutr-sutensils for nn-nsunng

Work to be done : I tile bone und
" I it! lamp clot I remove .1. 'Vlpcthe vea WI la l: _ l ., " ~

sk in and cut the menf. into pWl'es 8u 'ta~) I (> for :-1 rv 1IlJ:: .
, I 1"1 it -ith 1 (' wutvr2 . Beat the f 'g{.!; f:1iJ(h t ly urn (I ute I \\ <I • •

. S licers from the leg or veal are calii'd tit('akl'l or r-u t lct... .
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Home Rule

The desired amount of ~ -i nch

slices from the IPI! of von!
sa lt and pepper
1egg
~ c flour
! c crumbs
4 tb b utter or pork drippings
I ! c brown sauce

Lesson XLVII

Y BAI, Ct:TL ET:S*

Materia ls u sed :
Class Rule

1 small piece of vea l
2 tb (' I!"~

1 th flour
1 t b bread crumbs
1 tb butter or pork d ripp ings

~ c brown sa uce
sal t and pepper to ta ste
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:3. J' Iuo t h(>('g,g a nd water on the plate,
..t. Plncc t he Hour on a fla t plate and the crumbs on anothe
r., P lnee the fa t in the frying pan and let it get hot. r.
lj . Dip both sides of a piece of Y(':11 in the flour in the
. kl . ' ' e~

qU1(' . ~'. then III t he crumbs. Usc a fork throughout these
operation-,

7. Place the covered veal in the fry ing pan ; cont inue wit h
the other pip(·,·... of veal.

S. Let the veal brown on both ~id('... ; then sprinkle with salt
and )If'PI>f'f.

!l. 1~la('f~ the veal in the grnnite pan, u-..ing t he spa t ula, and
('IJ\"I'[ It With brown sauce.

T ABLE SHOWI NG TlU; CUTS OF V EAL AND THEm rSE.s

KA~H: 011' P lt;n : How C UT How t ' :,ED

I' r(':ul t . . . . . . . . . . I,t·ft. whole or ellt in t 0 2-inch pieces. . .St.ew ing or rou-t in~
xhouI(Icr. . . . . . . .~alllc lUi t I I(l a tlove . . . . . . . . . . . . . . .. .~l ('w inlt or roast in):
llihH . . . ellt into dlOJlI'I or kft. wholo. . . . . . . .. Brnilill~ (lr rOll t ill J.':
Loin. .. .ellt i ll to ('ll/ll ll' () r III r l(er I) il'('('S. . . . . IIroi1ill~ IJr rl lll:'t iug
Le g C lIt. into l'I l i( ' ( '~ or into 11Ir)l;1'r p i{'('('H .,. Broilinl( I'r rO:l:'tin ll:

principles:
In th is ll,s,....on the veal is cooked hy a combination of methods.

1t was first sauteed in a small amount of fat until well browned
on both sides; then it was stewed in a prepared sauce until
u-nder. Venl is much less read ily digested than is bl '('f ; fur
this reason it should be cooked long a nd carefully. It is Yen'• •

unwhol('~me if en.ten rare: beef, on the other hand , is more
nut ri t ious when thus eaten. One scientist gives as a rea son for
this that in veal the tubes which make up the bundles have not
become fined with juices, so that when t he meat is chewed, thev
-lip a round instead of bursting , as happens in beef, who...e tubes
are full of juices and must burst when pressed as in chewing.
Hence, one must accomplish in veal by cooking what is nccom

pushed in beef by chevv-ing.
A calf t wo months old furnishes t he best veal. Such n .>al

shou ld be a pale pink or flesh color in appearancr. T he fat
shou ld be a clear white. It should never be tinged with yellow.
as is t he fat of beef. White lean veal should never be purchased ;
it comes from calves which a rc too young, and is too unwhole

l"()IHC to eut..

Cleaning up:
Clcu u up IlS in the previous lesson« on mcnt

What has been learned:
1. Veal is H. ment which is unwhok l'Ollll' und dilli l'ult to

digest unless well r-ooked .
2 . This is beca use the tubes comprising the hundles art.' not

filled with juices .

(See Book One,

Home Rule
3 I I> butter
:l t h flour
1 c wut r- r
~ r: l't ('wPd and strained

t umntovs

:-.a lt and lx'ppcr to taste
"1'a"'lllllJ ll!'" to t :1....t o
11'IIIon juicr-, if de-sin-d

Utensils needed:
Pan ill which 1ht ' \"1':.1w :\ :-o hruwtu-d
IItl'n :- il:-l for mr-nsuring

Work to be done:
1. L'omhim - hy till' wlnu- sa w'l' nu-t.hod.

L('~:-;on Yl I.)
2. POll: .t h(' ~1.11 1I' f' over t he veul in till' st ew pall , bring it

t o tho hOlhllj.!; pomt, and let it sinnuer forty minutes.
Serving:

lI a ~' f' a hot platter ready for t he meat. Arrange the pieces of
vi-al In the center nnd pour around them the brown sauce.
t iarnish with paNlf·Y. This tnakee a fine dish for t he moot
( "Jt1~I' at dinner.

Materials used:
Ctass Rule

~ til butter
! t b flour
'2 tb wntr-r
:? til tolll:ttcW"
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Lesson XLVITI

149~IEATti

•

FHl. SQ.-Pork Oil Hoof

to Home extent with this rlnngcr. F or this reason an d h f' \':lIb l'

of their delivntu tnste, ham a IH I lnu-on a rc more often :,('('11 upo n

our tuhlcs than are m ash; or chops of pork.
Good, healthy, fresh pork should he a pale> rt~d color und firm .

The fat should be whit t'. The fat of pork 1::-> W I t ha rd :lIld
hritt le us is that of lu-ef und mutton; it is soft und oily to the
touch. Fat sa lt pork of v;ood quality is white or faintly tinged

with pink. It should ha ve a thin , fint'-J!;r:liuf'd ri,.'d. .
Pork is likely to IJt~ infected with two parasite's Wl.llt·h are

dangerous to man . A par:l~it (' is an animal or pluut which does
not gr-t or make its nwnfood , hut whir-h lin's upon another plant

Serving:
Place the hum in the er-nter of a hot platter. ]f t'~Il;:; are to

he served with it , arrange H WIIl prettily along the sides of the
(lis-h. Scrambled l'ggS muy also he served with hum.
principles:

In this lessen a fourth kind of meat is st ud ied . Pork is the
flesh of hogs. Europeans rail us a na t ion of pork eaters, alt hough
this is t he least used of any kind of meat among: t he American
people. T his is because it is more difficult. of d igest ion than the
other k inds of meat , and because it is more likclv to contain•

disease germs. But t he curing of t he ham- and baron doe- a way

Home Rule

Desired amount of sliced
ham

DO~IESTIC RCIE" CE

Fro. 49.-Ham

HS

('0\'( '[ it with lukewa rm
wat er.

2. RI ·t Ow pan where
tho water will not
cool.

a. Lot till' ham soak
for thirty minute'S.

4. Plucc the piece of
ham upon the towel
nod dry it thoroughly.

5. ]I(,3t the pan U:'I

hot as for broiling.
G. Place the ham 111

t he pan and broil for three minutes or until done.

:\OTE TO TIlE TEACHER: H desired, more ham rat m ar he added to tbe
pan and each pupil may be given all egg to Iry.

3. \YhPll meat needs a long and t horou....h cooki ' t ·roo . ng. I 1:-5

often best to combine two methods of cooking.
4. Sauteing t he veal brings out the flavor and gives it a

cood culor-: t he stewing breaks down the walls of the tubes.
:i Locution and uses of the cuts of veal.

Materials used:
Class R ule

Small piece of th in ly sliced
ha m

Utensils needed:
Frying pan
fork and knlfr- for turning till ' IWIll
cloth with which t o dry the ham

vrork to be done :
I. Pluee the ham in the pan and
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Apple sauce but slight ly sweet ened should be served whenever
pork in any form is served. The acid which the apple contains
is known t o act so upon the fat globules of the pork that they are
broken up and thus made more easy of digestion.

Pork for roasting should never be put into a hot oven as is
done with roasts of other meats. If the surface becomes seared .
it is m ore difficult for the heat to penetrate to the interior of
the roast. Because of the danger of parasites, one should be
sure that the heat does penetrate to the very center of t he roast :
this is assured when the meat is put into a moderately hot oven
a nd gradually allowed to be heated through. T wenty-five or
t hirty minutes to the pound should be allowed for ron..nng pork.

\\" .... 'i s OF' COO KISO

Stewed, pickled . boiled or fried
Boiled, baked or steak-
Used for bacon
Pickled or smoked
C hops and roasts
Cheaper steaks and roe..t ....
Steaks and rU:lsts-t'lll'uper t han

ham (2)
Stewed, pickled, boiled or fried
Stewed. baked , boiled ur hrnisr'd
Baked 01' broiled
.Iowl, fur boiling or ht'IHklll't·.",{,
Ears, for boiling with vegetnhles
Snout, stewed or boiled
Saute, stews or boiling
Boiled , sh~w('d
Boiled

•

• •

• • •

CUTS OF P ORK ," ~D TH EiR t:SE~

DlvtSI O:-OS

TABLE 0)0- Til t:

H ind foot .. .
lImn . . ., .
Hib belly ., . ,
F a t back "" . ,
P ork loin . , . - '
California ham but t
Picnic or California ha m.",.

H.
"a .

\.
2.
3.
.\.

Kid ney . . . • . • .

IIcart ."..."..
'J" 'Ial 8 . • • • • •

Cleaning np:
Use p lent y of hot water and soup.

8. Fore foot • • • • •

!,. N"ck • • • • • • • ••

10. S pnre rih:.; . • • • •

lIead • • • • • •• • •

or animal. The two parasites which are olton found in pork
are the t richina and the bladder worm. T he latter becomes a
tap" worm if it get .s into the human body a live. It is difficult
to ...('(' with the naked eye whether pork is infected with trichina .
Tho..." pane-ires get into the hog by means of fi lthy food. Once
in t Ill' animal they find their way into it s tissues, where they
r-ru« in . Thr-y will not grow any more unt il they get into t he
digf' ... t ive t ract of a human being. In a person trichina cause a
di-. a-«- k nown 3" trichinosis, which is 0(1('11 fatal. The only
Ill' t hod by which one can be ab-clutclv sure of killing trichina
j ... by thoro ugh r-ooking. Smokiun and c-uring han' no effect
upon th. Ill. FI)r th i... reason no pork should he served upon uur
l,tbl, wh ich b nut thoroughly cooked.

Pork which is infcctr-d by the bladder worm may be dis-
" "

t inzui ..hod by the naked eye. Such pork j ... lum py or speckled.
It i.. ('31)(,·<1 fllf ·:t"ly pork. Such pork should 111 '\'t 'r be bought .
Thorough t'lw JkillJ?; will kill till' bluddr -r wonu :11"'1), but it is safer

to huy only henlt hy po rk t han to rely
upon t he r-ooking to kill the pa ra :-;it p:;
that lIlay 1)( ' pn-scut , Even if t he po rk
H'elliS to Ill' Iwrft·c ·tly hcnlt hy , it shou ld

(, ..,,;~~ lIP I'l Il lk t'41 t III In 1111.dliy t l I II L:t ke doul II)' su re

t hat IlO hurm will r. :...u lt fnun eutimr it.
Po rk cuntai ns moro fat . thnu UIlY othr-r

'.!-_ .. J11t 'a L It. i th is fa t which makes it
difficult for Olll t' p t'oplt · to diar-st pork.

~_.$ Thi -, IarKt' muuunt of fat m a kes it V!'rY
vulunhle a II fur -l food ; but fur t his one
rvu....on it hould never bt' a bundan tly

;:+_e U-:'i 't! in sum mer, The fat of ba con , is,
however. un exception to the rema inder
of the fat in the IlOg , for it is very easily

I· Il., .~, 1.-CutM or I'ork
d igest ed . Some a ut horities plnco it just

alter but.u -r nut! e-rr-am in t his respect. 'The reason given for
thi ... i"i that bacon fat exi....... in a more gran ula r (Drill .

•



152 1IEATSDO~lESTIC SCIEXCE

~at has been learned :

I
1. Po~k ,is ~nuch in disfavo r because it. is hard to d lge..t d

-ecause It IS likely to be diseased. . - an

2. I~ork should always be t horoughly cooked to make sure
that disease-producing organisms are killed.

3. Apple sauce is served with pork whenever possible.
4..I~ oa."t:) of pork are cooked in a slow oven.
.). I he cuts and uses of pork.

103

0, H~~move the liver from the water, drain , and wipe dry.
7. \\ itb a sha rp knife remove the veins and skins.
8 . Sprinkle it with salt and pepper and dredge with flour.
9. Heat t he pan which con tains the bacon fat.

10. Pla ce t he liver in the pan a nd saute fi rst on one side and

t hen on the other.
11. \Yhen done, place the liver in the center of the platter.

Lesson XLIX

GRAYY.

1. Take a tb of the bacon fat, mix with it the 1 tb of flour,

a nd brown.
2. Add 2 c boiling water, let it boil, st irring continually .

Serving:
Pour the gravy over the slices of liver ; arrange the ba con

a round the ed ges of the dish and serve, T his dish is used for
hrenkfast usually, but may also be used for a family dinner.

Principles:
In this lesson one of the internal organs of the beef Of calf

has been utili zed for food. Other edible part s of t he beef
creut ure arc l .rnins, used in stews, scalloped dishes, and cro
quette; tonuuc, boiled or bruised, cit her fresh Of corned; hea rt ,
st uffed and hraist'd ; kiducys, stewed or sauteed : t he tail in soup,
the thymus glands ami panr'rr'ns of calves , both of which an'
known us 8\\'cethrt 'lUb.. , used the same as bra ins: and t ripe,

which is the sto mnvh walls of the ox.
The liver and kidneys resemble each OU1('f very closely in

t hat they arc very solid anti contain but litt le conn('ctivc t issue.
They consist almost entirely of protein matter, hence are :l

s t rongly concentrated food. They arc ha rd to digest becnusc
the absent-e of ('olHwdivc t issue makes them lurk in hu lk ;
for this reason, they sho uld always he finely chewed .

The heart rCl'it>muk-s other meat very closely in phy~i ('tll
st ructure, but is mueIt ,h'n~('r than the ot her 1lIt1~e l ('~. 'This
makes it a little 1Il0n~ difficult of d iV;t'l'tioll , but for healthy

•

utensils for nu-asuring
utensils with which to handle

the meat.

Home Rule
10 thi n s lices of ba con
1 lb liver cut into 8 IiC('S

i inch thick
2 t b ba con fa t
,I t b flour
2 c boil ing wall' I'

LI VE R ASD B ACON

Materials used:
Class Rule

Small pieces of liver
~lie('d bacon
1 tp bacon fat
q tp flour
) I 'I '4 C )QI mg wu tr- r

Utensils needed:
Fr)'in~ pan
p jt·(·c of hlot.t j ll ~ paper on

which t o dra in t.he bar-on
u ch-an cloth

Work to be done:
I. H ont t he fry ing pan.
2 . Plur-o til(' slir-cs of bncon in th 0 I '" .Irvquent.ly , ' (, pan um .snu t~, turning

:1 , When brown 0 I th ' I1 . . n )(} !'lJ( ( OS , remove the slices to the
( ra inmg paper Keep t he I .4 C '. ' iaeon warm III t he warming oven

. ~u t the hv('~ in to suitable pie('es for serving. .
5. Cover t in- liver -it b I ' I'm i ' . t w1 xu 1Il~ water a nd le t it stand five

nutes. 1 hi:'; draws out t he hhHHI.
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people it is very nutritious, and very economical because it
r-osts but a few cents a pound.

The thymus glands and the pancreas of calves are both sold ,
the former more than t he latter, under the name of sweetbreads.
The first-named ere found in the neck of the calf ; the latter is a
digestive organ which lies near t he stomach. Sweetbreads are
regarded as a groat delicacy. They are loosely held tog-ether by
delicate connective tissue, t he character of which makes thr-rn
one of the IIl0~t easily dige-ted of p rotei n foods.

The connective t issue of tripe i ~ changed into gelatin when
hoilf"fi. Thi.. is easily digested, being as completely absorbed
by the dij!(....tive tract as beef. but H..s t he tripe is lacking in
flavor, it j .. not used so much ns it ought to be.
Cleaning up:

I. Pour anv fat which TII ay n-main in t he p:in into the jar
for bacon dripping-~. It mu kr-s un excelh-nt substitu te for butter
in many food s.

2, \\'a"' h all ~w 'a "'y utensils in warm, ~ud~y water, and rinse
in r-lr-ar, hot wate-r.

:t 1"..,. ,""a polio on nuy disr-olored or ruuzh utensil.
What has been learned:

~fan'y of the intr-rnul oq!an :-: of till' ln-ef vreat.ure Iumi-h
I·XI·dll 'lI t nnd dwftp food.

Addition al Recipes

Prf'JllI.re till" tOIt~t. plltre it o n Il pilltll 'r, null kt"l'p it hot. nPlIlo\,e t he
Krilltl.' , fnt , 1l11C11 K)ht' frolU th(" ('III.1 ('IM,kl'l l llll'u t. Chop the Illeat very filII',
m.~Utllrf" it , IlIlt! pili it int" 11 MllU(·I" pa ll : w.ld • C I/:rllvy fur ca( ,h cup of flIl'lll.
~III to tJ~te W ith Mit, I't'PI){'r, llnd, ir likod , with filll 'I}'-chopped ur
Jl:rllh.'t:i fillion , It. fl'w dr( ,p" or oniun jui t'(" or a litlle \\·tlrf'""",tt·J1olhire galll'C.

(~rIllt'tlllutITll'R TIlJl y II(' atlolai hI 1IIlUb o r IIlUtlWI. if likt.'tl. I'ln.CI~ the 8l:I.W·l"
pan OVI r t1w ht"at, alltilitir ulltll till' lIu"nt id heatoo . Pour it O'·er the hut
1.ul'&Itl . Iil l 8f"n'C at OIlf"C.

COT'f.-\GE PIE

prepare t he mont a.'I directed fo r meat O il tOI1.~t, and put it into a hllkil\~

d i...h. Cover the top with a thick Iuycr of well-seasoned mashed potatoes.
C,.(' :1 fork to fonn the potatoes into a mound , wit h the highest point in
thl'cl'l1 tl'r. Hake on the grat e o f the oven until the potatoes are slight ly
Ioro wm...t on top . More gravy will he needed than for the meat on toast ,
a~ part o f it will he absorbed by till' mashed potatoes.

1 1 .-\~I1

Prepare the meat as for cot tage p ie. Chop some cold ~OOkNI po tat oes

ra ther fine . T ake equal part s of potatoes and meat, mix together and
moisten w ith gruvy, water. or m ilk. (Allow from a t l'a.~llOOtlful to a table
-poon of liquid for each cup of hush .) If the ha.~h .is wry .dry, u.-e more
liqu id . Season t o tu-te. Hea t a t easpoonful o f It III a fr~1Il 1!: Jia ll . [f .3

erea t d eal of hash is bt' illJ!: 1Il:1I!I', more fa.t will he nee ded . :-.prl':ul t~e ha,..h
ovenl v 011 the hot tom of the p :Ul , cover, and place where the hash W ill hWlt
-luwlv un til a brown crus t. is Formed on the hottom. :-ilip a knife under the
h'\~h : fold over double. und turn out on a warm pla tter. The hush may be
formed into small r-akes, ruhhl'll over the top w it h IIW!tN! butter. placc>1 Oil
a but tered hakiu)I: pall, :ulIl ht'ate,J 011 the grut e of a ~a t h{'r hot oven until
..lizhflv hrowlll'" on tllp. The m:lh'riaJ:.; lI ,;ed in making hash tnuy :ll... , 1>1'

- , I I ilk r eruvv to ke...-p tlu-m fromlW,IIl'l ! ill a suucvpuu W It I enoulo': I 1111 0,.. , .

burning. Stir until hea ted t howul!:hly a mi serve a t o nce.

a Ih I 'l 'pf I carro t
2 th flou r ·1 potalot's

, water2 oniuml rl licl'l
, A:l lt and pel'pN

I tur urp I I 1'" "", · "I k . r or thc rouno ,, -
r"'lp bl'pf from the IIP,·k. «houklcr, or I:W p.lr I) ' " 'J' t I t wo

, , I I I mil ~tt'W 1\'1( t' I I II t
tln- nu-nt :1.... was din 'rll'd III t ll ~ I',,:-;on on ,a '.. tiu . f rv iu ~
.. .,. f.t ' ''' a pa r t of ll, try ou m,\ .

purtllllls ; If t ltl! lJleal l"""lwt \1 Iy ,I , ru lI.O\C I tl '" II I\ ..d .llld ollioll,
.. I f I fl ' r ill whwh t o lrm\n h .'

pan alll i W;ll It III P :lnJ 0 III ( , . kPlllt' (,ovl"r wit hl.old w:I It'r,:uH I
I'ut t Ill' pOUtl'r pur tiotl of thellli llt m t be • 1 ' , • . '.'S ill IImlr

. I Ho Jl the morn (' 101( 1 p ll l t. ,
p n wI'l..'l1 lIS d in 'I,It'l1 III the f'i'lIlOll . . I . nl bruwn (m all ,.; ; dt '~.

' I kit £oat With t ltJ OIllOIl .", II I
" Ial 'e t hem III t I(~ 1"11I0 ' 111 11; I" , . . I' k ,t t l' if the \\ alt'r ill hoi lin~.

, I ,tl ,· t llw loll ll llls ln t lt, t I , ,
\\ IwniJrowllf.,'" , I' ll Willi ,I I n 'tUnl it to tlw kl'\t .' .

r ' f ' ·Ih lllittJ,· of t he W:ltl'r !Ul t I
Hin.~ Ollt the r)'lIIll; a WI ' tJ k 'tl IT the hl':\I , or I"w.'r tiC

I ·L T I 1 hke 1e ceo
Be ..lire the wllh'r ,01 ll . WI , I . until till' Illl':lf is t"III I('( .
tll4." l\ :IIllC !IO that thf' mixture will Oil Y SlllIlilt'r
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Dr~I PLl S ( ;S

2 c flour 1 tp snlt
-I tp baking powder ! (' water or m ilk

:-:ift the dry ingredients toget her: add the liq u id gradually. Drop by t he
spoonful upon the stew.

Prepare the turnip and carrot find rut into thin slices or int o one-hull inl'h
d ice . Three-fourths of an hour before the stew is to IIf' served , move t hl'
kelt lc where the water will boil, add the t urnip and carrot , nud bring down 10

simmering point . " .ash and pare the potatoes, cut into (I \l:l rl t ·~, parboil fly"
minutes,drain . nnd add them to the stcw: simmer twent y minutes. ~L,,( ll l

to taste with salt and pepper, and add boiling water, if neces sary. Till'
liquid should co me to the top, hut should not COW T t ho Vf'IZ;f' tah ll'S. Tht·
stew may be thickened with flour, if desired. If dumplings nrc to he
used, add them the last ten minutes, t ak ing r-are tha t they res t on the pil,,( '~

of meat . Let the stew boil gently the tell minutes in which the dumplings
are cooking.

C.;CILH ..... ITH T{J~ATO SA- tTl;

\ --,"

Add the remain
in flour, egg, and

, "
omon JUIce
Worces te rshire sauce
2 tb bread erumbe

~IEATS

1 (' cold roast beef or I'ttl~k

salt and pepper
yolk of~ slightly beaten
1 tb melted butter

Chop the meat fine. ~lix with it a ll the eeeeoninas.
ing ingredients; shape into smal] pointed rolls. Roll
crumbs and saute. Serve with tomato sauce.

Have thin eli cee of veal rut from the 1CJt; or the 8houloler. Wip~ ' th"

I - \'olllul the rnent on both sides, and cu t in to pieces two 11,- three
~ Ii'I-".

inchl'l4. Spread the piec'f'S with et uffing, roll and t ie, epnnklc with Mit
~U1, I I "'PPf'r , and dr~ll(e with flour. Brown in hut hurter. Put in a st ew
l' UI, r over with thin whit~: . gaur-e. and rook Il lo~' ly until tender. ~.~ve

011 ~ rnn. 1I ci rcu lar or lICjuare Il\('('~ o( toast, co ver with the sauce. and gerni-h

wit h JlR.ndcy .
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CASSEROLE O F RICE ASD ),IEAT

CRE.o\,.MED ,sWEETBREAD8

Sweetbreads spoil very readily and for this reason t hCyh,hrould ' ''Ie
. , t he\, are broug t rom re

removed Irom their wrapping paper as soon ll.."1 • .
market and plunged in to cold water, in which they should rem ain ,one
hour 'Then they should he d rained a nd put into boiling salted water Into
which a few drops of v inep:nr have been poured . ~ook :-Iowh'ly tw~~.(y

. t ld -ater wh ich WIt' keep t em w ile
minutes, drain, nnd phllllot.e III 0 ~ \\ . w • before cooking them for
and firm. Alwuye parbOil them m th~ S)

serving. h . boiled sw('('tbresd:J into one-half
For creamed sweetbread.:J. ('~t t he .par I PlaC'C the ('u~ of sweet

inch cubes. Make a cup of thm w Ite ~uoo,

b- - ' ' " d h-t Serve on t oa."1 t for breskfa.-ot.
~s In 1 an re "'.... L

Line a mold, slightly greased. with co ld boiled or steamed ri~. ),1 ix
two cups cold, finely-chopped cooked mu~t~n , ~Iled well With salt.'
pep pe r, celery salt, onion juice, a nd lemon ] U1N \ With 1c e~ker eru ml.,,..
one egg slight ly beaten , a nd enough hot ~'a~r or stock to mou"ten. ~\er
the mea t with rice cover the mold with Ollea paper ~o keep out the moisture

hil " d team fort" -fi ve minutes eerve on a platter sur-
W I e steaming an stea .
rounded with tomato sauce.

1 t b chopped parsley
2-ill. cube salt fat pork
1 c bread crumbs
~ c milk

H ome Rule

2 c soft b read cru mbs
2 tb melted but ter
2 th chop ped parsley
1 t p on ion juice
2 tb celery cu t or 1 t p celery salt
I tp salt
t tp pepper

VEAL B IRDS

VEA L LOA ~'

hu t use veal instead of beef.Follow rule for Beef Loaf,

Stuffing: Class Rul e

3 th crumbs
4 t.p butt er
j tp chopped parsley
a few d rops of on ion juice
1l few grains of celery salt
1 lp salt
a few gJ'aio8 of pepper

2 lh beef rut from the round
~ t p onion juice
1 tp salt
~ tp pepper
1 beaten eM

Wipe the meat. P ut it th rough a mea t chopper wit h the salt pork .
Add t he sea..-onings and m ix well. Add t he crumbs, (tj.!;j.!;, and milk gradually,
mixi ng a ll t he ti me . Knead u n til SllOnf.(Y. Shape into a loaf. Place in a
pan and p ut t h in slices of fa t salt pork on top of the loaf. Bake 40
m inu tes Baste every ten m inu tes or so, if th e mixture seems to need it,
wi th I th butt er melted in 1 c boiling wate r. Serve wit h tomato sauce.

,
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mud erat e moans , even pOOf people, use the more expensive
cu ts, " 'hy'? Because the average American housewife docs
not know how to cook the cheaper cuts in such a way as to make
them palutnble, whereas people of wealth employ foreign cocks
in thei r kit chens and the-e cooks, or chefs, know the superior
value of the cheape r cuts a nd how t o prepare them in their most
pn lutnble form. R ibs and loins are expensive, and yet it is for
these cuts the a verage housewife asks when h urrying home from
an afternoon 's shopping to prepare dinner fur the family .

Boiled beef is the most healthful of all a nd it is best when
pH'pared from the cheaper cuts because t hese 'cuts a re full of
tough , juicy muscles. By boiling they are made tender and
digest ible, burdening the stomach but a [ruct ion of the time
req uired to digest beefsteak. pork, or even chit-ken . 'The United
Stutes government prescribes as an idcnl ration the simple
one of boiled b.,pf, bread, and molasses .

Sources of beef supply:
Although t he rising prices of all meats would seem to indicate

a sca rc ity of the su pply , the United States actuullv produces
more than enough nicut for its own usc. The surplus is sent
to England and other Inreijm ('ountri('~ . ,,"t. export more than
... 50,000 ,000 worth t':u'h year a nd . in addit ion. many shiploads

•
of live catUe.

To trace our mr-nt sup ply from t.he fi rst hOIlH' of the frolic:",ollu'
r-ulf to the nino different r-ut a of beef which r an be pur('h~:-;t'd
in the best s hop, is to go, ill illlag:ina t ion a t 1{'I1:'t , to ti ll' IIlYrl:uls
of stock fnrJI18 in tho l\'lis~ i :-o si ppi Ynlley where fu lly onl'-ha.if
of the beeves arc v;rown , or to the great semi-arid plains t hat he
t'a:oi t of the Rocky M ountains from the Ca nad ian bo.nl"r nil
the way to Texas. Thl'se vust ft 'I'ding ~rolJnd~ extend Ifitl.) t he
Rockies, particularly to tIUN) sect ions preserved as ll11tlon:d

forests. . , . , " '
There beside a hurryin~ hrook v;hlltlll~ Its shallow lOur. I

!wnl'uth'the hot sunlight, you may sec a littlt- red calf on wo,hhb
r"

k
"

1 h of ('O'lt '\lui hun \" 0
11 ')l;~, horn of r:U1Jl:(' stu (" ; w I~ rm g " .

I tp pepper
a few drops or onion juice
! c hot water

Tb~ Stuffing:
j c cracker crumbs
j C stale breed crumbs
l c melted butter
! tp salt
Mix ingredients in the order given .
Clean and w8J<b.the calves' hearts, stuff, and skewer into shape. Insert

lardoons, .8e8JoIOn w~th salt and pepper, and dredge with flour. P lace some
pork fat In. the frying pan and heat as ho t as for Hamburg steak. Pl ace
lh~ h~ l~ the pan and ad.d to the fat one stalk of celery I 1 tb chopped
onion, _ Fif>rl1Ol of ~ley. 4 slices of carrot cut in pieces, j as much of t urnip.
s bu of bay lea.~, 2 cloves and t tp peppercorns. Tum hearts 80 they will
"~"m on all sides, also t um the vegetables BO that they do not h um.
\, ben the hf"al1.s are well brov..ned, add 1 j c water, cover and let them
«rmmer I t Illlurt' . Serve with cooked carrots and turnips cut in strip
fir fancy ahap.... .

f'T"l'TFED HEA RTl'I WITII Y E GETAB U :S

Lesson L

~ r- fine-ly choppedmint h'an~h I t il If UJl;R.f

I (.Ylrlf1(llf

. WIU'!h 111f' mint h-aw'H. dry, 311'1 f· hop VNy fiue-. M ix the IfU~llf and
\· U1 f '1l:lf,.f :~ILI II...Id t ill' mint 1('8 w ':8. Let tlu- m i Xlllfl ! IftJmd fif teen Of t"f 'I I I ) '

r1111111 1I '1'l III a w Uti li pla( 'f~ I,dOf f ' t.(·f'V ing.

O un ::\t EAT :-4 UI'P LY

Nutritive value of beef cuts:
By (' m~'nt su ppl y ' WP art- apt to n u-nn bt'pf su pply, RirH'C we

an' n nation o f I H 'd~'a t l'r~ , wit h bacon a nd ham and mutton
holdil\~ !'i f'( 'ond plnr-e in our II11'1lt d id . 'Vc II Ul ) " eongra t ulut e
olln-:.4'lvt ,1'l on ou r Ii kin lo!: for 11l', 'f, ~i Hl' (' it i ~ uu-u t tha t gives to the
l'y~t~ '~n the ~.n 'Jlh'~t vigor and energy , bot h o f brain a nd body .

It te n curious fa ct. tha t t.lu- (' ht'ul)('r ('u t~ of Ilt'l'! cont a in the
lUo~t nouri",hm('nt, and anot lu'r (,u fiou~ fuet that p("()ple of

:\llxT H.... tTE



('on~tituYon ', T his enables him to withstand t he cold of the
~l:~untam wmte~5 and their scant food, a nd it brings h im a
secondary place 10 the market quotations after he h3.3 grown tn
steerhood and taken his inevitable place in t he stock car and
finally the stock yards in Kansas City, Chicago, St. Paul, or
some .other packing city. For the farm -bred animal makes
wl~at I"; known a.. " prime beef." while the cattle from the ranges.
1.H'~ng of eonr...er fibre and hearing the unmistakable flavor
brina a somewhat lower price. As the cost of raising them i~
U11H'h 1(""... than the ('0.4 of rai ...ing farm cattle, the QWJ)('rs of

Ta,"gl' cattle CUll ~f>1I tht:rn for I(·..~ and still make a larger profit.
~\ luon.vt:r . the ruinfnll JS too scant. for fanning, but sufficient
In. the sprtnz to cause a spar-e growth of grass, which is la ter
dn~'(J up Ly the scorching rays of the ~1Jn and the hot winds
whis-h :;W('('p over that art-a, there enormous herds of catt le a nd
she-r -p runge t hruuahout the year.
W estern cattle ranches:

A ~rpat dr-ul of the- land in those rl'g-ions is owned by the
stute gov.l'rJllIlf'llh , and :UlYOIH' who wishes to do 80 may
pasture his IlI'nb and fltwks upon it hy pay ing :L smal l a nnua l
fpl' to the til'ltt· II ,, ' " I ' I I '. , . lt 1l00\,U a~ S arj.!;c nUl(' IPS a re fi ppearlllg
~'hl'n'v('r tb.. wate-r supply is suffic ient, to warrant t.hem , find
Ini"t (':ul of .. runjn-" r-nt tk-, t.he majority of t ilt' cattle s hipped to
ti lt' Il;n'at murk r-ts an' ranch cut tle. C lose to the mountains
anti in the l'itn':II 11-fpd enuyons you ma v :-;t ill m eet " bunches"
of l'iur.priHt'd- look inll; r-at.tk-, var-h grou p l;'d by a. masterful grea t
bull , Just ns the l!l 'rds of huffulo we-re led fi fty ycurs ago in the
toiall lt: (:anyons and o n t he snrue pla ins. Cuttle ranching is
oft(',n ITIlmt '~ I ~( 'ly profitnl .h- awl a Ill rgp r anch is like-ly to be
equipped wu h "vr'ry r- it y comfort. und co nvenience, from a
t ~ 'Ic'phonl~ which fonus pa rt. of t he milt ,~ of ' wirc f( 'ncc, to a
.!:il'houl and .st t lfj ' .

. Both on thc ra.nch('S a nd t hc ra.nJ,!;(·s , l)randinJ( is !St ill prac
t l('ed, thouJl:h many I)(-lit'vc it 8hould be nboli:-;tlt"u and some
more humane s)'M{('m of d f"lili~atinll: ("little lll ~ sub:-;t it uu 'd for it.

161~m.\TS

What is known 3..'" the .. ru nning iron" is illegal in most states,
hut it is none t he less widely used although it is regarded as less
humane than the shaped brand, which requires but an inst ant
of applicat ion to leave a permanent mark.
From ranch to market :

i\owadays one sees almost as many cowboys in the stockyards
in Kansas City, Chicago, St. Louis, and Omaha as at anyone of
the :i'em i-a nnual round-ups on the plains. The cattle ready for
~h i ppin~ are cut out of the great western herds, placed in catt le
car:', and transported as rapidly as poe..ible to the packing
plants, being carefully fed and watered along: the way to comply
with ~ovennent rpgulations. On arriving: at the great pack
ing cit ies, they are pleccd in the selling pens, and shrewd
l.uvers for the packing plants ride down the lam's between the
JX'~s t o examine the latest arrivals . If their offers please the
commie..-ion men in charge of the herd:" the carload may be
quickly sold . If not , the cattle remain in t heir pen one day,
two UllYS, or even more before they find a buyer. Trained
buyers cnn tell nhnost. the exact weight of an animal by a sinule
keen ~1:UH'e. T IH'Y r-un ~aH"'C his condition as well, llSsurm~
themselves of the q uality of the meat and the pruport ions of Int .

By-prod ucts of meat: , '
A vi~i t to t.he s to{' kya rtl:-; on a busy mornmg Will teach t.hc

nov icc many t hincs. li e will be surprised to learn t hat t he
p:wk('rs muy pay more for a live s teer than t.hcy are able to Jl:t't.

out of him by the sale of t he I)( ·(·f. The stee r lila)' have ('OHt,

-uy ,~ RO , while the lw( 'f from him sold for but SHO..B ow, t hen ,
can the packer make a profit? Simply by utili zing tl~ (' by
prod ucts. T he hum-s, the horns, the hoofs, pnrts .uf t he V I~('t·m.
hide blood and othr-r parts of the animal nut :\v:lIb blc for food.

. ' f tit I ·,' 1 , P 'I /IIl" t .he cost ofprovide the actual liOU f CC (J pro " l l:-;I ( ce ' . ~ .
, ., ' tl' . ,\1 8hi!'!lillg :lnd k l>t'pm g

tilau~hterl Jl p; and u rl'S~lIIJ.!; Ie allllll . , ' ,. .,

8.ccounts I t is to thc inventor of u:-;c~ for the by._prodlH t,~ \\ C
, f ' . ~ ,t ·n hwht'r Smec

owe the f'let that the l'O~t 0 JlH':lt I~ nOlt :s I l" • " .

illyentonl 'urc !'!till workillt!; Oil the probkm of by-products, It I ~

DO~IE"T1C "ClE:\CE100
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possible tha t rome time the packer will be able to sell us the meat
fo r half of what he pays fur the live animal, and still make a
profit for himself.
Government inspection of meat :

Before and after the steer is killed and dressed, he is insper-te ]
by a government official, who switches him to another room
for more thorough examination by other inspectors in case theft'
is reason to suspect a diseased condition.
Kosher meats :

Near the slaughter booths are several J ewish rabbis, killing
and preparing what is known as kosher meat.

Ko~IJ{~r means IJropa, and t his moat is acceptable to ortho
dux J('w:-:, because it has heen killed according to certain
requirt-nu-nts made by J ewish la w. O ne of these requirement
is that an exceedingly sharp knife shal l he u-ed. Another
is that the animal shall he so securely bound that it
cun not po-slbly move and that the knife shul l enter till'
m-ok at a o-rudn point. TIU':-.c req uirement s huve thei r
origin in t h... dr-sirr- tu kill the a nimal in tht· 1Il0~t human
\\ uy.
Beef cuts:

Aft l'r the st e-er is dressed und left for II Icw duys to "ripen"
in the r-ooh-r, he is divided into the different cut..~ , named Oil

page 12X. Of t lu-se the ri l,~ and loins nre t.he high-priced cut-.
This i ~ lnrgr-ly due to the fuet that nearly every housekeeper
knows how to Jln'pare t11l'11I. Murry of the cheupcr cuts, ~
has hr-r-n suid, nrc more nutritious. It is , in fact, absurd that
the width of a line, which is nothing at al l, t-an mark the differ
ence between mr-at costing seventeen cents and that costing
five cents. Yet those are the relative prices of cuts that have
only a knife blede between them.
Cooking meats:

I t ~'i11 be readi ly seen then that methods in cookery have much
to do with the prices of meats. w hen culinary ex perts prove
themselves as clever at utilizing the cheaper grades of beef es

the inventors are at u tilising t he by-products. t he problem of
r-hca per and better living will be solved.
Preservation of meats:

Since not a ll t he cattle that a re slaughtered are used up
iOlmedia td y, there must be some method of preservat ion of the
mea t until the t ime comes for it s consumption. Much of it
i~ canned in a way similar to t hat used for canning fruit. Other
large quant ities are kept by pickling in brine and then smoking,
3 ... is done with ham and bacon. Some mea t , such as corned
beef, is kept by merely pickling. Dried beef is pickled before
it is d ried . But by far the greatest amount of beef is kept by
refrigerat ion . The carcasses are sent immed ia tely a:ter they
Are dressed to the cooling room, where t hey a re kept In a tem
perat ure near the freezing point. From there th{'~' are loaded
into refrigerator cars and shipped any distance desired. If t~{'
beef is to be kept a number of months it may he frozen solid
and held in that condit ion. If the beef is to be export.e~ t.o
foreign lands, it is 8("nt to one of the large seaports ,,~here I~ 1...

placed in the refrigeration chambers of the st{'amshl~s which
(,llr ry it to Europe. Even in the hottest weather , this can be
safely done, the meat arriving at its destination M fresh and

sou nd as it wn..~ on the day it was killed.

Ripening meat: ld
The II ripening" of meat is an imp~rtant ~rocess and sho~

ne-ver be omitted. M ('11t j uices contam t wo Important p:otel~S
- myosin and hn('m()~lohin . Myo:sin clots after t he animal IS

killed causing a hardt'ninp; of the muscle fibers , known ns
rigor 'murti.~ . l\Icat in t his condition is tough and {'aIllH~~ l ~e
made tender by eooking. Bu t in two or three days an at Hi IS

. I t I ' IHil'1"8 the meafd . eloned hich dissolves the rnyu:-;tn C 0 am n. .eve ope win of the meat
tender. This acid ulso grcatly in proves t te avor .

Care of meat: . I 11 1 moved
Wben meet is brought into t he home, It 8 IOU < l (". re d

~rom its wrapping of pa~~t 'r ,. \\:t~ i.(:h , ~~,~~h:::~~::~ t~;l;':'I\ltlt~I~:~l~':d
It, would a bsorb the meat JUICCl':i.
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B ROWS SOUl' S TOCK

Lesson LI

SOUPS

I stalk or root of celery
hit of Lay leaf
a sprig of parsley
2 peppercorns
1 th salt
3 qt cold wa ter

utensils for rneasuring
earthen howl or crock

small bowl
utensils with which to prepare

vegetable~

clean cloth for wiping the
meat

V/ork to be done:
1. Have the pieces of meat cut up into suitable pieces by

the butcher. h " id
2. \Vith a sharp knife remove the marrow from t e msice

of the hollow bone. .
3, Place the pan on t he fire , put the marrow into the pan,

and tryout. . .
4. Place one-third of the meat in the pan ~no hro~\.n I t on

a ll sides. O bserve the same rule M when making ste,,~ .
5. Plaee the rellU\inder of the meat and all of t~e . k~e III

ith th ld water LRt It son one
the soup kettle end cover W1 e co .

hour.

meat
! c each of on ion , carrot,

and turnip cut into ~ -i nch

cubes
Utensils needed:

Frying pan
sharp k nife
soup kettle
2 fi ne strainers
long.handled skimmer
a small piece of cheesecloth

Materials used:
:3 Ih raw meat from the shin or

2 Ih raw mea t a nd tlh cooked

on a platter and set in the icc hox-e-never on the ice nor in the ief>
chamber, but in the shelved part.
Comparison of nutritive value of meat and vegetables :

All the chief sources of prot ein have now 11('('11 8tudif'd .
" "hat protein is obtained from the lel!:ullll'':;? from Wheal?
from milk? Of all these sources of protein, the most importan
is meat. It is thus important because every pound of meat
conta ins a great deal of protein , and meat is a food which is
well liked by everyone and which SC<'JnS to agree with all. Scien
tists have discovered that about 97 per cent of the protein
furnished by meat is used by the body; but only about 8-1
per cent of the vegetable proteins a re so used. Scientists have
also investigated the amount of vegetable protein and animal
protein which ought to be supplied in the diet, and they haw
reached the conclusion that about three-fourths of the protein
should be supplied in a vegetable form and the remainder hv
the flesh of animals. .

There is an economic reason for this also. Vegetables cost
much less than meats, furnishing much more nutrient for t he
same expend it ure of money. F or this reason, a great many
people supply their protein requirements hy a wise selec t ion of
vegetable foods and in that way they red uce the cost of livi ng
to a considerable extent.

165



IG7SOUPS

To clear the soup:
1. M easure the amount of stock to be cleared, either by the

cupful or the quart, and put it into a sauce pan,
'2. T~ke an e~/l; for every four cups, or 1 quart, of stock.
3. " ash the egg with cold water.
-I . Break the ('gg and separa te the white from the

v(\lk.
5. Beat the white slightly. Crush the egg shell.
6. St ir the white and the egg shell into the soup and bring

to the boiling point.
7. Let the soup hail for two minutes. st irring all the time.
S. Fit a piece of fine cheesecloth into a fine st rainer. Fit

nnother fine strainer over the doth. This second strainer
pn'vents the soup from rlott ing the cbeeseeloth-

n, Strain the soup through the st rainer.

Serving :
Brown soup stock is often made the foundation for other

soups, as tomato soup, vegetable soup, and noodle soup. For
-erviee of soups made with stock see Lesson LIl .

T.ble etiquette:
The soup plates or cup should never be t ipped to get the

last of the soup into the spoon.

Principles:
Beef iii the he~t meat to use in soup~makin~ hecause of its

rich flavor an<ll)('CllllSC it is lC8~ expensive than the other moats.
The middle cuts of either the fore or hind shin are best ucr:lUS

e

they contain just ahout the r -ight proportion of nu-nt-, boor, and
fat, that is, two-thirds of lean mcnt nnd one-third fat and bone.
The lowest cut of shin cun he used with the middle cut, as nlone

it is too poor in meat to make a 8:lt i:-:factory soup.
Bone sho uld never be omitted when hrown stock is to he m ade ,

and never added when con801U1lH~ is to be made. Bone Sl~ms
to be a very har<l substanec, yet it contains u grcat deal of mate
rial which is soluble in water. This ll1att>rial , collagen, i:3found
in all ('onneetivc tissue, tendon, l'MtilajZ;e, and bone- W hen it

F •IG. iJ2 .-Hf'movin~ Fat with
AI)l'orl" 'lll l'uT)('r

IG6 DO~IESTI C SCIEXCE

, 6, nrin~ the soup slowlv to th belli ,
It to sumner. ~ e I mg POint and then II~ a o~

I. Add t he meat in t he pan to the s
8. Let it simmer for fou fi . oup assoon as it is browned
9 P r or \ e hours -

. repare the vegetables. . .
10. Remove any scum whi h ' ,rc rises whi le the soup i .. 15s lmmerinl.!

. 1I. Add the vegetabh.,
a nd salt to the soup about
one hour before the so '
t I

up ,-
o J(' removed from the tier

12. \\' hen the meat j, in
s~ rcd:-'1 remove the big
P IC(' CS of bone with t l
lonu-h u n d led s k i In In n

P lace t he meat in t Ill
eart hen bow l.

l ao F it t i l " st ra l" ... IICC 0 \"4 r
t he crock a nd st ra in t h.
sou p t hrough it into ti lt'

H S t I crock. l et te croc-k in a c I I . '
] ,'), R emo ve all . • 00 P :lCC lin t 11 1he IIPX!, day

k . - • pit -CPS of mcutfl ' .
.n ife pl:w(' t he tnr-u t in ' I _I' rom t .lt ~ bones with a s hnrp

Wt ,t .1 10\\ , fin d ~t'l rt : " ,. I '
1.1 U ~I ':; may IJt' 11I 'ld ' f tl . .l" .1) III t I I' n-o box. l (I us IIlt'a t '?

j OT~: TO T in: T. At ' II EU" B , ·to mnk . It,l1 l ....f' nf thl' I I Lt.i
I.t ~/'lOIIJl,.,lod\ it wuu k] ',. I . "ll~l I II t.nue whir-l , it t , b

tlll'l f .. ' l !"i 't lll H."t,llllm kl' lI. t t l . ,I
I OI l .... I t~l ('11 1, tlu - I, .".., II i T I 1.1 u- JlllJlI(:' lila}' 1'1'(' ·J11

O ll'~ cby, lill d lilli ... h ltlK Oil' 1 J " Ito , lld \'l 'S , t1 oill ~ tl u'lil'lil half of the w,,'r \..
d "III ' I f t l ' f O t ( ... " t l(' ru-xt I" '1'1 ·II' tI"U p I, . ~ 1 1i is '.i \' , _ " . • .1.\, 11i1 (' 1111 he \,pry (~a.~ i lr
(,T 11 ' ,., I II III \\ ui tr-r " .. , I' .)I . ICol. IUp ' I"ll l lllg. ,( lI11 ....C t u-re 1'1 then )10 JaH~,' r

1~, If the f;OIlP is 10 lit, Il ::-.t 't! iuuncdl .
pO~"'lble of tilt' fa t fr .... f lately, skim ofT 1C3 much as

7 ) om u..~ sur al't' .
1 . ] lace the fa t in a Clip and ' . .
18. R emove t he rr-mnin J save for dr-ippings.

nl)~JrIJ('nt pa per " : . I.cr of tilt' fa t frolll t he soup by pu..->l:i in"
0\ t I' Its surfnre. eo



comes in cont act with boiling water, it is changed to gelat in,
which is soluble in hot water. It is this gelatin which makes
the soup stiffen when it is a llowed to cool. The gelatin out of
which desserts are made is the same substance. When the
lowest cut of the shin is purchased for sou p, t he housewife gets
a large quantity of bone. This will give a soup r ich in gelatin,
but lacking in flavor, because there is not much meat on t his
rut and it is the meat which yields t he flavor. W hat
substance in meat gives the fin vor? For this reason the house.
wife should purchase a little piece of cheap lean meat to go
with the cut for soup.

The shin bone is especially valuable for soup because it is
hollow and all hollow bones contain marrow, or bone-fat.
The marrow adds a delicate flavor to the soup, and the fat , when
not removed from t he soup, serves the same purpose in the body
as does fat from other sources,

Soup is not a!lowc..d to boil because it is desi red to obtain 3!<

mur-h of the nutrient of the 111(':.I.t in solution as possible. But
even so, the albumin and other proteins of t he 1I1('at are coagu
la h'd by the heat of r-ooking nnd but vr-ry little of the nutrient
is extracted. Roup as ordinarily made conta ins only about 5%
solids a nd these a n' mad.. up of gela ti n, some minera l mat ter,
fa t , and extract ives. This is t il(' n -ason t hat so up meat should
never he thrown awny, hu t should lit' ut ilizod by warmi ng over
in some way. Such meat must he very richly eenso ned when it
i."l warmed ovr -r becuuse t he hot water di ssolves most of the
ext ract ives into the soup und consequently the remaining mea t
t :L'lU>S flat and insipid.

I\f( 'at for RO U p should not he cut lnrger t han in t wo-inch
piN'I'i't, h('('llll )oi(~ t he sma ller the pieces t he greater is t he amount
of surface exposed to t he act ion of the wuter a nd , in consequence,
the liI:rC'atpr is the amount of ext rnet ives and other solids which
pa.q,,'i(·s into t he stock. w hy is a part of the meat b rowned before
it is put into t he wa ter? Would it be neces sary to brown any
of the tnr-at if pnrt of it had be en cooked before?

Since albumins and the other proteins are soluble only in cold
water , the meat is soaked for an hour in cold water and then
brought to the boiling point. But as alhumin is hardened by
hea t , it rises to the surface of the.water as scum, which is usually
removed by skimming. Any solid particles that are held in
suspension in the soup are removed if the stock is cleared with
egg, a nd the soup is left very bea utifully clear, but some nutri
ents a re also removed from it.

I t is a lways best to prepare the stock a day before it is to be
used ; having kept it in a cool place, all the fa t will rise to the
surfa ce, where it will form a hard cake which r an be much more
easily removed than ca n the fat from a hot stock . If more stock
has been made than can be used at once, the fa t should be
a llowed to remain in the stock that is not used. for t he fa t keeps
t he air out of the soup and so , of course, bacteria as well. If
stock is kept free from bacteria, it will keep indefi nitely, espec-
ially during the cooler parts of the year. . .

This gives us another reason why soup bones ~ontalm~g a
grea t deal of marrow should be chosen. H stock IS to be kept
some time during the summer, it should never have ~'egetabl.es

added to it, for stock in which are vegetable ext ractrves spoils
more readily than docs stock made only from meat ,

Cleaning up: . I I ge con
1. Place nil vegetables a nd meat scra ps III t IC ga,r m . . .
2. Collect a ll usable vegetables a nd place them III suitable

utens ils in the ice box or pantry . II . .
I · h t I , ' -n n-r wash we , rinse3. Soak the chceseclot I III 0, 8 IH ~) w ,

in boiling: water, and hung up to dry .
4. Clea n all utensils ~w('ord i nj:!; to ru le.

What has been learned: I · 1ft
I · ti f two-thirds lean meat :UH! one-t lIC( a1. A com u na IOn 0

and bone makes t he hest soup cut. it i I .• expcIl~ive than
. , . ' , IP hecnuse 1 IS c~,~ , - .

2. Beef IS best to use m SOl '. n '\\'orin~ matu mls.
I t J i her in extmcll\'es, or . I .

ot rer mea 8 urn r c .... th niddlc cut of the s li n.
3 . The best cut to use for soup IS e I

168 DO~IESTIC SCIEXCE
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Lesson LII

TO~IATO S Ol"P WITH ~TOCK

:'\CW }; -ro Tin: T}:M'HEIt: For th i!; I('f<~on the teacher should have p re.
pan..t It I'nfli"il'nt amoun t of NJUp I't<.wk to supply t he f·lfllolIl or UlOC the s tock
pn-pnred ill the previous 1ps'>;lJfi.

4. Albumin a nd other proteins are extracted from t he meat
by cooking in cold water.

5. " -hen soup is heated to the boiling point, the albumin and
ot her prote ins are coagula ted and rise to the surface as scum.

6. Skimming stoc k and clearing it with white of egg makes the
stock clear, but it a lso removes considerable nutritive material.

7. A la yer of fa t left on the stock prevents the entrance of-
bacteria and t hus keeps the s tock sweet.

VVork to be done:
1. Prepare t he vegetables.
2. Put the butter in the omelet pan and brown t he vegetables.
3. Add the tomatoes. ,
4. Xl ix t he cornstarch with enough water to l ~lake It ~ur.

5. Add comstureh to the mixture and let it sunmer thirty
minutes. Do not let it burn . .

G Hub the whole through a sieve into the granite pall .
- ith It d peppe to t a-te.. Add the stock, season Wit so an I H "

ga rnish wi t h the macaroni, and servo with crisped crackers.

CH I ~ PED CR..\ CKERS

k I - I it b butt er pu t III a pun.Spn.·:HI common cruc ters t un Y WI •

a mi hake until delicately browned.

Serving - , I t
Soups mmle with stor-k. unlike the (:n'am soups \' 0

1
~t,~lII~ , Ill f

- . , I F ti l " ron-on a ni It t-au: I 0
yp ry litt le nut rit ive mate.na . ~r 1 :en"~d a; the beginning
their stimulating propertu-s, tl~ t,) a re ~ -k re passed with
of t he dinner. Croutons or crisped crac ers a
the soup. A ladle-
fu! of the soup to
ouc-h p('r:-:on is con-
sidr-red suflieient .
Table etiquette:

HO llP i."'i sipped
from the side of the

f' p OCHl . .

Principles: Fro. 5:J. -."'oup St,'rVl('C

I n Book O ne, . ., tut ritious hl't':HI:st' t hev
It' Thesearc \ t ry I I Ie-n-am soups W('I'{ ' lilac. ". . l . 1.0 l'ont:lin a /!:n':lt uea

'I ilk 'tS n fOUlldatlO n alll u ~ I"
are made Wit 1 1111 • . • . I ' fire such soups sr-rvcc ,

f I \t what mea ~ < • f I " Dof veget ab le oou. r ' . . \ -ith ~ t O ('k : ls a ounc unou.
- Ii ff -nt fo r I t rs nuu o wi :-; I" IThis lSOUp I S ( I NUl, " f the meat anti lo n e unc

f t l . luble port lOn~ 0 . 1 ti nStor- k co nsists 0 te so . I', -nts "II Iwld In so U 10
I I I o t her IIl.C,T Ct l . , 'so metimes Vt'gl't:l ) (':-; uur

Home Rule
1 qt brown stock
1 qt t umutoes
2 tp sugar
onion juice or 1 {' diced onion
celery sult or } c d iced celery
2 tb eorusturch
cold cooked macaroni
salt nud pepper
4 to butter

s teve

"harp k n ife
howl

M aterials used:
Class Rule

~ C HOU p stock
} c tomatoes

1 tp sugar
a drops onion juice

or i t P onion, diced
1 t.p ce lery salt or

1 th <Iil'pl! celery
~ th cornstarch
two or three pieces cooked

rnaearom
salt and pepper
i tb hurter

Utensils needed:
Granite pan
omelet, pan
utensils for measuring



Lesson mr

... tock it will admit of very high seasonings, nnd all that the. ,
hOIl~~wi(c will need to consider a re the kinds of flavorings which
will blend wpil together.
Cleaning up:

I. Place all vegetable refuse in the garbage can.
2. Place any vegetables which may be utilized in suitable

di:,Ilf":-i in t he pant ry or ice box, according to their nature.
:l. Clean a ll utensils according to rules previously given.

What has been learned:
1. Stock consists of t he soluble parts of meat, bone, and

vegetable. •
2 . Bouillon, brown sou p stock, white soup stock, consomme.

and lamb stock are the stocks made (rom meat.
3 . Such soups contain less nourishment tha~ cream soups,

hence they may be served as t he first cou:se at ~mner.

4. Their chief value lies in their stimulating effect upon

the digestive organs. . . ' .
5. When vegetables are added to them, It IS sometunes nec-

essa ry to add a binding also.

NOODLE Soup

DmlESTlC SCIEXCE

by water. Such soups arc called soups with stock . There ar~

various kinds of soups made from stor-k j U1'it us there a rc :-<cveral
different soups made from milk.

Bouillon, wit h the except ion of dam bouillon. is 1Il:11le [rum
lean beef. I t is delicately sonsoned a nd served very clear

Brown soup stock, as its name indicates , is highly colored.
It is maul' of about two-thirds )('3 0 beef and the remainder bone
and fat. Because of the color de-ired . cooked mont may be
used . Such stock is highly seasoned with vegetubles, :-<pin,:"
and sweet herbs.

' ''hitl' soup stock, as might be inferred, is made from white
meats such as chicken or veal. It should have delicate :o:e:1:-:OI1-
•
1II1!~ .

Consomme, like bouillon, b served dear. It is made from two
or three ki nds of meat, beef, veal, and fowl being most generally
used. It, like brown soup stock, is always highlv seasoned .

Lamb stock is made from lamb. I t should he delicately
seasoned.

Such soups as these contain but very little nourishment .
For this reason, they are more suitable to serve as the fi rst
course a t ft. d inner, because they will t hen be followed by the
meat a nd salad COUl"8eS, which will supply a n abundance of
nutrients. Served at the beginning of the d inner, t hey st imu
late t he appet ite and prepare the st om ach for it s work of diges
t ion. This effect is due to t he extract ives of the meat.

What is a " binding?" Of what were the bindings made in
the cream soups? What was used to make the bi nd ing for the
tomato soup? In a soup like this, t he heavier vegetables would
set tle to the bottom unless a ll t he ingredients were bound
together by some starc hy substance. One-third cup of flour
could just us well have been used.

Ot her seasonings which might have been added are some
finely chopped parsley, one-half teaspoon of peppercorns, a
small bay leaf, a few cloves, two or three sprigs of thyme, and
one-fourth cup carro t. As this soup is made from brown soup

Materials used:
Class Rule

! egg
pinch or salt
flour
! c stock

Utensils needed:
2 granite pans
egg beater
bowl

SOli I':; I j 3

Home Rule

3 eggs
! t p salt
flour
required amount brown soup

stock

rolling pin
sharp knife



Work to be done:
I. n eat t he egg slightly. Add salt.
2. Add t he fl our to t he egg gradually. It should make a

sti ff dough. .

3. K nead the dough for 15 or 20 minutes or until elast ic.
4. Hall it into a sheet as t hin as paper.

5. Cover the dough wit h a cloth a nd let it stand for 30
minutes.

6. Roll the sheet of dough into a roll j ust as the jelly cake
was rolled.

t . " ' it h a sharp knife cut strips one-fou rth inch wide from
the roll.

8. PI&C'c the roup upon the fi re to heat.
n. Pour some boiling water into the second granite pan ;

add a teaspoonful of salt.
10. Add t ln- noodles to the wate-r and let them boil for 15

•mmutes.
) 1. PI:H'(' t llf' noodh':'i in t ln- hot soup and serve.

Serving:
Fo r serving. :-'1'1' previous It·S~ lll.

Table etiquette:
( ;n'at care shou ld hl' tnk r- n to JIIak.. 110 noise of the lips in

eut.ing soup.
Principles:

Whnt are the food t-lr-nn-nt s found in wheat flour? \Vhich
are found in the ('f,!:JZ:s? flow , the-n , docs t.he addition of the
noodles incrense till' food va lue of t he soup?

Hin(,f~ noodles eont uin all t ho food elements in quite good
proportion , tlu-y form a v('ry vuluuble food and increase the
nutritive value of tilt' soup a J,!:rt'ut deal. Noodles may also
he used in consomme.

Although soup Klock does not in itself contain much nutritive
material, yet it can be the means by which considerable nourish
ment may he consumed. There are many other preparations
which, when added to stock, increase its nutritive value. The

1I10:o;t important of these are the various paste preparations,
such as alphabet paste, Italian paste, macaroni, and spaghetti.
'These contain considerable gluten in combination with the
sta rch, hence they are valuable adjuncts to the soup. Spaghetti
and macaroni are usually broken into suitable lengths; the latter
may also be cut into rings after it is cooked. In all instances
these pastes should be cooked by themselves in boiling salted
water and added to the soup as a garnish just before it is to be
served. Tapioca is a pure starch preparation used in soup.
Pearl barley and rice are cereals often used in the same way.
Both should be cooked separately, the fanner for three hours or
more, and added just as a re the paste preparations.
Cleaning up:

Follow directions in the previous lesson.
Wbat has been learned:

1. Paste preparations. cereals, vegetables, or other ingredients
added to soup stock increase its nutritive value.

•
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GELATI~

FIG. &i.-Different Ways of Serving Jelly

l . Putting the mold into a pan of hot water for a. moment.
2. Wrapping a cloth wrung out of hot water around the mold ,

Joo:·wn inJ?; the top wi th a knife and unmolding.
Be carefu l to pla t e the jelly in the center of the dish as it

cannot be m oved a fte r umnolding. After it has been put on
the plate, it should be
J!;a r n i s h c d with
whip ped cream .

Anot her m ethod of
serving the jelly is to
make it less st iff, break
it up lightly , and serve
in a compote dish, or
"lass dish with a sta ndard . T be b roken particles of jelly Bash
and sparkle in a pleasing way.

J elly is served with a spoon and eaten with a fork.

Principles :
T here arc two kinds of gelatin on the market -s-shredded and

nrunula ted . The granulated is more convenient because it can
he marc easily and quick ly measured and dissolved. .

Gelatin is insoluble in cold water, but when cold water I ~

ndded to it, the gelat in softens and forms a hydrated , jelly-
like mas s. H ot water d i..<solves this ma:-s: . , , .

Gelatin loses some of its power of solidifying If boiled and

becom es tougher. . k t!
T he larger the p ropor tion of gelatin use~ J t~e ~Ul(, -~~ .IC

mixt u re will ha rden . T oo m uch , however, Will !!I \ -C It ~ poculinr
I j I le)- It requires moretaste and make the mass toug 1 ant g l .. '.'

.' than It docs m winter.zolnt in to stiffe n a mixture III summer. .' II
e-, .. " 11 t If n a smu orA given quan tity of some brands of gelatIn WI s I C " :":" .

. . hI ' The genet ..rl proportion ISamount of liquid t a n ot iers.
I . t t '0 quarts of water.two ounces of ge a t tn a \\ . . . . be

. h ti .offruit and nut mcats ma)
Fruit juices togcthcf\\"It sec IOn~ . . Thetls \"or

combined with gelatin to form vcrY.:l~trac~I\~d~s:-"Cr~i one lemon.
of fruits is brought out by t he addItIon 0 t CJUiCC

Unmold the jelly

lem on squeezer
piece of cheeseclot b

Home Rule
2 tb gela t in
~ C cold water
2~ C boiling water
I C sugar
i.c lem on juice
CInnamon

LE~IOS J EL L l"

mold
•sreve
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Lesson LIV

GELATIN

•
Materials used:

Class Rule
I tp gelatin (gran ula t ed)
2 tb cold water
4 tb builing water
2 tb sugar

I tb lemon juice
a stick of cinnamon

Utensils needed:
Bowls
teaspoon

VVork to be done:
1. Soak the gelatin in cold water.
2. Add the boiling water. A st ick of cinnamon and a piece of

lemon peel boiled in the water will add a pleasing flavor.
a. Stlr a little to dissolve the gelat in, but be careful not to

sti r too m uch , us this will result in a stringy product.
4. Add the sugar, and, when cool, t he lemon juice.
5. 'Vring a piece of chceser-Ioth out of hot ,...-ater , place it over

a sieve and st rai n the liqui d into a mold which has been dipped
in cold water.

0, Set the jelly in a cool place. Be sure that it stands level.
A white and fluffy mixture can be obtained by beating: the
gelat in mixture while of a jelly-like consistency with a Dover
CIZJ?; beater.
Serving:

Place a paper lace doily on a fancy plate.
either by :



Additional R ecipe s

VARIATlOS OF ( )ItAS lO t; J t: U .l'

:"Ifnk .' orllllK!' jolly. P o ur a lillI" iuto n mold lU 1i1 Ill't it a...i,ll' tn harden.
KI't'P jh~ rl'/lIltHldpr Iroru hard('nl/l~ by pl:U'ill~ tile ho wl ron tui ning it
wi III In 11llOl !I('r flf hot water. \ \ 1ll' 1I t lu- firl'l l III 'f' I ion IULK tll iff('lLp·d , nrrange 1l it
..... ·1·1 ifJ I1l4of ornlljl;p llpon it. n ip 1Ill ' o tlu-r t'l"'1 iOUll ill t he liquid gelat in tt /ll l
Jlr~'1 thr-m, in a ll IJpr i~lIt p...«ition, ILll;ni lll'lt til e sides of the pan . D ipp ill l!:
t hern in to t he Kpla ll ll a lit! huid ill l( t hc-m 1l1l;1I illHt the Hide of the pan call."!'~
the-m to remain in pllu'e uud t b.-y will rhus serve Ihe dou ble Jl 1JrlK)IoI(J of
y id d illR nu trient nnd "/'rv iIlR ILK a gnmieh . If they were not thus made to

rr-mnin in place, they wUIIM f10u.t. a round on the au rfeoe of the remaining
jl;1·Llt ill when it iH poured in . When all this has s t iffened , add the reet
of t he gelatin and mere eecu ona. Whell chilled , uuuiold end serve.

Cleaning" up:

1. Soak the di...he, in hot wa ter.
What has been learned:

1. Gelatin is insoluble in cold water. hut soluble in hot wa ter.
2. Boiling gelatin takes away its stiffening: property.
3. The larger the proportion of gelatin} the less t ime

takes to solidify.

4. Too mur-h gelatin gin":-, a peculiar odor and taste.
,1. Xlorc gelatin is required in summer than in winter.
6. Gelatin may be combined with fruit juices, fruit, and nut,

to form attraetive dishes.

7. There arc two kinds of .l!elatin~mnulatt'(1a nd shrffided ,
the former being more convenient W list'.

179

mold

Home Rule
l box gelatin or 2 t b granu-

lated gelatin
1 c cold water
} c lemon juice
I c boiling water
1 c suga r
3 egg whites
salt

5 tb powdered sugar
30 drops of vanilla

wire whip
platter

P t: OD l S G

CUSTAJW

2 c milk
4 to sugar
3 PAA yolks
~n lt

30 drops vanilla

GEI.HIX

teaspoon
knife

W IIIPPED CREAM FOR C OFFEE J E L LY

Class Rule
I tp gelatin
2 tb cold water
1 tb lemon juice
5 tb boiling water
5 t b sugar
I egg whi te
a pinch of salt

: c t hick cream
1 c milk

t e milk
! t b sugar
! egg yolk
salt
vanilla

Utensils needed :
Bowls
tablespoon

•
SNOW P t;DDING

Lesson LV

Materials used:

:\IAt' EDOI :->t: O F F Rl'I Th AXD ~ (JTS

ylake jelly. Place II few spoonfuls on the bottom of t~e ~old to set.
.t rrange a design of slices or bananas and nuts. Cover With . Jel~·. A~lrl

fruit and more or the mixture. Repeat until all is added, allowing the m~x

tu re to s tiffen each time. Dates, figs, and oranges may be used. Garnish
with whipped cream.

ju il'(! of une If'UlOIl

I fit orange juice
1 c boiling wa ter

OJtAsc.a: .h:l.I.y

C urn:E JELLY

2 C r-lear black coffee (ma ke
fretth cufftie')

I c hoilinll: water

DO~lESTIC SCIEXCE

t pkg eelaun
t c cnl" Wit If'r
J ... ~Illl.lir

i pkll: of geleun
t e oold water
t r IlUpr

178



180 DOMESTIC SCIEXCE GELATIN 181

PERFECTlO~ SALAD

Lesson LVI

egg beater
custard cup or

mold

1 egg

cabbage cut fine
celery chopped
red peppers

knife
double boiler
bowls

1 c boiling water•
salt
1 tb suga r

DRESSING

i c milk
2 tb vinegar

SALAD

. . Id water rttl
1. Soak the gelatm abbe e fine . Chop the celery and a I e
2, Cut or slice tbe ca ug ,

red pepper together.

1 tb flour
1 tb butter

Utensils needed:
l\leasuring cup
tablespoon
teaspoon

Work to be done:

Materials used:
1 tb gelatin
2 tp cold water
1 tb vinegar

\ latin dish is very easily prepared and can be served in so
, ge.. . b! ht

tt tive wave a nd 10 so many good com matrons t a
ulany a rue ~ 'f A added
• r., dessert d ish much favored by the housewi e. n
~d~~:\~tage is that it can be prepared early in the day and thus

he out of the way.
What has been learned:

1. Gela tin is a gelatincid. ., .
.• . h t with ot her food pnn-2 . It should be U 5t 'U In corn mn Ion

ciples to make a perfect food .
3. I t is easily digested. ,
4 It is economical and easily prepared. .' _

. be served in various attractive forms and In venous5. It ca n sen
t'l,mhinat ions.

Work to be done:
Pudding:

1. Soak t he gela t in until soft in cold water.
2. Add the boiling wa ter a nd s ti r until dissolved.
3. Add the sugar and stir unt il dissolved.
4. Add the lemon juice a nd set aside on a platter in a cool

place to stiffen till about the consistency of honey, occasionallv
stirring the mixture. '

6. Beat the egg whit-es unt il they are stiff.
7. Add the egg whites to t he m ixture a nd heat unt il stiff

enough to hold its shape.
8. Dip the mold in cold water.

9. Turn the mixture into t he mold and set nside to harden.
10. SPf\'C cold with a boiled custard .
Cu ..turd:

esc- the liquid custard made ax din'('It'd in Lesso n XXX\"!,
Book Une.
Serving :

TI\l' pudding is -a-rved ill the :-;allJ(' way as is the plai n lemon
idly.
Principles :

(~ l'la t in i:-i n o l u prot ein , hu t h plo lll,,!;S ton cla....s of foods k nown
u..'l J1;l' lat in oid."i , which a n' simi la r to prot e in s in cnm posit ion a nd
vr- rv easily d i.u;t':-. t I'd. TIIl'Y do not, however, b u ild t issue, b ut
yi eld 11I 'at and eJwr.u;y. P rotein food s are an expenxivu sou rce
of r- nergy; yet some protein is nlwuys ust'd in this way in till'
lody. 'Vlll'n gclutlnoids and proteins occur side hy side, till '
Cl' II ~ o f the body fi rst 1I."'e t he gelatin, the cheaper nu trient ,
for 11I'at a nd energy , lx-r-ause it is more easily broken down.
The geluti noids a re economica l, serving to conserve protem».
T hey are somet imes call..d "protei n sparers."

Gelatin needs the addition of some ot her food principle to
make it a com plete food. In snow pudding, wha t principle doe.
the eliQl; white supply? In eou p, how were the ot her food prin
ciples supplied?
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3. Add boil ing- wa ter to the gelatin.
4. Turn t he gela t in into t be custard cup or mold, which haa

been dipped in cold water.

,5 . Add the cabbage. celerv, and red pepper and set aside to
harden .

DHESS IXG

1. P ut the butter into t he double boiler and melt.
2. Add t ill' flou r.

:t .\dl l t he beaten e,l!g and milk. vtirrinu r-on-tantlv, and rook
t ill till' mixture i -; smoot h a nd of tho d p...ired con-i-toney.

4..\ dd t i ll' vinegn r.
.>, \r lll II ('()()I, pour ti ll' drr -.... ing 0\"(' 1' t he -alud and serve.

Serving:

T h i... mak. .. an «tt ruct ivo and fa ...ty snlud . It i.... f'''p!''f'ia lly
nda pt. d . h~ f"tlH' of it .. I" 'a ul y aw l palat ability , for u-r- at formal
d iurwr" IIr luur-ln-ons. .\ sq uuro or ob long :"I'(·tion i:-; r-ut and
pl:U'l'd o il k-t tucr-. Little sq uuro, -ri-p r-rnr -kvrs muv ht' ~f'rYl I
wit h it ; :d "'lI "' l ll all lurll... (a l/o ll t 1: i1WIH':-:' in diumeter) IIf ('otta £!:(>
dl4'l ' ~I ' \\ ith \\ hir -h sonu- fim-l v ('h o p p 4'd pnr-dr -y hus lu-r-n mix. d
P rinciples :

Pvrfcr-tinu ~ :t I: 1I 1 r-ontain .. all tln - food prinr-iple-, hilt nut in th
riJ,!;ht pruportiun to muk« it :l IU 'rf,,(,t food. I t is nu t ritiou
1111\\1 '\4'1', alld pruvo-, :111 a t t r.u-tive \'( 'g:( '1ahlp dish fur t he IW ':H

( 'o'lrSl~ at dinner, p"I)('(' ially during til t' :0-11 II II 1I1' r .

What has been learned :
I. A s:tl:ul mny III' mnde wit h :1 ,l.::l' la t ill fuundu t ion.
2. l tr-v h-w of salad dr(·:-:,,,ing;.

Lesson LVII

C J.:I..-\TI X (Hl':uling)

!,.o (Itos.: ('rh~ arc wort ' d l '('Oru ti\' c thull t h()~l' lJUldl' on a g:elat in
ba.'l.is with fruit colorings and (,olll binu t ioIl~. SUUle think tha t

they are often showy and attract the eye more than th~y please
the palate. Still they may he made very palatable If plenty
of fruit, n uts, or other solids are combined with them. The
c:\ily-tinted jellies, t ransparent beneath the brilliant lights .of
an everri ng dinner, nre most inviting, and are all the prettier
and more toothsome when topped with an opaque cream of a
:'ont rast ing hue. T he end of dinner should be Iill:~lt a~d tooth
some rather than heavy and nutrit ious, for t he d~ner 1:-\ apt. to
be in a m ellow mood, ready to exchange t he pastime of {'a~mJ!:

fo r t hat of witty conversation : a dainty dessert is ideally SUited

to th is mood of transition. ,
Gelatins arc, fi rst of all , for daintiness, and If too pretty to

eat , t hen 8-0 much the better, for t hey arc best served when no

re or vcrv little more should he paten. ,
1110 J , I ' t ' , ' ealitvAlthough gelatin IS closely related to g ue, I , I'" III r . . .
a perfec t ly clean and pure substance. A:o: a : (':-,ult of the alllh~::

f man ufac t u rers tOJ,!;('tlwr with the rest rumts of the ~u:e, ,
ll . , f > f III mJuflou~
laws the ~clatins now on the ma rket m e ree rOr b .

,., " , ' I ' ,t thcv are made fom. on{'~,
Of ohJecttunahle substances, nIH ~ <: . I h ' Iible

, " t is ' ll(" nuc ot er 1Il('( I )calves' feet, tendons, Skill , ennuecuv C rss :-,' , ' k I in a
por t .i ons of animals, Tbr-se sUhst n ll (,ps la~e 6

1
rl~t ~Ot3t ,e

r
( Tht,

. It' Il UlH eSI r:! ) e tu n ( . .
solut ion of lime wutr-r to ucs roy a ' I I f th is ti me

. It' . ths hut at t.ne PIl( 0 '
process requires a lOll S i X mon " II f : m suh-

I it I free from a on 1,1.:: L

t . he muteriul ('OlllpS out W 1,1 e vrd he . -nlly nntil onlv t he
"I I r urc di ssolv r'r {' em ir-a

' t " ll " ( '" 1 ic )OO p S .1 o " I I I 'I '~ t uhs' . ,.,. ', I" t H'1l Il :u ' ('( .. ' "' I . All of the lill1tNI.l 1:- '1'1
~ rJst c remnuis. . f team r-oils. ro

. I ,I I ou ted hv means 0 scovered Wit I water, unr I. . ,,'. , II )\\"p t! to siuuuer,
. 1 II I " f ctory ~OIl Jl, 1~ .1 c

result ing IiqUH , ('ll ('(. , It ' . I ' ' t i tTl' lI inf!: powp!" of the
but not to boil , as holilllf!: J('~troyl'i t Ie ~

Kl·!llt in . I ',,-,1 r('('('!lt:1C!i'S which :irc
. 'I ' ff into f!::'l vam , , II '

ThIS 1S0UJl IS (nl\\ll 0 TI ' h n j1;I'S t he liquid to :l J~~ y ,
surround NI hy cool wllh·r. liS C a .1 ' . v into th in :" h('c~ ,

" t 1 means of ma( HIli f . I _
1'11(' J,!;clnt lll IS ('U ly . I into a room w H'T(.

, I t \"irp IH'ts :lnl r UIl I
whidl a rc ~prl':l< ou on' J.' U' lllo i~tlin' is P\"apnmt N .
I .. 11 ,"'n o\"t'f thel11 unt il a ll tl .( ry llI r 18 I ( •
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Dover egg heater
double boiler
pudding di-h

Hxnn S A CCE

! e butler
1 c powdered sugar
~ tp vanilla

lIlea su rIng cup
saucr-pnn
l'pot)ll~

Work to be done :
1. Scald the milk in the double boiler.
2 . Soak t he b read crumbs in the milk t ill they arc «oft.
a, Melt the chocolate by putting it in t he -nucr-pa n and put 

ting the saucepan over hot water.
4. T o the melted chocolate add one-half the suear.
5 . T ake from t he bread enough milk to make the d lol·oIat t.

the right consistency to pour.
6, Beat the e~~ sliJ!;htly and add it, with t he.r~t of the ...uear.

the snlt ., and t he flavorin~. to the bread and. milk.
7. But ter the baking dish as has been directed- . .
8. Put the puddin~ mixture into the buttered baking <1I ...h

and bake in a moderat e oven.

n th b utte r
} C powde red sugar
~ t p vanilla

Utensils needed:
2 bowls

Lesson LIX

Principles:
The bu,..is of this pudding is hrend crumbs. I n nlmost r-verv

home: some bread becomes sta le. Often this is thrown away
as being of no use, a very wru...tcful procedure: stale bread is
ju~t as nutritious as fresh bread . All such bread should ~
d ried, crushed, fi nd saved for use in puddings. in ~:lrnh:hin~

and in cukes. '
T his puddina represents the r -luss of hot pudding":' mndc wit h

bread combined with fruit. \rhy should it not 11(' lurked in a
ti n baking dish?

The dish when garnished with cream, unwhipped , forms a
very good dish; it is too hearty to be served with a heavy meal.
What ingredient does it contain that makes i t hearty? ~
Cleaning up:

If any of the pudding has b rowned on t he sides of the baking
d ish, scour it off carefully .
What has been learned:

1. Bread may be combined wit h fruit t o m ake a hot pudding
dessert dish.

2" Cream may be used as a liquid dressing for some puddings.

•

C HOCOLAT E

Materials used:
Class Rule

t c stale bread crumbs
! c sca lded milk
I ! tb sugar
! tb melted butter
1 egg
1 tp salt
~ t p vanilla or
To tp spice
l sq uare chocolate

B READ P UDDIN G

Home Rule
2 c sta le bread cru mbs
4 e sca lded milk
~ e sugar
t e melted butter
2 eggs
! tp salt
I t P vanilla or
t tp spice
2 squares chocolate

lIARD S.n·CE

1. C ream t he butter t horoughly- . tnntly
2. Very gradually add the sUj!;:~r, crefl mmj!; con- . '
a. Add t he flavoring find set aside to cool.

Serving: _ h ~ hrend 'Hull;uttl>r npple
T his pudding is served the snme ns t e .'

pudding.
Principles: f b . I rumbs combined with

This lludd inlt is an example o.. rene e .,' a lded to the
I

" \Vh'i t nut n t l\"C' el('nH'llt ~ an . l »
a cust ard as a }lL"il . · l 'J bv the chocol:1 te .
bread crumbs by the milk'? by t ie ('~!! . •
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'Vhy are puddings made with a bread crumb foundation inexpen,
sive? 'Vby wholesome?

Hard sauce is very valuable for its beat- and energy-giving
food elements. It is often served with ricb puddings which are
eaten bot. It may be used M a garnish for t he pudd ing.
What has been learned:

1. Bread numbs may be combined with a custard basis to
make a nutritious pudding.

2. liard sauce is often served with hot pudding.

Lesson LX

principles:
T his pudding represents another class of puddings, those

having a cereal basis. \Vhat food elements are found in the
cornmea l? Why must the cornmeal be boiled for fifteen or
twenty minutes in the milk before it is mixed with the other
ingredients and baked? Would this pudding be suitable to
serve after a heavy dinner?

The cream served with the pudding furnishes fat and so makes
the dish st ill more nutritious.
What h as been learned:

Cereals may be made the basis of puddings.

Home Rule
5 c ~('ald('d milk
Ac Indian nu-al
! (' molus-cs •
I tp snlt.
1 tp I-!:in~(>r

1 t- r-rentn

knife
::-poollS

2 bowls
sieve

cake pan
B<'lu('epan

Home Rul.

l- c butter
j c sugar
1 egg
1 c milk
21 c flour
4 tp baking powder
! tp salt

VANILLA SAUCE

! c sugar
1 c boil ing water
1 tb cornstarch or

II th flour
2 tb butter
1 tp vunilln

Lesson LXI

2 tb suga r
1 c Lolling water
i tb cornstarch or

l: tb flour
! tb butter
t tb vanilla

Utensils needed :
Dover egg beater
IOc8.8uring cup

Materials used:
Class Rule

I tb butler
2 ~ tb suga r
1 ('gg
1 c milk
! c and 1 tb flour
I tp baking powder

1 tp salt
spoonsmousurmg cup

knife

ISDIAS PGDDISG
M aterial used:

Class Rule

1 c sculdr-d milk
I tb Ind ia n meal
I! th molasses
I tp ",It
, tp ~ing('r

! c en-ern

Utensils needed:
Doubl« boiler
pudding di:-h

VVork to be done:
I. Heald the milk in thf' double boiler.
2. Mix the milk with the meal , tln-n put the mixture into the

double boiler and cook for fifteen or twenty minutes,
3. Add tile molasses, salt, and ginger.
4. Butter the baking dish.
5. Pour the mixture into the baking dish and hake in a slow

oven for one and one-half or two hours.
Serving:

This may he served with cream, It is a very hearty pudding,
hence it should not be served after a hearty meal.
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! (0 milk
1 ~ c flour

Viork to be done:
1. Put the oven on to heat.
2. Cream tbe butter. add t he suga r gradually , and cream.
3. Beat the egg well and add it to the butter and sugar.
4. Sift the dry ingredients.
5. Add the dry ingredients and milk, alternately, to the egg

and sugar.
6. Butter the cake tin and pour the batter into it.
7. Bake the pudding for thirty-five minutes.

~ .:-;.,HCE

S upplementary Recipes

STRAWItEtutY COTTAGE Pl:DDlSG

Materials used :
1 c butter
I e sugar
1 egg 3 tp hakill~ powder . ,
l-~ bu t ter-cake method of combining . Serve with the following saur-e ;
1 c thick cream 1 c powdered sugar
1 C milk
~tra\Vhcrries crushed and gweetened or sliced peaches. .
:Ioli,. the cream and milk, bea t till st iff, us ing the DoV E"( egg beater ,

a,\. I the sugar, heat, add the frui ts.

•

3 tp bak ing powder
2 egg whites
11 squares Baker 's chocolate

1 tp salt
t tp vanilla

gradually. Beat the

Materials used:
i c butter
I c sugar
2 eRR yolks
I c milk
I ~ c flou r
Cream the butter and add one-half the sugar

volkeof t ill' t'IQotS till they are rr;=-~-=:;;;;;;;iiiiiiiiii;';;;;;;:::"-=;=;'
ihirk lind l l'f1 l tl1H'olon~ and
n d d , g r u d u n l l y , t he
rest of t he tnlRl lr . Com-
l.iue the t wo mixtures and
add t he milk alternately
wit h t he sifted d ry irurrcd-
ients. Beat the ell.l/; whites
stiff and then add t he
lIH1 I ted {: ho e II III tell. II d FIG. 55.-Angel Food Cake Pans

vanilla . l tnkc ill !HI 111111:('1- I fi ll the center with whipp.....1
vc from the p:H1, coo , k I

food cuke p all , rnmc I I' r ereum around the cnsc a 80.
crcam, sweetened lUHI Iluvore . ou •

C UOCOI..-\TE SAUCE .

. t cream o( tartur unti l or
I t anda(cwgrams o cr fBk '

Boil 1 c of augur, c wa er, :\1 It and one-h:llf squares 0 a er ~
the cOlltli.'1lcIlCy of a thin syrup. • f' °11~~S ~:ulualh' . Cool l!1i~htly l~lltl
chocolate am! pour the hot KyrUP

ron 'IL Serve with cottage pudding
I , 1>0011 0 v:uu Ill.flavo r with one-Iourt I ('~

'her euitable puddmK.or euy 0

CHOCOl..-\TE PCDDI~G
1. Sift the sugar and cornstarch together.
2 . Add boiling water gradually to the cornstarch and sugar,

~tirrioJr constantly.

3. Boil the sauce for five minutes: remove from the fire.
4. Add the butter and vanil la.

Serving:
T his pudding is cut in to suitable pieces for serving. which

a re t hen covered with t he sauce. This may be done either by
t he hostess or by the \..'ni ter before urinp;in,l.!; the food into the
di ning room . " "h('o it is served by the hostess at the table .
it should be cut with a broad silver knife,
Principles:

T his lesson illu-tmt cs the u-«- of a lurked butter II....; the basis of
a pudding. How many diffr-r. -nt t y pr-...; of puddings have been
rulldt'? The liquid sa uce has for it s basis boiling water. Fruit
j uices lUay W(·11 he substit uted for tlu- liquid and so furnish a
grr-nt variety in this kind of puddings.

Cornsta rch is a more delicate thickening agt'nt for pudding
sauces than is flour. How does it thicken the sauce"
V{hat has been learned:

1. Baked butters may be made the basis of puddings.
2. 'Vater may serve as the base for liquid 8alH'C for some

puddings. Fruit juices may be subst it uted , giving variety.

•
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SAUCE

1. Put the flour and butter in the saucepan and cook them

toget her till well mixed.
2 . Add the milk a nd let it cook as slowly as possible for

five minutes.
3. BeaUhc c~~ yolk.
4 . Pour the liquid over the well beaten yolk , return the w~lOle

mixt ure to t he saucepan, and cook t ill it coats the spoon. \\ hat

kind. of mixture is this?
5. Br at the whit e'Swith the egl!: whip.
6 . Remove the liquid from t he stove. ('001 slight ly , t hen pour

it over the Pg l!: white, to which t he SUI!:lT has been addt'ti.

7 . Add the salt a nd vanillu to t be sauce.

Serving : • I" should,
This is nnotlH'r very rich and hearty dt':,:,ert ;

therefore, not he used afte r:\ honvv meal .

Principles: I r with which
Apple dllmplin v;~ a re It Hh':U1H'tl hatter pill t 1Ilg:

fruit is combined, , ilk for its liquid hast',
Mock en'am i M a liquid sa u!'t' 11ll \ ·IJl I-!; ,1Il1 '. II ' I iledI . tt l ' W 'l V art' n-nuy )UI t t

Snuecs made with milk nne t '~J,!; III I. :; : ' ..;t"rvetI in lIl:tking:
custards and the s:~ ltle prt:e:lU ~I: )~ l~ Il:~l~t ~:. ;: ~::h a sau('e as this
them that is wwd m lIl :tklllP; t u:--Llrt :"i.

very nutritious" \Vhy'?
What has been leamed: 1. St' of >uddinjts.

1. Steamed llatters may h~ ;nadt' , ~~~)~~ nUl; be st'rn,<l with
2 . Cooked liquid sauces, Wit 1 u nu •

some puddings-

7. P lace slices of apple on the batter in the cups and sprinkle

them with sugar.
8. P lace more hatter in the cups, place the cups in the steamer

ami steam for twenty minutes.

1 egg white
1 tb sugar

Halt
vanilla

Home Rule

2 c flour
4 tp baking powder
~ tp salt
2 th butter
i c milk
4 a pples
t c sugar

paring kn ife
l'ia11l'( 'l ):\n
])OYf 'r ('gg h t"at.f'r

<'p;g wh ip
lann- plate
('lIP~

1 th flour
~ tp butter
I c m ilk
1 ('AA yolk

J\l OCK C IlEAM

Lesson LXII

ApPLE Dr:MPLINGS

M aterials used:
Class Rule

! c flour
! tp baking powder
-h tp salt
I til but t ...·r
I! th milk
! apple
! th sugar

st r-m nr -r

Itl ix iuJ,!; howl
Illt 'W'iUrJllJ,!; ('lip

"'P OI ITlH

2 kuivr -s
VVork to be done:

I. Put tilt, str -nnu-r on 10 hent..
2. " ' ith two kuivr-s c-ut. t he butter into t lu- dry ingredients

which huvc been l-i i f tt-d tup;l'tIH' r.

a. Add t he milk grnduully, ('uttin~ the mixture instead of
~tirrin~ it.

4. But ter the cups.
5. Put 80m£' of the hatter in the bottom of the cup,
G. Part' and slice the apple.

~ th flour .~ C"f(.g white
~ tp lnnter ~ tb sugar
: c milk salt
~ j ' J.{g yolk vanilla

Utensils needed:
••

~Il '\'f '



SUET P tmnrxc

Fon F IU 'IT :-;n..'T

with
mixing

brolul-hladctl kn ife
woo(I(~n handle or
:-;poon

(~arthcn ware bowl wi~h per
forutcd cover (if po~lble)

moldin~ hoard
bread ti ns

Home Rule

2 c boiling water
Jl tp salt
1 yeas t cake mixed with

1c lukewarm water
6 c sifted flour

195

•

saueepnn
measuring cup
/Spoons
knife •
Lowl

Work to be done:
1. Boil the water.
2 . S ift the flour.

BREAD

Lesson LXIII

~UGGE8"ON' TO T EAClI E R: It is best to make the fil'll.t leeeon inb~.
mak ing a deme netretion , in order to give the etudenta an Idea of the man p

ulation of the ingredients. . h ime
The bread }Cf;80n necessarily takes at least 2 1 hours. During t e t .

d ak i . taught allowance muet be made for the extra time
hrea -m mg 18 , f b tud nte

uired It is also possible 8Ometim€1J to have some 0 t. e 8 he k
req . . t i If there is not enough lime to a e
rome carher a nd "tart the opera Ion. . h . fl ured bag to finish
the loaf, the pupil may be allowed to take It orne 10 a 0

t he operation.

M aterials used:
Class Rule

1 C water
1 tp M it
~ compressed yeast cekc

mixed with 1e lukewarm

water
about 3 c flour

Utensils needed:
Sifter

WATER BREAD (Quick Process)

3 th finely chopped suet
cold water to make drop better

Supplementazy Recipes

DO~IESTlC SC1EXCE

E !\"TI RE W H E AT P CDDIS G

194

Add to the sue-t pudding iIL~n~li c'll t.N , ! t p cumnmon: I lp~rated nu tmeg:
l tp 12:"0111111 «lovcs ; 1 (' "'lIl2;a r or IIlfll:l/'..'1f·/'C; t r- seeded ra i"illM r-ut ill (lUlU"·
(.f' fK ; 1 c currant»; 2 square inehce of citron r-ut. in 8triptl,

Materials used:
j e entire wheat 80m 1 egg beaten
j tp BOds 2 tb butter, melted
j c molasses j tp salt
t c milk or w81(', 1 c raisins seeded and chopped
~lix and ..ift the dry ingredients. Add the molasses and milk or wete ,

and mix thoroughly. Add the beaten egg and melted butter, then t~
raisim. Fill a buttered mold two-thirds full. Cover and steam 2j bour~
Chopped figs or dates rna)' be substituted for raisins .

Materials used:
2 (' flour
4 tp },akinK powder
j tp Mit

.:\fix Slid .. ift till' dry ingredients, Have the IIU('t wry cold and remove
the mernhrnne. Cut the ..uet into I"liN'1l IUl thin as poeeible, then chop It

very fine and "tir it into the dry iJlJ{T'e(li"IlU4. Add the water grad ually:
mix until "mouth and fill a w('II~1 mold two-thirds full . Co\'N'

und stenm (null two to three hours. If cooked in small molds, one !10m
will Le sufficicnt. N'rve with hoi lolllllN',



the

IU7

Continue turning

Ftc. 5<').-Turning the Douah Hall-way
Around

!lItE"D

I;'. l t epcat till' folding and rolling,
dough , keeping it round.

IH. Continue the kneading process. adding as little flou r ns
po:-..-ihlc, until the dough
I'" r-lnstic a nd spongy
1t should not ad here to
t he board or 1he hands
and should puff lip when
indented with the finger,

17. ~hapc the dough
into u hall. Grease the
howl with a little butter,
and place t he dough in it.

18. P ut t he perfor
:\1(,<1 r-ove-r in ' position
or cover with II Iolded

whit e r-luth.
IU. P lace the dough in a wa rm (not hot) place. The ri ~in~

process may he hnstened by putt ing the bowl in a pan contain
inl-!: water at a temper
ature o( 880 F.

20. " rlll' ll the dough
has doubled in size, turn
i t out ngnin on the
slight.ly floured hoard
and knead ti l! no b r~e

hubhk-s ure :-<1'1'11 . This
will tnkc only a Iow
Illi n uj('~ ,

2 L. C ut i u t o 1.\v 0

pieces nud shape ctu'h
FlO. r,~I . -lJolll(h Hhapt..1 for Tin on t he hOl.rd into a louf

hy (oldill Jl: it over a nd pattin~ it unti~ no wrinkles arc :-< l't'n,

22. G rca....e the tin and clu:oi t ,hlo!;htlY Wi th. t1 ()~If . ' ., , th set
2:3. Place t he lo:\.vc::I in the tins , r-ove r With .L thir k , 10 ,

DO~!F.STIC SCm XCEl~G

3. Brr-ak up the yeast into small p ip(· ........· III I k •• t 1£>1l IIBX Will
II' II .ewarm water, stirrina until softened.

-1. Add t he sa lt to f llfl

boiled water and co
till lukr-wnrm. (C:-,(' a
thermometer if po~ .. ihh
the temperature shoul
he about 88° F .)

5. Add the soften. I

yeast to the cool,
water.

H. Stir into t his n cup
o f the Hour, l,ea t illj!

I'll •. r~, - J'n .. ill ~ Jhll of IIaIl.1 ill Doueb w~~I.. .
fl ' I . Conti nuo nddillg

more l:ur, l}loatlng thonHl,e:hly, uutil ahollt 2~ t t huv« hf,,'n added

j
81' ~1 'r:~pP t he dough from t he 1I0wl to a Il lOlding bO:lrfi

( fl'l W'1J with ;)Ollf.

H. Light ly Iiour t he fillJ.!;(TS nnd t hI' dough .
10. Fold 011' [nrtln-r

(' d j,{I ' (Jf t ill' douuh 141

ward t ho front withou t
p rps.... iug tlr u fin gt 'r:;
into it.

I J. Pff 'S~ t Ill ' hall of
t ln - Iialid lil!:htl ~' into
t.ln - dO ll ~h J rollin!,!; it
away frnru YOII.

I :!. \Villl till' tip.... o(
1he flngr-rx brill/.!: till'
(art lu-r ('dKe aguiu to

ward till- front.
Ia. A.c;n in p n '1'\,'i the Fru. [,7.- BringifiK Farther }.A.JRe to the Fronl

uOII"dl~ nwny from you with a rolliuK motion o f t he hand.
1·1 . Turn dough half-way u n mud . A til l u lit.th- flour if JU·,·(·.....:I ry,
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To la y the hrend on the table or 011 the hand to spread is in
very had tuste.
principles:

''"hat leavening agent was used in the making or bread"
Wha t substance is ndded to bread to make it rise?

Yeast is a m ass of tiny plants which feed upon the gluten and
the sta rch of the flour, changing the starch first into sugar,
and this in turn into carbonic arid gas and alcohol. The pro
duction of the gas fill s the dough full of bubbles. The tough
clast ic gluten of the flour enables the dough to expand and rise
ns the gas, which is lighter than the dough , tries to ~:'(,llJ~ "

The process by which the sugar is changed into carbonic ar-id
j!;3S ami alcohol is known as fermentation. Other and mort'
r-omplicau -d changes abo take place, b ut these need not be

described here.
In order that the ye3:-;t plant shal l sprond throu.gh the ~lough.

it i:-i first softened in water; it is further dist ributed III the

k nead in g prol·rl'."i . . .
To help it ~row and flourish, t he yeast plant must han' oxv-

gen. It vets this partly from t he .i'ugar und p~rtly from tht'
a ir that is iJH'orporat('d in it by ht'utJOj.!; :UH~ kneading. . ._

In udditlou to this, kllt ':uling a('('omph idlr :-; ot her purposes.
. I' t I kes t he gluten ilion'It thoroughly mixes alllllgrt·( H'U S ant lila '

elastic thus in('n"l:-;ing it s power to r-xpnnd . .
• 0 , ' , I . t r n n itrog
Bt':-iidt':-i oxyg( 'I1, )' t':l:-; t must have Wl\rlll~ 1, m ois ur " . k-

• t '1'1 liquid l'lllplo\'t'tf 111 lila
enous soil, nnd mincrul ruut N . W ' I' ' tro""I'. Tl ,II ur SIIP P H'S III r-
ing t he dough su pplics t lIP IlIOJ st~!n': HI 1

0
. tI"illt' '1. Iukrwunn

, I It 'V'trmth l :-i msun'r I) ~ ,.. 'uud nuneru mil pr.· ' ti l it 'I ~ rendvI I ' · u m p h t·C UIl I "' .
liquid anti kt '( 'pill!!: the ( QUj!; 1 III 11. \\1, t ' f r the v igorous
to bake. Thc ruost favorable tt'mpcfll~Ir: to°goo F -

J I fundt.obcfrolll/5 ..
growth of yeast 11\:; )(,('n U I . t I )11'" or hi' kept nt

t I' llowr« to ru-e 00 ( r-
The dou,(.!;h mll ~t no It. a t "II tl '1, I ,(' t'OIl I(' Il':'.'i Ildivt',

tl c ye·l." "I It
too hiJZ;h a tt'lllperatufl', W; . I : ' \' t . IlIh'll:-lilsor tlroppt'<i

, . t I I wlt.h tnjl;fl'i. It'n ~ !lIH Iawl hal'tPrta,1Il ,f Ol ue('t .f . , anti (':H):'(' ot leT
. f I ' ,,'11 ,~1:'o lx'coIJle llIort' lit 1\ C •
In rolll t IC air, \\ '

2... Test the oven
I f a p i eee o f p a p r-}
t urns dark brown in
six minutes, the hvat
is just right for Lakin~

the bread.
25. Bake from -t .~ to

GO minutes, the time
dr-pending upon I he
l"ize of the loaf. I\:('(·p
t he heat of t he own
such that in 15 min

Lower tilt' heat slight ly tflt·

DO~IF$TlC ~CIEXCE

F,r., fl) .-Dough in Tin

Ins
in a warm place, and let them stand until the volume Is a~3 in

doubled. They may be placed on a pan of wurm water to
hasten the ri~ill~ pro -,
ess .

ut es the loaf will IWJ,!;"in tf) )If()\\'II.

Ia... t 20 minutes of t he haking.
2li. \ ViH'1l the loaf is brown OJl all s id l's, rr-movr- (rom the 0\'1' 11 .

27. Hentove t.he IO:lVt,:-; fro m t lu- pans, a nd plal 'f' t ln-m
uncovered in sHch a position that ('001 fresh a ir run ,'ircub l"
a round t1WIJI fn'l·1 v.
Serving :

Un'ad ill S()IJll' Ionn is ~l 'rvt'd a t l'Vt'ry ruvnl . It should ht · r-u t

ill thin s li l' ( 'H and tllt'~p ~holl ld lit' uut ill half front c rust to crust.
t hux 11 'll v ill~ a ha lf of t ile uppe r alld under t- rusts on (':11,11

,
Pl(·l·(·.

Table etiquette:
~ Breau s hou hl lx- on t hr- t.nhl r- and pa",st·d t.o r-nr-h individual,
who shn uld pl lu 't' it on the Im 'ad and hut.ter plat I', if there be UW ',

at the left of till' butter eube or 11ll1!.
To 8sm 'ud the hutter , pln('(' tht' IJf('ad on tilt· sidl' of the dinrH'r

piau', 1J~' the hutu'r sp rc-ad ('r or knif(', and apply the huttRr.
The bread should hI' brok('u, not ('ut, into pit'('f'S f)(·fore sprea,tl
ill";. The slllull pit'et~ Illay hI' Rprt 'IUI a.'i tlwy an' ('aten,
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'Yhell bnkod, the hrend should not he wrapped in a doth,
a~ the steam, condensing. onuses the hrend to be sozgy. Besides
th is, the cloth absorbs the moisture and gives the bread an
unpleasant odor and taste"
Cleaning up:

Scrape ofT as much of the dough adhering to the mixing howl
and other utensils as possible before soaking in cold water.
\rhnt should be done with the flour on the board? Thoroughly
wash and dry the breed tins before sett ing them away.
What has been learned:

1. Dough is made light by the use of YC3t't. ""
2. Fermentation in bread is the form ation of carbonic acid

gas and alcohol from sugar thr~ugh the a rt"ion of )"(':~.,t.. "
3. Yeast requires air, moisture, a nit rogenous :-011, and

mineral matter to make it flourish. ,
4. Carbonic add gas causes the dough to rise, while the

gluten of the flour enables.it u: expand. " p " • ~
5. Bea ting ami kneading HH'Orporat~ mr. .I\.neadmg mah~

the gluttm more cla..»tic and mixes the mg~edl:nt :; thorou~hl:- "
6. Souring, due to t he action of Imeteriu. rs caused h:- too

long rising 0 1" ri~in J!: at too high a tempe"rat~r~' " . t the
7 The dough should he covered willie rt5m~ to proven

formetion of a ha rd crust by evuporution of nHlI:";~lIr~' , t r ...
8. The dough shou ld he kneaded the sccom tune 0 { I.

tribute the uas bubbles evenly. I t fi r -\ to" ~ , 1'I "tense cnoug 1 u ~g '1'1 e lH" Lt of t he oven s IOU ( )C m .
• I . -, . ,I harden t he walls uf gluten.

k ill a ll living O I'~: lIIlSlllS uno n. " I . the last to insure
10. The hea t should he !"('dlll'cd t.o".ln :; , -

ki f t1 c inside of the loa f. rthorough coo lll ~ () , I, . . . ts at the cud 0
11. The loaf should Iwgin to brown III spc ~

the first fifteen minutes, \ 11 ",'I sid!''', fill he irown 0 . " . . "
12. when do ne, the on 8 lOU. { ' "" t.I)" wr.tppt,d in doth,

f h IJ lOt iJ~' Imm(l( 1.\ { •
13 The lon s 0 11 I ' I t" n of 'lIl unpleasant

as this results in 8o)Z;gi nes~ and the a ):;o rp 10 •

odor a nd tll.ste.
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fermontations to set, in, which will resul t in what is known a.'l
souring, This stage can be detected by the odor, by ~ t ri n~i ne:-;:'l
uno by a sinking down in the center of t he dough. '

D uring: the entire risi ng process of the dough, it should be
closely covered to prevent the formation of a hard CTU.-;t by
exposure to the air.

•\ :-;: ~D as the dough is light and porous, it is again k llC':u lf'1!

in order to distribute the gas bubbles uniformly through the
douzh .

After the second ri-imr, during which the same precaut ion__
as to heat a rHl lpIlbrth of time of ri ... ing are taken . it is placed in an
0\"1'11 hot enough to kill the yea"t plant quickly, as well as to
harde-n thr- wall ... of gluten, enahling the loaf to kCI'P its shape.
To what clu...... :-; of foods dt)(,~ the elutcn 1lf'lonj,,(! '''hat is t he
effect uf hr-a t on it? Even thouah the In-at is :-:0 great (about
"t ()()O F ,, ), it dot's not immedintr-lv I)('nptratt' to the middle of
the loaf, hence the loaf keeps on ri:-:ing for some t ime after it i...
put into the 0\'1'11. The steam and a lcohol gr-ncrnted within
j ~ will a l-o tl'lId to expand it more. 1t is ve-ry im po rta nt tha t
the twat h(~ high ('nolll-d i at this point 10 ki ll al l liv ing organi:-;Ill :-l
in the d OH J,!; h quir-kly or ~ollri nl-!: will tnk e plure ('\'( '11 nftr -r the
loaf is ill t ill ' 0\, ('11; for if the 11I':1t is Hot hiuh enough to kill it ,
t hi, yeast, hl'('OIlJ( '~ t o rpid anti inur-t.ive while other orguni....lIl :':

I'l ,Jse undr-sirnhle fr-rmr-ntation to sot. in, I!ivillg rise to souring.
During the hakillg' , the ulcuhul and till' ",as are driven off into

the O VI'Il und t he inton-e heut I'all :-;(':': the stnrch on the outside
of the loaf to 1H~ ('iJan,:wd to dc-xt.rine, a gununy substanr-e,
forming: a crust, Dextrine is murc easily di~('sted than iii
sta rch,

The hr-nt should he reduced towards the las t of the buking
to give it a elmore to penetrate into a nd thoroughly cook the
middle of the loaf. "~hat ('fTp('t will this have on t he sta rch'!
If the ~(>nu.·r is not perfectly baked, R<lIIlC yea.st plants a re likely
to Io!urvive anll when the bread is ('aten, i Tld i~('stion IIlay he
Ult~ rc~mlt.
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l\fILK ANn " '.....TER BRE..... D (Quick Process)

broad-bladed knife or mixing
spoon

bowl with perforated. rover
bread tins

G e flour
1 c scalded milk
1 to hoi ling water
1 tb hut ter
I tb lard
l!tpsalt
1 tb sugar
1 cake compressed " past

•

mixed with ~ c lukewarm
water

If it gives a hollow sound, it i...

7. wlu-n UI(' dough will not stick when left on the hoard a
minute, plur'e it in t he f,l; fP:L,,;('d bowl.

8. Cover closely and set in a warm place or in a pan of warm
wutvr, Whut temperut un- should t he water be?

n. '\'tH'n the douJ!h has doubled in size, turn it out uzuin on
t lu- flour..... 1board and knead . ',"hy '!

10. Shape into loaves. How'!
11. Place in ~rea~l'd and flou red tins and set ill a wurrn pla n >

till the volume doubles.
12. T(·~t the oven . How?
la. Bah", H ow lonJ?;? How should the heat be regula ted ?

Why'~

H. T ap the loaf.
Give anot her test.

15. Remove from the pan. How should it 1)(' ~oo led?
Hi. When cooled, store it in a covered earthen Jar.

Serving :
For serving bread see Lesson LXIII.

Principles: ds h wth
Salt is added to give flavor. Too much retnr ::> t e gro

of the veast plant. . ,. of
The' addition of a verv little sugar quickens the pro('e:-~

' .' I what wnv? 'T oo much sugar should not lJ.e us« • as
nsmg. n. f h .h t ram
t his takes away the na tural sweetness 0 t e \\ ('ad~ . ' 1

I I t ender an prevents I
Shortening makes the irear more < ,' II t too

I ' 1 . lore wholesome ' ''1 10 11
from d ry ing. Bres e I~ , IOW('\ ('f, n . ' the growth of
much shorteniuJ!:. The effect of shortening on

It ' tl sumo as that of salt.
the yeast p an IS . H~ S:. • ulf milk and half Wel ter is mort'

B read m ad e With Bulk or ~. . h .. I I t is vellcwer.
I t 1 ntirely WI t. wu cr. .

nutritious t han tin mnce e b d I has a ('('rt:\in v£'ivetj'
d . kly as water rea I anc

does not ry so qtnc "0t bread b3:5 the adv:mtnge
texture lncking in the latter. :1 cr •

of being cheaper. . h ld always be scalded,
T ht:> milk used in bre~d-makmte ~ ~~u('ed into the bread

since lmelt'ria are very likely to m

Home Rule

Lesson LXIV

Materials used:
Class Rule

3 c fl our
! c sca lded milk
~ c boiling water
I tp butter
I tp lard
I tp salt
1 tp suga r
t to 1 cake compressed yeast

mixed with 1 c lukewarm
water

Utensils needed:
Double boiler
howls
sifter
measuring utensils

Work to be done:
1. Roil the water, sca ld the milk, and sift the flour.
2. Put the butter, salt, lard, and sugar into the mixing howl

and pour the boiling liquid over them. What advantage is
gained by pouring the hot liquid over the ingred ients?

3. Soften the yeast in t he lukewarm water. W hy? Why
should the water be lukewarm'?

4. Cool the liquid mixture until lukewarm, and add the
softened yeast. Why must the liquid be cooled?

5. Add most of the flour gradually unti l a moderately stiff
dough is formed, beating well and mixing the ingredients thor
oughly.

6. Tum the dough out on the floured board and knead unt il
it is light and clastic.



throu~h this medium . For the snme reason , the water should
?~ boiled , but should not be mixed with othe r ingred ients when
It IS too hot.

Cn.re S.hOlild be taken not to arid too much fl our to the dough,
as this gives the ga.-.; too much work to do a nd n.... a conseq uence
the bread is not so light and porous.

CH.-\RACT£R1~TJC5 OF .-\ PERFECT LO.H' or llRt1AD

1. General appearance :
(a) Hounded over top. not fl att ened .
(h) Xot extr-ndina too fur ovor sides of pan or cracked a t sides.
(c) E\'enl)' baked on a ll sides.

2. Proper baking :
Indicatpd by:

(a) Color-chp:-:tnut brown on all sides of loaf.
(0) Thiekn('~~ of l'ru~t-13r.- or linch .

3. Odor :
(a) I'lea.'i ng.
(b) N"o rancid nor sour smell.

4 . Flavor :

(a) Sweet a nd nutty , :mgg(·~ting: the tas te of wheat,
a. Grain and texture:

(a) Cut su rface silky, even ly honey-combed , with t he aerat ion
holes rather small and uniform in size.
6. Lightness:

(n) Twice t he size of the dough when placed in the pan.
(b) Surf/we elastic when prf'~:-" ('d with the fi nger,

7. Crumb:
(It) Glossy .

(b) Moist , but not gummy when pressed between t he fingers.
(c) Not d ry and crumbly.

8. Color: •

(a) Inside of loaf creamy white, not ashy or dirty whi te .
What has been learned:

1. Salt adds flavor, but retards fermentation.

Lesson LXV

BREAD (Slow Process)

20.;

measuring- utensils
double boiler
bnkinz t ins. ~

sifter

Home Rule

1 c scalded milk
1 c boiling water
I! tb butter
1 tb sugar
2 tp salt
1 cake dry yeast mixed with

! c lukewarm water
about 6 C flour

IIHEAD

Materials used:
Class Rule

~ c scalded milk
! c boiling water
2} tp butter
g tp sugar
1 tp salt
! cake dry yeast mixed with

i- c lukewarm water
about 3 c flour

Utensils Deeded:
Earthenware bowl with

perforated cover . .
broad-bladed knife or rmxmg

spoon
Work to be done: .

I. Boil the water and scald the milk. Why?

2 Sift the flour.
3: Soften the yeast cake in IUk~w~~m;::.~e:~d pour the bot
4. Put butter, salt, and sugar III e

water nnd milk over them.

2. Shortl' llinJ!: ma kes hrend tende r, but retards Iermentn
tion.

:~ . RUI-!;ar -cnt ribut-s to till' food of the yeast plant.
4 . Milk makes Im'ad more nut rit ious, prevents drying, and

giVI'S a velvety tr-xtu re . . .
5. ,ra ter should be boiled and milk scalded before b.·mg

:lthh·c1 to the dOUKh.
G. T oo much Hour mnkes the bread less porous and light.
7. Characterist ics of a perfect loaf of bread .
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.J. Cool the mixture till lukewarm.
6. Add the softened yeast,
7. Acid about half the flour or enough to make e drop haUer,

beating well.

8. Set aside, closely covered, in a warm place unti l the hatter
is wry light and full of bubbles (about an hour).

9. Add the remaining flour and mix thoroughly,
10. Tum out on the board and kne-ad, proceeding in the same

manner as for making bread by the quick process,
11. Let it rise, closely covered, in a warm place unti l the

size is doubled.
12. Mold the dough into loaves,
13. Set aside to rise.
14. Bake.
15. Cool.

16. Always scald the jar in which the bread is stored twice a
week, thoroughly airing and drying it before putting t he fresh
bread into it.
Serving:

For serving bread, see Lesson LXI II.
Principles:

Making a d rop batter with part of t he dough is termed setting
the sponge. T he slow process of bread-making is therefore
often called the sponge-and-dough method. Fermentation sets
in more readily and takes place more rapidly in a batter than in
a dough. Hence the slow process requires less yeast or one
which is slower in action. Therefore dry yeast can be em ployed.

" Then bread is made in winter by the slow process, the sponge
may be set in the evening, and t he second mixing he done in the
morning. If this be done in the summer, the sponge is likely
to sour. Therefore it is better to make t he sponge early ill the
morning, in whi ch case the bread can be baked by noon.

The longer the fermentation, t he better the flavor of the bread
will be, for during 3. longer process of fermentation certain
by-products are formed which give a sweetness that is absent

in bread made by a q uicker process. Care must be taken in this
method, however, that souring docs not take place. If circum
-tnnces do not a llow of attending to the dough when it has risen
to the required size, or volume, souring can be prevented by
cutt ing d own the dough two or three t imes, allowing some of
the gaa to escape.

PROPORTIO N or ] :SGREDI E~TS FOR T wo Loaves OF BREAD

2 c liq uid
! to 1 cake of yeast softe ned in ~ c lukewarm water

(amount depending upon time of operation)
1 tp salt
2 tb sugar
2 (0 3 pints of flour
3 tb shortening

What has been learned :
J. I n the sponge-and-dough method, or. th~ slow process•. a

drop batter is made with half .the flour, which IS allowed to nse
until light before a st iff dough IS made. .

2. Fermentation takes place more quickly 10 a drop batter

t han in a dough. , btl _" Yeast or
3. The slow process requires a longer ttme u ess ~

one that is slower in its action. . fl . ed loaf
4. The sponge-and-dough method gives a better avor

than t he quick process.
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towards the center, constantly movine it around and ).. h
O

~ aroun< I

contmUln~ t IS process until smoot h and perfectly I
Bi . h ld I rcunc .iscuits S ou >C. placed close together so that they may rise
and puff upward Instead of flattening out. A fancy biscuit
known as " Clo~cr ~ca~" biscuit, can be made by placing thr~
of these small biscuits m each section of a gem pan.

(b) P arker H ouse Rolls. Roll the dough into a sheet about
half an inch thick, cut with a biscuit cutter, make a crease in the
middle of each with a floured handle of a wooden spoon, spread
one half with butter that has been creamed, a nd press the halve
slightly together. By making one side smaller than the other
a nd letting the smaller side come underneath , the rolls will have
a better shape when light. To let them rise very slowly insures

a good sha pe.
(c) Finger R olls. Shape small bits of dough in the same

manner that hiscuitsure made, then with the palm of the hand roll
t hem on the hoa rd until of the length and thickness of a man's

middle finger.
(d) C innam on Halls . R oll the dough into a sheet about one-

half inch thick. Spread with butter that has lW {' 11 crr-umed.
Sprink le with cinnamon a nd sugar (proportion, 2 tb sugnr to
_~ tp cinnamon). Itoll the dough like a jplly roll , a nd cut into
t hrcc-fourths inch slices. Pluco t he pi {' (' {'~ , cut side up, side by
side in a /l:rt'al'ct! awl fl oured pa n, Brushing t hem with mi lk
Of with SII J,!;a r a nd water just before baking improves their

app('arance.
(c) ~h\' ed;sh Holls. Prepare ti ll' dough us for «inunmou

rolls, add in/.!: currants and a litt le grah'd lemon rind to tlu- ri nnn

men ami suga r when sprinkling thr-m.
10. Set aside, closely covered, in :I. warm plncv anti allow

them to rise until very light.
11. Bake in a hut oven from fifteen t o twenty minutes.

12. Biscuits ami rolls may be gln zed :
(a) Brush tiWIB OVPf with t he yolk or e~ beaten with 2 to

milk. Itcturn to the OV£'11 to hrown,

Home Rule
2 c scalded milk
3 tb butter
1 t p salt
2 to sugar
1 yen,... t r-ake a nd

l c lukewarm water
about ;) c flour

Lesson LXVI
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Materials used :
Class Rule

I (' scalded milk
1 tb butter
} tp salt
1 tb sugar
! vea-t cake and

~ e lukewarm water
about 3 c flour

Utensils needed:
Earthf'nware howl with

rf
hroad-hla(]('(1 k if

pe orated cover III e o r mixing
sifter spoon

double boiler
JIwa..~urin~ utensils I . .

Work to b d laklllj!; trnse one :
I. Scald the milk. Cool t·11 I k
2 \ I I

I U I'warm
• .. 4 ( the ye-ast ~ ftt I · , .

3
. . J ' IWI II1 4 e lukvwur t

'. Add enough fluur tA k . II I wa e r.4 B ) ilia (' a soft. douzh
. ('a t WI' II, COYer clost'ly · I · .'.until t l I ' ,.1IH ;-i('t us ide IIIn- I oug;h is Ilgh t a nd f II f I I ' . ~ a warm pla t e

5 \ I I I II 0 HI )1>1('s.
• • J t ( t ll' suzur ' It If A 1J ., po, ' ,1"<l " lUll llH'It.·d but tor.
I. I ( enough fl ou r to 1II·l k .... '1 ·'t·,1T I I7 T . ,- . .... ( oug 1

. . urn ou t. on a floured I . I , I .
light and elustir-. IO.m .1Ilt knond W ('II un til very

. 8. Sf·t usido, closely covered i .
IS doubled. - , 11.1 warm pluce until the bulk

9. T urn out o n the flour ' I Isha pe. (t .onrd, knead s lig htly , divi de a nd

. (u) For B iscui ts, flatten the I .
mto ro unds with n . 1 ' dough in to a sheet and cu t

rounu cutter pla ci tha g reased a nd fl oured ,c-mg em close together in
tb ' pan, o r break off II·

en with the thumb and fi . n sma piece of dough ,
n<t two fingers fold the dough
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ENTI RE 'VH EAT BRF..AD

Lesson LXVII

lIleu:-;uring utensils

sifter
double boiler
baking tins

Home Rule

2 c scalded milk
1 tp salt
1 c sugar or ! c mola.~';f':-4

1 yeast cake mixed With
! c lukewarm water•4 j c enti re wheat flour

Materials used:
Class Rule

I c scalded milk
! tp salt .
, ugar or J_ c m ole,..sses·s C 8 6 .

1 to 1 yeast cuke mixed
• with t c lukewarm water
2} c entire whea t fl our

Utensils needed: .
Earthenware b owl WIth

perforated COVl'r

broad-bladed knife or
mixing spoon

Work to be done: T it into the bowl.
.... "II the Hulk. urn I

1. S C,l ( . .. ' • lukewarm water. .
2 Soften t he )' C.l~t In .. t t he hot liquHI.

. I i moln..sses 0
a . Add the sa t a m dd t he softenro yea..4.
4. Cool till Ink.'warm and a

What has been learned:
1. T he l'lpOn~l'-ll lld-doll~h method should be used in all

c1ollJ!;hs in which much l'lhort ('n j n~ is uHed: . f' cl
2. The richer the dough , the mo.re time required to knee

it in order to make it lil!ht and clastic. .,
I I . bi ·u require less t une;·t On account of their small Size, lSCUl S •

hut more hf>at to hake them than loaf bread reqUires: I r
he d t the same tunc an. ()4. A hatch of biscuits may rna e a

I .I ugh that bread is made.
t l~ AAl\ml ~nyO variations in biscuits and rolls may be made from

.) . ,

biscuit dough. . f II
G. Glazing adds to the attractiveness 0 ro s.

(b) Brush with a little softened butter when Tt 'm OVt 'd

fro m t he oven. The butter may he plnr-r-d inside a pit '( 'f~
of cheeseclot h and the rolls rubbed with this.

(c) Brush with white of ("~ and water.
(d) Brush with 1 tb suga r mixed with 1 tb water.
13. Cool.

Serving:

Clover Leaf Biscuit s, Parker House Rolls, and Finger Rolls
are all suitable for serving at a formal dinner. " 'hell so served,
one is usually laid upon the bread and butter plate or upon the
dinner plate with the meat course, ' ,"ith the ultra fashionablss,
but ter is no longer served with them. Cinnamon rolls are
especia lly nice with coffee, hence they are served at breakfast
or luncheon with coffee. They are also served at afternoon
and evening social affairs.
Table etiquette:

Biscuit and rolls should always be broken apart , never cut .
Principles:

Holls and biscuits may be made from bread dough, especia lly
if milk is used, or a separate dough may be made. " 'hen the
latter is done, the dough may be made richer by the
addit ion of more shortening and sugar or even eggs. A
ric,her dough requires a longer kneading to render it smoot h
and elastic.

A sponge should be made when much shortening is used to
counteract its retarding action. After fermentation is well
started , the shortening m ay be added.

When eggs are added to a dough, they should be combined
wit h t he dough when the shortening and sugar a re added.

Biscuits and rolls are m ade small. H ence it does not take
long for the hea t to penetrate to the center, a nd from fifteen
to t wenty minutes is suffic ient length of time to Lake them, but
biscuits require a greater hea t t han loaf bread. They should
continue rising for fi ve minutes and begin to brown in eight
minutes.



GRAHAM BREAD

Lesson LXVIIl

Proportion of yeast to liquid:
One-qua rtcr yeast cake to 1 pt liquid, if the mixture rises over

night . One-half yeast cake to 1 pt liquid, if the mixture is set in
the morning. One yeast cake to 1 pt liquid for quick process.

Cleaning up:
How should the mixing bowl be treated? why? the gem

pans?
What has been learned:

1. E ntire wheat flour is made from the whole wheat kernel

with the exception of the outer covering.
2. It has more gluten than white flour.
3. Less of it must be used than of white flour on account of

the large proportion of gluten. '
4. It docs not bear up well, hence care must be taken that it

does not rise more than just enough to double in bulk.
5. E ntire wheat flour requires slower baking than white flour.
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5. Add the flour.
G. Beat vigorously.
7. Cover well and set aside in a warm place till t he bulk "

doubled. 1 ~
8. Again beat well.
9. Turn t he dough in to well-buttered bread pans or gem

pans, filling them half fu ll.
10. Let the loaves rise till double in volume.
11. Bake in a hot o\:('n ~or about forty-five minutes, or unt il

the loaf when tapped will gtve a hollow sound.
12. ltr-move the breud frum the pans and cool.

Serving:
Bf~·all."'(> bread made of en tire wheat flour contains more of t he

\, beet. kernel t han fh~s ordinary flour, it is thought by some to Ill'
more healt hful. I t 1:- served in till ' sa me manner a."i other plain
Im·ad.
Principles:
ElI tin~ ,,:"h('at fl our is mu-le (rom the whole wheat kernel with

the ('XI'I 'plum of the oute-r ('" vI ·rill,!!;. Tllt'n' i s a J.!;rt 'atf 'r amount

1I ( e iuton pre-out than in white Hour , 11I'1I('t ' the dough must l it"
made l"C~fu'f t.hnn tlw latter- so Koft tha t it i~ sticky-c-or t .ln
bn-ud Will !If' liard nud 1 ·1()~t· and will 1I0t risp w('11. It should
lIot.I,~ allowed to rie- any longt 'f than until tile hulk is do ubled.
ali 1t does not Ix-nr li p ,.... .\1. The pnrt.ich-s of g luten a re nut
ground MO ~ne :l.~ they an' i ll white flour lind for t his reason nil
UU~ ~llIt('n I ~ not I"Clft,f ' Il('d at (Jllt 'l ~ and t.lu-rcforc cunnut a id ill
htll lhn~ lip till' dough.

TI~I~ lmking 111 11.;; t 1,(' a lit.t.le slower than for white Im 'ad
to ~I~·(· t he gae a chanr-c t.o expand t he loaf to its ful lest
«upur-rty.

Bre-ad t.hat is mixed entirely with a spoon will a lways be
rl10ff: (j~ It·:ol.~ course-grained. "" hut Iuuction is performed bv
1)(·M.tJn~!

If the e-nti re wheat bread is to ugh wha t can be added to
remedy this? Why i the molasses add~J?

BREAD

Materials used:
Class Rulc

! c milk
~ c water
i YCW:lt cake mixed with

i c lukewarm water

1 tp salt
2! tb mole....scs
I ! c white flour
H c Graham Hour

Utensils needed:
Eartbenware bowl with

perforated cover

sifter
ffiensuring utensils

213

B ODle Rule

2! e hot liquid
! yeast cake mixed with

i c lukewan n water

H tp salt
i c molssses
3 c white fl our
3 c Graham flour

double boiler
mixing spoon
baking tins
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Additional Recipes

E N ,.0
'
''H E AT B 1U:.-\D

~ , T "

Work to be done:
1. Scald the milk. Boil t he water.
2. Soften t he yeast.
3. Add the salt and molasses to t he hot liquid.
4. Cool t he liquid t ill it is lukewarm. Add t he yeast ,
5. Add half t he flour and bea t well.
6. Cover the dough and set it aside in a warm place till light.
7. Add the remaining flour and mix well.
8. Turn out on the floured molding board a nd knead,

handling quickly so that the dough will not st ick.
9. Cover the dough and set it aside to r ise till the rna,......

has doubled in hulk.
10. Shape it into loaves.
11. Allow the loaves to rise again. B ow long?
12. Bake about forty-fi ve minutes.
t:t It euiove from t he pa ns a nd cool.

Serving:
See 11';S."i,(m on serving bread .

Principles :
Graham flour is made ou t of the enti re kernel , neither sieves

nor Lulting doth being u:..ed in its manufacture. Hence it
contains nil the GUY'T coverings of the kernel, which are separ
au-d from other Hours by means of the bolting clothe and sold
as hrun. This bran in (Iruhntn flour furnishes bulk, which may
have a very good (·fled upon the di~(,1'it ive organs of some people.

What kind of dough must be mudef 'Vhy'! lIow should
the hrend he haked?

The white flour is added in order to make the dough capable
of bciuK kneaded, thus insuring a finer-grained loaf.
What bas been learned :

1. Graham flour is made Ircm the whole wheat kernel.
2. The addition of white flour to the dough makes it capable

of being kneaded.

2 c water
1 tb butter
t tb lard
1 tb sugar

2 c sr-alded milk
2 t h fihortening
2 tb sugur

1 tp !':lIt

1 e scalded milk
1 yl'ast cake mixed with

I c lukewarm wa ter
4 tb butter

1 c hoili liR water
1 c Ilcll.lcled milk
2 th but ter
1 tp suIt
1C IlIohUll'lC!4

1 C IIl'a lded milk
1 c hoiling water
1 tb lard
1 th hutter
i c brown sugar

WATt:R B RE AD

Ii tp salt
1 yeast cake mixed with 1\ C luke

warm water
about 6 c sifted flour

Mn.£: BREAD

1 to 1 yeast cake mixed with
i c lukewarm water

about 6 c flour

L UNCH WS Ro~

4 tb sugar
1 tp salt
whites of 2 eggs or 1 .....hole egg

flour

i to 1 yea.'l t cake mixed with
1 C lukewarm water•

2 c white flour
4 c entire wheet flour

1\ tv snit
1yt·a... t ceke mixed with

i c lukewarm weter
3 e flour
rye flour
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Lesson LXIX

YEAST (Reading)

Yeast is a plant. It belongs to the budding fungi of the vege
table kingdom. Examined under the microscope, it is found to
be made up of a mass of t iny round or oval plants.

When watched carefully the yeast plant is seen to reproduce
by budding. A bulging out is seen to appear a t one end, which
will continue growing until a new cell is formed, which will
either break off, forming a new plant, or will remain adhering
to the mother plant, though in its turn putt ing off the same kind
of bulging. T he result is a curious-looking chain of cells.

In order to flourish, yeast must be kept moist and warm.
The temperature most favorable to the growth of yeast is from
75° to 90° F. Cold will check its growth, but it can be made to
revive hy the application of heat. Intense heat will kill it.

Besides water and heat, yeas t needs OXYRcn, nitrogenous, and
starchy food as well as mineral matter. Each yeast cell is a sac
filled with fl uid. I t gets its oxygen partly from the air and
partly from the starch of the flour. Through a process known
us fennentation, it breaks down the starch into sugar, which
results in the formation of alcohol and carbonic a cid gas.

Yeast is either wild or cultivated. 'Villi yeast is found floating
about in the air. It is especially abundant near fruit trees.
Cult iva ted yeast was first obtained by cult ivat ing wild yeast.
This is the kind of yeast found on the market.

Commercia l yeast comes in three forms-liquid, dry, and
compressed. Liquid yeast is made from potatoes, sugar, salt,
hops, water, and some yeast previously made to start fer
mentation.

Compressed yeast is most generally used and when it can be
obtained fresh it is the most satisfactory because it has the
greatest number of active yeast plants. I t is a by-product of the
distilleries, where whiskey is made.

Compressed yeast spoils very quickly. It should .be creamy
in color, and crumble easily. \Vhen it shows grayish st reaks
and begins to get stringy, it is spoiled" . Itmay be kept for
some time by pu t t ing it in a jar and coven ng It with cold water ,

renewed every day. .
Dry yeast iii made by adding cornmeal or some ot~er starchy

material to liquid or eompressed yeast. 'This is made Into cakes,
which are dried. Dry yeast is likely to have dead yeast plants

in it, hence is not 80 satisfactory as comp~es:--..oo yeast.. hi
Yeast pecially the compressed varieties are a value e

cas I CS I · _ . . Ie who are
source of vitamines. Because this IS so, many peop .
• fferi from lack of energy and good health cat yeast In

su en ng . . . . Commercial extracts of the yeas t
order to obtain this vitarrune. "bed by
vitamincs are also made and these are often prescn

physicians to their patients.



TABLE SERVICE

Pad :

Lay the p~o , or silence cloth, on the table , This should be
about three inches larger than the table on all sides. It should
be pulled tight over the table, folded scuare at th .

d
. - "t e corners,

an pinned underneath.
Cloth :

The table-loth. which should be ironed and folded with tirl ... grea
rare Wit I a~ few folds .a s practicable, should be carefu lly un-
folded . It IS much ea....icr to keep from mussing it if two girls
unfuld and lay the cloth. Lay it lengthwise of t he ta ble with
the long creu-e exactly in the center and the same length of
cloth, about nine inches, hanging over euch end. Carefully
smooth out tile creases by standing at either end and pressing
t he hands, palms downward, lightly over the cloth from the
center to th~ out-ide, the full lengt h of the table. Hepcat the
Kame oporuuon standing at the m iddle of the sides.
Luncheon sets:

For luncheons, it is now q uite customury to use individual
!llntc, t umhler, and ot.ln-r smal l doil ies ins tead of a tablecloth.
rh:-sc nrc not appropriate. however, unless the table is highly
polished.

,:-, com.plf'te t'i<' t consists of s ix (or more) twleve-inch plate
doilies, SIX (~r more) 8-inl"h bn-ad and butter plate doilies; six
(or more) 4-1IH'h tumbler doilie-s, and some odd SiZCM for salts
unci poppers and ot her extra th ings /,,(' t on the table, besides a
large cente-rpiece.

Fo~ luncheons, small hemstitched , scalloped, or fringed
napkins nrc used.

Aft....r t~(' doth is laid, the linen or lace centerpiece should
be plar-ed 111 the r-ente-r of the table and upon it should be placed
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the bouquet or other decoration. If flowers are used, they
should he sufficiently low to allow those on opposite sides of the
tuhle to sec each other.

If loose flowers nre to he used. thev should not be scattered•

profusely, but laid carelessly here and there or one or two small

ones on each napkin.
At a formal dinner a service plate for each person, this plate

of the large dinner size, is put in the middle of the space allotted
to each, about twenty inches, and about an inch from the edge
of the table. These plates are put on the table just before the
dinner is served and not removed until just before the dessert

is brought in .
Silver:

T he number a nd posit ion of each article of table silver depends
uponLhe meal and wha t is to be served. The conve~ienceof
t he guest is the o ne unchanging rule that determines the

placing.
(u) Knives : When a knife or knives are to be used, as tn.any

as will be needed before dessert should be placed at the right
of the service plate, each with the sharp edge turned t?w:.ml
the plate, in the o rder in which t hey are to be used, l){,!!:Jnmn~
at the ex t reme righ t , tha t is, t he one farthest from t he plate

is the one fi rst used. .
(h) Forks : \V1H'n knives are needed, as for a formal dlO1WT

or when uncu t mea t is served , the forks should be plured at t he
left of the service plate, a s many as arc ner-ded before dc:-;:,t'rt ,
in the order they a re to be used , bt'ginning ut the <,xtrcme ll'! t.

( ) ]0"1 ' (") ontre«:
All the t ines should be turned up . 1 1:-> 1 , ..,

(:1) roa st ; (4) salad . . t, . "'0 thut there IS a grr!l
If there a re not too many ('Our:->(':-> L 1 11

k be h ·'tiontlctllle
display of silver t he dessert for may • P ' CC. I
with the o t hers ~t t he Iwginning, next to the 8('r\"1('C P lltC. .

( )
Spoons ' \\' hen both knives a nd forks nrc used, as nll\~)

c · I od i front of the :;crvU'e
tea.'lI)()OI18 as ure nt'coed may he p at' III . 1 '
plate, arranged ~ymUletricnlly with handles to the right, or t ley
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may be placed a t the right of the knives, The soup spoon is
always at the right of the knives.

If only forks a re used, t he-e should be placed a t t he right of
the plates and the spoons at t he r ight of the forks, t he one to be
first used being at the extreme r ight.

If coffee is not S<'rY~..c:J unt il t he dessert is b rought in , rome
hostesses do not place any teaspoons on t he t a ble at the begin
nina, as there will be, in most cases, no use for t hem.
Napkins:

Napkins an" folded in quarters and placed o n the table
parallel with the f"(j)!:C of the table and on a line with t he service
plate, the fre-e f.JJ!('~ lx-ing to the right and to t he edge of the table.

The napkins should be at the left o f the forks , if they are
at the h·ft and at the h·ft of the plate if the forks a re at the right .

If no f"f'n'ke plate is used, the na pkins should he where t he
plate is ordinarily pla('('il, If the number of forks makes t he
txble look crowded, many hostes ·('S lay the uukpin Oil the service
phite.
Dinner roll :

At a forma l dinm-r, a bread stirk , d inner rull, o r piece of
hn':uJ «bout 2! illl'lll's by q iur- lu-s is p hlC 'l'd Oil the napkin ,
wh ich is fold( Od uver lJnCI~ to r-ovr-r it.
Glasses:

G ln.....sr-x for wutr-r should ln - pl:U'I '" ;I t till ' right and a lit t h
a bove t.he »-rvi r-« plate O f tu-nr t hr - tip of t hr- k nives. Thl',\'
should be filled wit.h water j u- t bdon' dinner is uunouncr -d.
Bonbons and relishes:

Bonb ons a nd n -lis-hr -s, suc- h as rudis ln-s, olives, celery , and
I'.a ItA't1 n u ts, limy I ll ' p l:u'("( l Oil till' t abll' at JlII ~[U;Uft ' , al though
it is I H 'I ' ll lll ill ~ usual to l'i t· t t lll' :-<I' on till' sideboard o r table und
P~'1 to ear-h Il; IW....t.
Seasonings:

It is not customary at a formal dinner to have butt ...-r or
H'wlonin~ on t ho table . Tiu- condiments, sauces, a nd season
ings a f(" S('rved with ('ach l'D UJ1o;{' 8A nl'l'dt"'!.

Informal and family dinners :
In setting the t able for an informal or family dinner, the

service plate should be omitted. All t he knives and forks
to be used may be put on the table, also salts and peppers
near the corners of the table or one of each for every two

persons. . I I II
Small plates nnd broad and butter kni ves for the mt~er )8.

and bread or dinner roll. which should be put on be fore dinner IS

announced. are placed at the left and above the fork:"
n vI"''' served by the hostess from a large t ureen
s oup rna. ~ '. I ki -h

instead of being brought in individual plates from t ie ttc en,
in which case the tureen should be placed in front of the hostess

and the 80UP plates to her left.

Placing of chairs: f I f
C hain; should l-o plured at the table so t hat the rOhn~ ('(I~e Old

. . I f tl t Iledo!h T he e ,tIT' IOUench is just hf'low the cc gee 0 1(' a ) . '
. I t bl ft r one IS seated.not he 1110\'('(1 ru-an-r t te a c ane

Seating guests: . . . 0 • don the right of the host:
The ~lH'st of honor, If a lad~ , ts plncc

if n }!;l'ntll'ln:m, on the ri~ht of the hostess.

Serving guests: f '" t t forma l dinner. both equ:llly
T1H'fc are two ways 0 8 Pf\ mg , I u

in ~ot)(l form , . T ' ueh course in the p:mt fy on
The more fOfllml way: Arrange c.

indiv idllld plnt cs. I t t ilt' plntc ('ontai llill l!. the
T a ke the tray in tho Il'f t hm« • P~lt ' t t ill: riuh t :-iitll' of (':teh

o it T ·tke I ,0 '"
ind ivid ual portl ()II~ OUP()Il · . it 11 tht' :-i(, fYiet' plate

, I t I I p h l'C I upo
J.!;ll(·st. With the r11!, I Wilt, • 0 iirh thc 1"1'rvil't' pln tr' lll :lY h('

Until after the l'IOU)l course, WIt h ,\I I II. t nnd do:,t' ttl tilt'
, ' f t f l"H· l!!.I:-'

I then !lhwc It III ron 0 .remover " , .
edge of the table. -ltl . course, it should hi' p l:\(,(,tl

If anyt!lill}!; ii'i t o he f'('rv r f! \\1 , I : II f »u-h I!IU':",I . h( 'in~ lu-ld
I I t the It'ft ...If I' 0 ( . I ' , It

on a tray anr pasSf '{ o . hd p him-elf wit h us ng I
low (~nough to ('nable 01(' I!,\H' :4 to

hand,

•



222 DO)/ESTIC SCIEXCE T ABLE SER\'lCE 223

way is to leave the service plate on
In this case the tray is nut USNl in

T he more fashionable
the table until dessert.
placing t he course.

The more simple way (Russian sty le) : Have the course cut
:0 suitable pieces on a large dish or platter with the necessary
serving spoon, knife, or fork.

Put'on a tray OT, if too large. carry in the hands with a folded
napkin between the dish and the hand.

Serve at the left of each guest.
'''a it until all have finished before removing a course.
Take t he tray in t he left hand , pass to the right of each guest

and remove the platc with t he right hand, placing it on the tray.
Remove but one plate at a time, or all belonging to the course

at r-ach ('O\"('C .

I t is allowable to dispense wit h the t ray if pr('~:-;("(I for time,
and to take a plate in each hand, t hus removing two plates nt
a time.

T he E nJtIi ....h Style of :--{·f\·i ng: The E na li....h mod e of l"('r \' i n~

is to I'l't t he whole of each course, often contai ning man)' di shes,
a t once upon t he ta hh-, t he ho~t, , :-<~ serving t.he soup, snlnd , and
dessert, and the host serving the fi sh a nd runst,

Compromise Style of Serving : By n compromise sty le, or
plan, such di !'·;}H'~ us Ow s alad or dessert, which present an
a ttract ive nppr-nran r-e a nd cun he HPf\'<,d quickly and without
much effort, arc served by the hostl'ss, and a fish, for instance,
which is easily separated into individual portions, is served by
t he host on tho platf's :-<l't before him. The other dishes are
-crvr-d from the pantry.
Order of serving:

When the dinner is served from the pantry, the ~ucl'lt."l should
he served in rntntion alternately fit the right and lef't of the
hoetes a, ~oinp; in opposite d irec-tion for each successive course.
The host ami hostess should be se-rved last,

\Vh"n JZ:IH'~ts are served by pa....;s i n~ the courses for guests to
help UU'Ill:<<'Ivps, a style becoming V('f)' popular, it is good form

to pass the dish to the hostess fi rst , in order that if there is any
peculiarit y or novelty about the dish, the guests may be saved
possible embarrassment by seeing how they a re expected to take
the food from the dish .
Place cards:

W hen cards a re used to seat guests, t hey should be placed
on the napkins. Nothing but the name of t he guest or the name
and a simple decoration is required.
Finger bowls : .

Finger bowls should be passed after a ny course that requires
the fingers to touch the food. ~h""" should be set on.a small
dessert plate upon which is a dainty doily and placed lD front
of each guest from the right.
Table etiquette: .

Spoon: A spoon is used only for food too soft to be easily

handled with the fork. d ith .""
. f th ·de f a spoon an W1 no TIOI ,.....,Alwnve eat Of Si p rom e Sl 0.. , • k I

,) . .: h use a bac 'wanof the lips. In taking up soup Wit a spoon,

motion that is, a motion away from you. . t ti the
NeY~r leave a spoon standing in a cup. After using ?s. II' t l

sugar or to s ip, remove it from the cup, nn~...i~I::~:~em lnt ~~
saucer. If no sa ucer is used, lay t he spoon on thc s ed t ~arrv

. Knife and Fork: a,nly f~rks a~d :po~~~ ~:t~: u8e,osh~ul;1
food to the mouth. 1 he knife or l~r , w

be laid uoross the plate a t t he right Side. . Y .l uld be held
'1'1 e knife and fork when used for eut tmg IS 10

I • I I II \ 'S of the hands.
with the handles III t ie to 0\ b h II right on the table.

The knife ami fork should not e r- ( UP th food whidl
to the mouth meat or 0 er

When used to curry Ii b 1 ld in the left hand.
b t t l f k shou ( e J(' ( k

must fi rst e eu , ie or d -ith the knife nnd for t.
. I · ·1 III he run e " 1 .No gest icu ntiona S IOU xi n the lap With one

N' kin: The napkin shou ld be ~Iacc upo
up t its f 1I <" e

fold ra ther than spread 0 11 I) It' 'k~I' in the collar.
ki h III never Je lie

The nap In s on I I with the napkin.
St icky fingers should he c eanec
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Measuring

There may be-in fact, evidence proves that there are---good cooks
who seemingly never measure anything, but by "about 80 much of this,"
and " n pinch of that," bring about remits eo delicious that the would-be
follower at once determines to t hrow rules to the winds and try the same
way. Good cooks allL'ay& meesure-eoue by the cup and spoon, beceuee she
must ; a nother by t he judgment and experience long years of doing the
same thing over and over a~l'.in have given her; and the chances are that.
unless you have the rare gift of cooking 8~raigh~ from t~e gods, you would
better cling to the exact me8lmres and weighte if you wish the best result
every time, instead of once in a while.

&I drops • • • • • • • • • •
• • • •

4 salt8poorul liquid • • • • • • • • •

3 teaspoons • • • • • • •• • • •

3 teaspoon.s dry material • • • •

4 tablespoons of liquid • • • • • • •• •

•

Dip the tips of the fingers in the finger bowl and dry on
t he napkin.

When one is a guest at a single meal at a house, the napkin
should not be folded again, but laid loosely at t he left of t he
dessert dish.
Miscellaneous directions :

Put only small portions of food into t he mout h at one t ime.
Do not open the mouth to receive food until the food reaches

the mouth.
Hold the arms close to the sides while eating.
Kever put the elbows on the table.
Sit close to the table and keep both feet flat on t he floo r.
Sit near enough to the table to maintain an easily erect

position while eating.
Never reach across the table for food. Ask to have it passed

to you.
Never try to talk with food in the mouth.
Toothpicks should be used only in private.
Stand at t he back or side of t he chair until the hostess gives

the signal to be seated.
Sit in a chair at table from the right side of the chair and

rise from the sa me side.
Speak only in low, well-modulated tones at the table.
Never leave the table before the others wi t hout asking to be

excused.
Cuffee, tea, and cocoa should he drunk from the cup, not

from the spoon, except just at fi rst when sipped to ascertain
if the flavor or the temperature is right.

16 tablespoons of liquid . , .
16 tablespoons dry material . . . .
8 heaping tablcspoons .~ material .
4 CUpB liquid . . .,
4 cups flour . .
4 cups flour . .
2 cups solid butter .
i cup butter . . .
2 cups granulated s ugar

21 cups powdered sugar .
1 pint milk or water . .
9 large eggs or 10 medium
1 round tablespoon butter
1 heaping tablespoon butter .
1 heaping tablespoon butter .
1 heaping tablespoon sugar
2 round tablespoons coffee
1 tablespoon liquid .

butter size of egg . .
butter size of egg . • •

•

•

- 1 teaspoon
· "'" 1 teaspoon
· = 1 tablespoon

",. 1 tablespoon

{

:I 1 wine gla.atl
-I gill
= 1 cup

· = l cup
= 1 cup
=1 cup
= 1 quart
= 1 quart
= 1 pound
= 1 pound
= ~ pound
= 1 pound
= 1 pound
= 1 pound
- I pound
"" 1 ounce
= 2ounct'd
.. ~ cup
= 1 ounce

• e t ouncc
-1 ounce
_ 2 ounL'td

. '"' t cup
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GLOSSARY

Albumen, the white of an CIUl:.
albumin, t he protein of milk, muscle, and of many vegetable tiMues.
alkaline, having the power of for-ming salts with ecide.
aJuminum, a bluish silver-white metal, noted for its lightness.
annatto, a vegetable dye ueed in coloring oleomargarine.
artichokes, aster-like plants, t he flower-bracts and receptacles of which

are used for food.
asbestos mat, a mat made of fireproof material.
assimilation, the pl'OOO88 by which t he nutritive material which is taken a8

food is changed to t he substance of the body.
bacteria, a group of vegetable microOrganisms, widely distributed.

baking, cooking by dry heat. .
baste, to moisten with melted fat or other liquid to prev·ent burning

and to add fla vor.
batter, a mixt ure of a starchy, dry ingredien t and a liquid .
beaten "dry," said of the whites of eggs when they are beaten 80 much

that little flak es are thrown off.
beaten "stiff," said of the whites of eggs when beaten until they do not

run when inverted. . .
binding, a mixture of flour and butter added .to a soup to. thicken It.
bisque, a thick , rich soup made of !lhe~fish , birds. or. rnbblts. .
bladder worm, a purasite of pork, cau!l.mg tapew~nn m hum.an beings.
blanch, to make nute white by remo\'mll; the akin by scaldl~lI:.
blanc mange, a de!'ll'lt~rt made of gelatin or corm;tareh and milk.

blow end the Lloasom end of fruit.
boiled dressing, a cookcd aula d d ressing made of sugar, vinegar, butter,

egJ(S, salt, pcpper, nnd mueturd.
boiling, cooking in hot water. . .
bolted flour, flour sifted through bolting, a Silk cloth.
borax, a crystalline su.lt used as a cleansing agent. ., of lean beef or
bouillon (boo' y 611' ) , a clear soup made by slow boiling

other meat.
b,,,,' s' " g 8.~wing or broiling in a covered kettle or pa?..... , "" . d i te m ng and pre&lmK tea
brick tee, a kind of tea made by gnn mg, s a I

leaves in a Uloid . . .
Brie, a kind of 80ft cream cheese made m Brie, France.
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lIb. 9 os .

lib. 20••

lib. 14 oz.

1 lb. 14 oz.
1 lb. 12 0% •

1 lb. 10 oz.

•

•

•

•

•

• •

• • •

•

• •

•

•

•

•

•

•

. Because of the growing custom of selling fruita and vegetables by weight,
It becomes neo« ary for the consumer to know the weight of a bushel of
th~ verioua commodities. Not all etatee have laws regulating these
weights, Lut the table below may be considered 88 fairly representative.

EXTRACT TROM ~h~~£.SOTA LAWS REGARDI SO THE WEIGBISU

OF CoM J,lODITI ES

In contracts for the sale of a ny of the following erticlee the term
" busbel" shall mean the number of pounds a voirdupois herein 'stated :

I Bu. I QT.
50 lb.

· 60 lb.
56 lb.
50 lb.
45 lb.
50 lb.
36 lb.
48 lb.
50 II..

· 52 lb.
42 lb.
48 lb.
22 lb.

• 45 lb.
60 lb.
60 lb.
M lb.
52 lb.
50 lb.
M') lb•

· 50 lb.

Apple8 (green)
Beans (na vy)
BeaDS (lima)
Beets . • .
Carrots . .
C hest nuts .
Cranberries
Cucumbers
Hickory Nute
Onion! . . .
Parsnipe . . .
Peeebee (not dried ) .
Peanuts . ..
Pears . . . . .
Pt~ali (smooth) .
l'otatoee (lri:<h)
I'ol.atoeg (IIWI.-~t)

! t utahll,Jl;:I.Il •
Tumntoea

Turnips .
Wulnuta .

•
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brisket, t he breast or lower part of the chest of animals in front of and
between the fore I~.

broiling, cooking by direct exposure to heat on hot coals or over a gas flame.
brussels sprouts, a variety of cabbage, flavored like cauliflower.
butter-cake method. 8 method of mixing ingredients in which the butter

and sugar are first creamed; then eggs are added; t hen flour and milk

alternately .
butter ha.nds. wooden paddles for shaping butter for table U~.

by-products, a secondary product produced in the course of a manufacture
in addit ion t o the principal product.

cafe-noir (u' fe'nwor). black coffee, t ha t is, coffee without cream.
uJleme, (cAl'e In), a stimulating compound found in coffee and tea .
Camembert (Ca' man' har') . a t'Ort, unpressed cream cheese.
capers, ~ni",h flower bud", of the CS I K.' r plant , used pickled as an ingred-

ient of sauces .

caramel, burnt suga r.
earbohydrates, compounds composed of carbo n, hyd rogen, and oxygen.
cassava (r -a I"s'va ), a plant, manioc, having fleshy rootstocks, which yield

a nutritious starch.
casserole, a mold of boiled rice, meshed potato or IJWlh" beked and then

flI11~ with vf'~ptabll'tl or mea t ; ulsc upplied to small round d~b of

Blane ware with or without a handle.
caustic, burning, corroding.
caviare (r Av' i iu-c' ), the Mit .....! roe of t he sturgeon or u llll'r large fish .
Cayenne (Crt.'l>n' ), rr... l pepper .
cecne, ballilof min-ed meat and breed crumb" .
cellulose, t he pape r-like tlulJ"t:uJ('c coml )ll" il\~ the wlllIMof a niuml awl

Vt'Jwtuh lc (, f' IIM.

cereals, grnine.
chocolate, u eubstance mrul,' from the bean of the etu'W tree .
chop, a smnll "liN' of moat cut from the It·~ or ribs.
chowder, a dish made of Irceh fJl'ih or d 1l1lJ1'I, hi r< ruit und onions tllewed

together.
citric acid, the arid of h-rnons, currants, j1;ooIWtwrriell , and the like.
citroul fruita, Iruit a like I he Ot8.IlR(·, lemun, und grape fruit.
coal;ulate, to curdle or r-Iot.
eceee, a eubetenec made from the bean of the cacao tree, and differing

frnm chorola te in that the oil hM llf...·11 removed.
colander, a v~l with a perforated hottom.
coUacen , a material, eoluhle in waLer, found in honp, connective t issue,

tl"ndona. and cartilage.
compoaite, a food compoHed of inKf'el,iirnta having diffen-nt food values.
compote diah (c6m ' p6t). a fa ncy d ilh for holding. mold of jelly orotber relish.

compressed yeast
l

n by-product of dist illeries where whiskey is made.
condiment, something used to season food .
consomme (con' 86' me' ), etrong broth of meat and vegetables slightly

browned.
corer, a utensil used for removing the core from apples.
corned, preserved and seesoned with salt.
cottolene, a product of cottonseed used as lard.
cream to rub or heat butter until it i.'4 creamy.
cream'soup, the strained pulp of a vegetable combined with milk and

Ii binding. . .
croquettes, fried balls made of minced meat, fowl, rice, or other mgrf'(hent.e.

crouton (cr(;{ ton' ), a small cube of toasted bread.

curdle, to thicken . . .
curing, p~rvin~ by drying, salting, or smoking. .
curried, sea....oned with a condiment made of turmenc powder, curry

leaves, and spices.
cut in shortening, to m ix lard or bu tter with flour by means of a knife.

cutlet a slice from the leg of veal. . ' ·1
denatured, ha v ing the nature changed ; ~id of alcohol mto which 0 1

has been put to render it unfit for drinking.

desiccated, preserved by d rying- f di
dessert (de ;;'r t ' ), a service of fruita or sweetmeats at the close 0 a inner

o r luncheon. h b - tb non of
dextrin, a soluh le gummy substance formed Irom stare ~ e ac I

heut, ac ids, or fcrment.s .
diced cu t into t!mnll (·nhep-.
dietary' IlCrtainillJt; to the diet. II I

1 • r r r lace usua yrounc .
doily, a p.Jna ll orrmmcn tnl p1c:e 0 ~n('.n 0 f t - .~ co\"~red hlll'l inl'l , 00(' illtlide
double boiler, a cooking u tcmll l conHl!ltlOP; 0 "

the ot lwr. i 11 ' m{'nn~ of a wh('{'l ami a cm nk.
Dover egg beater, en egg be at er op~ratCl . )- r and hot wuter.
drawn butter, butter melt ed and mixed Wit h flou
dredge to llp rinkle with tlour. .
dri . ~s the fa t tha t it! lef t from cook lOP; meltt. the IoIPOOI\ wht'n held
d~::~att~r, a. better t hick enough to break from

sUHpc nded. . -d p .'ast by addinp: corn-
dry yeast, yeest made from liquul o~ compreee

lOcal or M(lInc other !>tarchy mllter~nl. I"

D b --_...._ 1 cheese made III ba u,"
Ed&m, a utl' PJU'IIK'U
edible, fi t to be eaten . the whole whe-at kcrnel except tbs
entire wheat flour, flour made from

outer cov(~rlJlj1; .
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entree (iin ' tTl:) , 8 aide dish.
extension sieve, a sieve with sliding wiree on either side to serve as fI.

support.
extractives, the fla voring subst ances in meats.
fe rmentation, a chemical change similar to that made by yeast.
fibrous, consist ing of fibers, or like fibers .
filte red, strained through cloth, paper, sand, or charcoa l.
tission, a method or reproduction in which the organism lengt hens out

and divides in t he middle.
fold in, to combine the beaten whi tes of eggs with a ba tter without beating.
fondant, a preparation of sugar used as a basis in making candy.
fondant d ipper, a wooden utensil shaped like a spoon, with slits in the bowl.
French dressing, an uncooked salad dressing made of olive oil, v inegar,

and seasonings. -
fricasseeing, stewing (owls or other mea t cooked in a gray)".
fudge, a kind of soft candy made of milk, sugar, and chocolate or ma ple

sugar.
garbage, waste animal or vegetable matter.
garlic, a plant re-embliug the on ion .
ga rnishing, something put on or around a dish of food for ornament.
gas plate, a simple plate attachment eonneeted wit h t he J1;ILl; pipe a nd used

(or {·"okin~.

gla zed , f'I)""n'd with a coating of white of 1'~K or mel ted sugar.
Graham flour, unbolted wllPat flour.
H am burg steak, lWf'f r!l0PI)f'( ! fine lm ,1 broiled or fr ied in cekce.
hard sauce , flll.ll:ar und ('n':t1111"l ! butter.
hominy, mai ze hull' ''ll null brukr-n for fl M)!!.
invert sugar, 11 m ixture of ~r:tp" augur nnd fruit au gu r.
kosh er m eat, the fll 'l'i!l of a nimals killed lU'f'ord iIlK to J ewish la w.
lactic acid, t he nt'it! of milk ,
lactose, 11 hard , r-rystnlliue sugnr found in milk.
lerdocn, a HI-r ip of fat pork o r bncon inl'pr tl'd into meat.
leaf fat, lnyura of fa t nbout the kidneys of the hOR.
Ieavening agent, eomet hin l( added t o u ha tt er to ma ke it ligh t .
legume, a p lant like the pea IU III been.
legumin, tile prote-in of pCa"I, ht'llHlI, et c.
lentil, a. plan t with flattened , lens-shaped seeds, which are cooked like peas

or beans.
lime water, " water solut ion of slaked lime used for medicine.
liquid custard, a r ill tard stirred constantly while cooking.
lukewann, neither hot nor cold.
macaroni, a peste made of wheat flour and dried In long, s lender tubes.

•

maeerooa, a. small cake made of white of ep;g. sugar, and i>oun~ almonds
or other nuts. :

macedoine (ma' sa' dwan'}, a mixed dish, as of vegetables with -whit e
sauce. '

maitre d'botet (seuce), a kind of sauce maUe of melted ' butter, lemon
juice or vinegar, and seasonings.

malic acid, the acid of a pples.
marinate, to soak for a time in oil or vinegar.
marjoram (mar' jo ram), a mint used for flavoring ,
mastica te, to chew.
mayonnaise (rna' 0 n~'). a thick 63Iad dressing made of raw yolks of eggs

beaten with oil and vinegar, and seasonings.
m easly pork, pork infected by the bladder worm, known by its lumpy

or speck led appearance.
meringe (me rAng' ), a composition of powdered sugar and beaten whites

of e~, used on puddings, pies, and frui ta.
mill, to heat a mixture with the egg beater.
Neufchatel {NQ.'l;ha tt1'>, a kind of soft white cheese made from sweet

milk.
neutral (lard), a high grade of lard made in the packing plants of leaf

rat only ,
noodle, n mixture of flour and C!Ql; used in making soup.
oleomargarine (0' 100 miir'p;a ren}, a substitute for b utter made 1)( beef

suet , la rd, a nti cottonseed oil.
omelet, u di sh consisting of eggs beaten up with milk or water and cooked

in a Irying p all ,
omelet pan, a light-weight oval or round frying pan.
pan broiling, broiling mea t in u plm over the fire.
pancreas, one of t he (I igestive orga ns lying near the stomach.
paprika (pa/pri ke) , t he d ried ripened fruit of the pepper pl l1~\ t.
paraffin, a waxy eubetancc, used in making candles, preecrvura Iood, and

150 forth , '
parasite, a plant or unimalliving upon another plant or nnunal .

parboil, to boil until purtly cooh d , .
pasteurize, to check or prevent fermen tation in fluids.

Pastry, food ha ving a cruet made of paste. . __ .J
h . ~- f tt 1 meringue or wbipp(,'1.1

pastry bags, bags fitted wit tubes or pu mg 01

cream,
peanut butter, a P88te made of ground peanuts ~n~1 wl1~r.
pectin, the substance in fruits which causes th.(' JUice to Jell.
pilaf (pi 181' ), r ice boiled with meat, {owl, or hsb .

pimento, allspice.
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pinoche (pi no'cbe), a kind of eoft candy made of brown sugar, usually
with nuts.

pinon (pe nyon'). an Nibil" seed of a certain pine.
pistachio (pis t.i'~hi 0 ), a tree of Southern Europe having a greenish seed.
poach, to cook (en ega) b)' breaking (it) into boiling water.
pork, the flesh of the hOR.
porterhouse, steak or roast cut from beef jus t forward of the sirloin.
pour batter, B. batter thin enough to pour.
process butter, butter that has been made over, or renovated .
proteid, a rood containing carbon, hydrogen, oxygen, nitrogen , and sulphur,

and often phosphorus and other elements.
puree (pU' Tt/). a thick cream soup.
ramekin, an earthen dish for baking various roods prepared with bread

crumbs.
rancid , having a rank taste.
rechauffe (rA'"be{ fi' ), a warmed-over dish.
retining, freeing from impurities.
relish, something taken with food to render it more palatahie.
rennet, t he lining of the sto mach of a calf, used for curdling milk.
rennin, the active constituen t of rennet.
renovated butter, poor or rancid b utter made Iresber and sweeter by

melting and washing in cold water and a solution o( CRUSl ic sodn.
ricer, a utensil (or preparing mashed po tatoe s for t he tuhle.
ripening of cream, the souring of cream by the right kind of bacteria

t hrough the URe of a starter.
Roquefort (Hl'Jk' fl'Jr'), a highly flavored , blue-molded cheese, made from

the milk of ewee and cured in CllVI~ .

rolled cookies, eookiee made hy rolling the dough thin and then cutt ing.
round steak, beef cut (rom the rou nd of the hind quarter.
uccharine, a coal-tar product remerkahle (or its sweetness.
ulsify (sAI'~1 f~), a plant the root of which tastes like oyatere : vegetable

oyster.
samovar, a metal urn used for making tea.
saute (80 tt' ), to cook in a little (at.
scalloped, baked with cracker or breed crumbs.
ICOre, to make shallow cuts acrose a eurfece.
scrambled (eggs), cJQtS cooked with milk .
searinC, beating the surface of meat so intensely bot that a coat of hardened

album in ill formed .
service plate, the plate upon which the plates of the course of a dinner

(ex('f!pt the last course) are placed .
Ihorteninc act-nts, materials added to a Latter to make it tender.

shredded, cut into fi ne strips.
sieve, a utensil with a fine mcah wire, used for fliftinll..
silence cloth, a thick pad or cloth laid under a table cloth.
simmer, to boil gently.
s iru p (etr'up), 8 thick, etlcky liquid.
skewer , 8 wooden or metal pin for keeping meat in form while roasting.
skimmer, 8 utensil to clear scum from a liquid .
soggy, heavy and wet.
soluble, that may be dissolved in liquid. .,
souftle, 8 spongy di..sh made of ~gg$, milk , and flour, beaten till veryIight,

and mixed with cheese, Iruit, or other flevonng.
spaghetti (spa p;lIt' l), a kind of macaroni made into smaller tubes.
spatula , a flexible, thin-bladro knife. . . .
spinach (spIn'lii) , an herb cultivated for Its leaves, which a,: eaten hOl~ed.
sponge-cak e method, a method of making batter for cakes WIthout heatl~Jt.
s pores, t he round body inside of t he parent organism by the forms tloD

of which bacteria multiply.
stale, not freshly made. . . . - .
starter, BOrne flOured skimmed milk contammp; _only lactic arid bectena.
stew to cook slowly a long ciroe in a small quantity of water. .
stock a liquid containing the soluble parts of meat extracted by cookmg.
swee;breads, the thymus glands and panrreas of caIn:! .

::;~~:~,aa8;~~::~:i~:i~:~~::;ion of cassa va starch obtained hy healing

it while moist. k . h '1.1 of the bal·kbone
tenderloin, a strip of f lesh, either beef or por -, on Cit er 8 1 e

under the short ribe,
theine (the ' ln), the same M caffeine,' I hI chocolat e, sim i ar to t e
theobromine, a fmhllltmcc, found m cocoa ant

caffeine of coffee. . f food!' culled
thymus glands, the glenda in young lambs or calves eaten or .

fl weet.hn ·ads. ' f I J" ' in hUlIlan ht,jnp;s when
trichina, a pllrllllitc of pork cnll~llIjo!; a eta rnscese

infe{·ted pork i~ eaten. hewi IS is l'tlpecially of the
tripe, a part of the stomach of the cud-c ewing nnm ,

ox k ind .
tuber, 0. fleshy undergrolllll l ll t("m. f th t ble
tureen a larl(e, deen dish to hold llO~p or e a .

' . . _ ._ ,1 in tbc kitchen.
utensil, an Ul l:l t rumellt ueco
veal the flesh of r-ulvee. bl
ve :table brush, a hrul(h tll'4l~ l for rl::minp; vcgeta ee.

g . one who dO(~ 1I0t cut allllual food.
vegetarian,







239..-
• • 59
• • • 109

9.1
172
216

• · 216
216

• • · 216

INDEX

r

Veal-C<>ntinued Whey • • • • • •

Birds • • • • • • • 156 White Fondant . •

C u tlets • • • 14., Mountain cream
Cut8 . • • • • 147 Soup stock .
Loaf • • • 156 Yeast • •

Walnut cake • • • 87 Camp.. ed •

Water breed fquick process) 195,215 Dry . • • •

Wel8h rareb it. • • • • • • • 73 Liquid • • • •

45

.060.

114
158
193
140

• 189
• 1J7

• 131
179
165
172
165
172
1-0.-

•

172
159
199
89
97
98
40
64
29

138
19

191
158
72

194
98

209
112

218-224

· 140
170
150
150

· 107
· 189

· . 141

•

•

• •

•

•

•

•

•

•

•

• •

•

•

•

• •

•

•

•

Beuce-cContinued
Maitre d'hotel . .
Mint . . .
Mock cream .
T omato .
Vanilla .

Searing . . . .
Simmering.
Snow pudding
Soups . . . .

Bouillon . . . .
Brown soup stock .
Consomme ...
Lamb . . . . . .
Wh ite soup stock .

Sources of beef supply .
Souring of bread .
Spanish cake. . . . .
Sponge-cake bat ter

Drops . . . .
Spores. . . .
Starter , . . .
Stewed prunes .
Stewing . . .
Strawberries .
Strawberry cottage pudding
Stuffed hearts
Suet . .. .

Pudding . .
Sunshine cake
Swedish rolls .
Syrup tests
T able service .
Theobromine .
Tomato sauce

Soup with stock .
Trichina . . .
Trichinosis . .
Vanilla cookies .

Sauce . .
Veal .
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Pork . . . . . . . . 149
CnU! of • . • . . . 151

Potato in the half-shell 31
Process butter . . . . 66
Proportion of ingredients of

bread . . 207
Protein . . . . 32
Prunes, stewed 29
Puddings . . . 185

Bread and butter apple 65
Chocolate . . . 191
Chocolate bread 186
Cottage . .. . 189
E nt ire wheat. 194
Fruit sue t . • . 194-
Indian .... 188
Strawberry cottage 191
Suet 194

Recheuflee . 131
Rennet . . 61

Custard . 60
Rennin . . 61
Renovated butter . 66
Rib roast, serving . 125
Rich cookies . . . 108
Ripening of crenm . 64-

Meata . . 163
Roast beef . .. 123
Roasting 127
Holled cookies 105

Flank of beef . 142
Rcaet . . . . 124

Serving . . 12,5
Rolls and biscuits 208

Luncheon 215
Swedish . . . 209

R ye bread . . . . 215
Sauce, brown . 119,146

Chocolate . . 191
Drawn butter . . 133
Hard . . . . .. . 187
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