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THE WOM

A War Service Bringing the
American Woman in Close
Touch With Her Government

’

tiaken 1o present the
arisen most frequently and see
or misunderstond.  For example:

Don't Stop Ealing All While Bread

or bran Iu not entirely good for us ?

V\ ANY preaple hnd it so from experience, but it is not nece
1 1o stop entigely eating bread made Trom white flour.
i,

next,
Ao Gime i a tatal abstinen
been recommended, merely ita wise sanservation.

(\\\/hy Shoukl We Fal More Polatoes?
Ju

potdtoen ?

Fairope

particular
to Famupe, while patatoe
o feed yur AMbes dn theie time of great aced.

eas e ol ather (nods,
sumpthon, help the fasmer,

. Four-O'Clock Teas

4 Wish to congorve toa ¥

YO ET i nat on aniaunt of the te
BN by custonmn, with it cakes, couhics,
Al these involve he uwe of wheat flour and are sot
ensentially | Therefore climiniting them will waork
o hardship wnad 1he one dn them will be released for use
where [t is easential,

Why Lamb Should Not bo Faten
Am 1 tight In assumdog that you wish us to atop
eallng very youny lamb? Why ?
2180 and hevanse i ks vitally neseanary for that lamls

to become a matuse shecp and thas producy muore
Wool for Qething

The Ealing of Suger

" You ank us (o alop consuming augar; doean't the
bady demand it ?

T CERTAINEY sloes, and the Foad Administzation
A has never unged preaple L “alapecunsuming sugar.” 1t

iswers 1o those that have
m nost génerally puzzling

151t not truo that a ateady diot of corn meal or whole wheat

ry

2
For
L & guoeh plan is to ent white bread at one meal; corn
hole wheat bread the next, and then revert to
s from white bread

int what n your idea In nrging a greater consumption of

l CVERY extra potato sitfen 1his year will be a direct contri-
« bution o the ammfot of Towd available for shipment (o
bt da by eedudng one cumsuymption of such foods us,
Iy, wheat, heef, park, cte., which can eendily be shipped
ity that we are going to be able
Inerease in our
walataconamplion will mare or Tess automatically bring sbout
Desbdes, yan will, by greater potata van-

You urge the stopping of fout-o'clock tean; why? Is it duo to

ot of what s servedl,
heat-bread sandwiches,

Questions That Women Ask Mr:
| Answered Here So That Every Woman in America May

Know What She Can Do to Help the Food Administration

: E() MANY questions have come to the Food Adminis-

tration from women that the present opportunity is

An Easy Way to Save Flour

How can 1, inone way, save white flour in my small household ?
IN’ THE way you serve bread.  Cut it at the table, slice by

slice, as it is wanted.  Save the uncaten ends of the loalf, con-
vert into crumbs and use them in puddings, breakfast cakes and
muffins,

Husbands Must Help

Tam willing enough to save as I am urged to do, but often
my husband complaina. What shall 1 do?
’l‘l”’.‘ln:ln who complains at the result of his wile's cfforts to
ol s elo hier an inexc: le injury.  He should
never hesitate to coilperate in her nservation plans.
Every man should juin the Food Administration.

e T -
Why No Second Helpings
You have urged against second helpings at table; why?
FCAUSE overly generous second helpings are too often not
consumerd and what is left on the individual plate is generally
wasted. A generous single helping is more desirable. -

Meatless Days
In It truse that you approve meatless days?
LS, as a stmple system of domestic meat conservation., Fat
!

Fless meat generally.  Meat for breakfast is un-
#igs and cere ¢ goud substitutes for it.

When to Use Butter

How can wa do without butter, as we are asked?
OU are ool asked

- butler.
icul

o do without butter;
fseall that is neo ry an the table.
el it But in“caoking use other fats, as
ihle oils aned butler substitutes,

.

you are asked to

ND THE WAR: .
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Other Ways to Save Wheat
‘Which foods can I best reduce the use of in my home to save
white flour? How about wheatless meals ?

'AKE and pastry. We eat much more cake and pastry than
is good for us and it will be casy to reduce the amount.. If

" you will eat even white bread with discretion and cut out from

fifty to seventy-five per cent of your cake and pastry, it \vill help
immensely. Three wheatless meals” 4 week would meah one

wheatless day. .
Use Milk a-Plenty

We should use milk-a-plenty, should we not? .
ECIDEDLY yes. Especially for children. Let them drink
all the milk you can afford to buy and that they relish. Use

buttermilk and sour milk, too, the latter in cooking and the
making of cottage cheese. This latter might well appear on the
luncheon-table much oftener than it does,

Eating Less Pork

+ We atg asked to cut down our consumption of potk; why ?
ECAUSE pork products have a high proportion of fats, which
are desperately needed abroad by our Allies, whose own sup-
plies of futs are diminishing; hesides which, pork products are
readily shipped abroad. co

Seeing the Farmer—Throﬁéh

You ask us to help the farmer with his potatoes; how do
you mean?

’l‘llli farmer plant

fore and is now r:

a4 bumper crop, largely because it was
urged upon him as 2 fotic duly.  If those of us who shouted
to the furmer to save us by raising more potatoes fail to take
them off his hands he will have a just cause for grievance,
Furthermore, the farmer has goutd memory and, should he face
s potato growing this year-through

a financial loss on hi
a fuilure of the public to eat what six months ago it

HOW YOU WILL KNOW HER

I, ERE are the official

badiee and uniform of
members of the Food Ad-
winistration of the Unitel

begged him to raise, he will be slow to respond in the
future to any appeal telling him what to raise.

The Wasle in Restaurants

How about the waste in hotels and restaurants ; is
anything being done about it ? :

’I‘Hl'}l{l", is; the hotels and restaurants are I:II]ir!ginto

Hoover |

inuwith- the-fines Hofcotperation—And-you
n_help their proprictors by not ordering those foois

should be conserved. A hotel won'( long. supply
what its guests do not demand.

" Where Can a Woman Learn?

conservation ?

Where can I intelligently learn your ideas of food |

hax ) nntal prople bo slopwasting it=—2ts ©
show that the averae American consumes thice thes
av i h sugar avany une of suraliies Al that is ueged
s that sunre of this sugar that ubw tousdy i cansumed for
the aneet touth's, amb not the boly's, sake be not thus
ewife, as well gs the test

Toney molasses
are exvellent subistitules for sugat in sweelening cakes
and canilles. :

Why Our Wheat Musl Go Abroad

AVRY must 1o much of our wheat gonbdbroad ? \Why
€an't cur Allles uie corm®

BCAUSK they du ot know tor.as we do. They

%) wunhdn't knaw what to do with I, and this fs.no

2 lme w,ark fighting men o try new !‘\Inx\l They dn
hnoe wheaty 1t is literally Burpxe's stall of lite, and that

I whyr we whe kiviw corn nant cat as much vorn ay pros-
sible aud lelour Allies have our wheat. Besliles whivh,
Wrupe T wow iading with tts wheat-oue all the hatkey

tiad sats that the jxoples dan stand

47 Why Should We Suys Coul? :

- What relatisn haw N6 maving of ‘tal to the food

pblemp o e | § ol

o €GO comes trom a distance, Tt mm‘ 13 Iwm;é;hi 13
. Yol by the tafteoads, - Whe ratloads ate koing o
= hAve thele hands tull to wisve the Aroops, and 10 get Sup-
Hied b9 the tatnps amd foodd 1o the seaboant, \mmtll p
tatlnetly help by saving coal und thuy mh\‘m\fing Tty

RRpILatoN, RECRE 25 R

Fop v i . H o

v

- front; it une panel becomes

why
Ige is

——r\ e
signs the Hoover
untithed 1o wear them,
The waiform is of Llue
ambray, with pointed col-
lar aml culls uf white pigué
antl_cap_af white lawn, |
wost, made at home, will e
1o anedollar
cehts,  Alt
the plecesvan hie easily laun.
deral, ay they apen out at,
‘The capis faxtened by snaps,
vulls are ddetachal
The deess has a edouble

solled the wiler
brought vutslde, 1§
Icnuhnyl\ uf
whichmay be passed through
a st and the cads buttoned
at the back, ‘Phere are twy : 5 -
pockels on the skirt, 2 .
The dtesais hlue} the culs :
and cullx-white}

may be

URING the carly summer thousands of teachers re-
ceived special instruction in the summer schools in
- the gaspel of saving foed in war time. . There is now a
host of women ready to give foud instruction Lo women
wherever Lthey can be_assembled, _whether in ]

se, town hall or city meeting place.
—you don’t know what

1 the hetter use of (ood, here are the things you
hould do: A
(1) Get'inlo touch with the Food Administration’s
represenlative in your community. -
(2) Maksinquiry of 0 domesti
“ teacher or the school suthorities. . i
(3) Getintouch with the woman agent in your county
< of the S lege of Agriculture; or, if there is no
county axent, write to'the Extension Division of your ~
State College of Agriculture and see if the services of a
unty agent or sume other competent person can lie
securcd to come to your community and organize a cla

can do and

nee or other school-

M ) o
on c’:l’ your State College
o :

he—ag-
nte enthtolilered in
ite.and blue, sueet
hy fcllu\v wheat,
Palterns’ for. the Meover
Helper's Unitotan may b obe -
talnal by members of 1he
Food - Administration * ly
sml\n Len cents to the Pood
i\l‘l\\'l; strator, at Washing.’
o, '

on,

R
B

lture haw you can take 2 cor

igements, if-any;-have - -
de i your community for I&ssons aad demon |

G course™ -

- in foods and home management, and-thus go toschool

in your dwn homi Hy

- {8} Ask they
1 2 th

for the churchgs ar

AUSE ¢ ation in every cori-

munity. - B
Some of the tlasscs—most, il fay

wonien willi them.. To

0 ling to join th
will be charged. - Somic*women
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VERY “fislt day " in your housenth
E will help America to win the war with
foud. **Eal more fish” is the simplest of
all the many ways of cutting down your uﬁc_ul
meal and therehy releasing more meat for ship-
ment abroad.  Fi equal in nutritive \_'nluus

Put Two Fridays in |
' It Will Not Only be Economical,But Will Help to Win the War

anindentation.  IUis also necessary that hish be
hundled in a cleanly mianner and stored “and
exposed for sale under hygienic conditions. You
can be sure of none of these facts unless you buy
your fish al the market xmti not by telephone.

EVéry Week

Thefe are some fish with which it will pay you
particularly well Lo get acquainted. They come
recommended by your Government, and }lc—
serve to he better known and mun; used. - Few
or

hese weigh on an average twenty-five pounds,
and ‘furnish steaks containing flesh-building
material equal, pound for pound, to sirloin
steak. This fish alone would provide a cheap

peaple knaw about the i 1

and 1 food for people on the Atlantic

Coast, yet ten million poundsof thesefish

sh-arc

1o the best of meal Consequen vill net

cating fish several times a week in place of meat.

Fish is cheap, wholesome and plentifol. Ttis
onc of our few faads which can be had in quickly
increasing quantity on demaml.  If hsh are not

T 7 be depriving your budy of anything it necds by I

in your markets in great numbers and at reason-
able price it is bee you have not demanded
. them. Ask for two or three times a week
instead of ance, and you will find your supply
nol only increased hut more diversified, N
delicious fish are Just to us hecause no one
fur them, and cach year millions of pounds are
thrown back into the sea because there is no
market for them. Yet we have gone on thinking,
most of us, that the anly **fish day ” was
when as o matter of fact there is absolutely no
reason why we shouldn’t have two or three fish
5 b

you yourself know only two or tiree is no reason
why you shouldn't bhuy others. You often cheat
yoursell by buying only the Best-known and
most popular fish- for the fish that is in most
demand is likely to he the highest in price.

N
JISH s distinetly not @ “telephoe-for-it”
1‘ fuod. Ton shouldd go toMhe market or 1o the
wharf, and make your own choice, to get th
. Besides,

nather
hermo
bistess «

seven cents,
er ddo  gaod
you piy on
arily fixed so as Lo carry the
stablishment on dull days,  IPat
another I ¢ into your week and you'll give
the dealer a better chance and get a better bar--
gain and better s .
sh fish must, above all else, be truly fresh.
A soggy fish, ith sunken eyes and strong odor,
« should not be purchased. The flesh of a fresh
fish, when pressed by the finger, does vot retain

the question we immediately

| ing Mr. loover's warning
i *Nu butter in cooking; ul.
[ We know there are other kinds of F:

A ard, margarine, *drippings,” poultry
uils

at ad
lon't know just how to sel
n place of hutter, for in the |
sis there is no perfect bulter substitute,
When selecting butter substitute
b cipal fuets to consider are the purpos
the fat is to be use whether for cooking, for
frying or for ning—~the quality and the
price. All the different edible fats Kive practi-
cally the same wmount of nourishment.
Take suet as an example: When the beef or
—mutton suet -l SerADPS of Tal cut Trom meat
before cooking have heen dered ” aml clari-
fied they can be used in nminy wi; Keep a
serap ean on the bick of your stove and put
into it afl the ting bits of Tat and that
might otherwise be thrown out ns waste, When
the can s half full *“render” or cook it
To do this pul the fat through the meat
chonner -and then melt it in—a—doublotail

but w

B

thrown away yearly by New England fishermen,

Millions of

why not

c fre

The

ilefish:

- . In Europe this same fish is highly valued. Ask
THE FISH YOU CAN GET INsYOUR STATE yo;rleal;r to get islomc for yuuAI
re e FaA en there is the sea mussel.
Stuny Tiss IasT AND Aph DIFVERENT FIsH To THE FaMiLy DIET pounds of lhi.s valuable food are used in Eurape,
— - yet in the United States practically none is
MIBBLE . NEW PACIFIC “"‘T:Issgs"‘ f:\lﬁ:s GULF caten. The sea mussel is delicious, nutritious,
ATLANTIC ENGLAND coast - o hol d-eheap—\-peck-of-sca mussels
N Coat < i Vi y all the ired for
N P I Catfish Catfish in the shell will suppty all the meat required
Catfish Grayfish Catfish f;;‘,‘,{f;iim g,“,}f;f"nuss L:ltges’l!mm S a meal for ten persons. - They are among the
Weakhstn-- - | Cod - (Sea Trant) | Drumfish Drumfish Drumfish most easily digested of foods and are in season
“ad Alewife Drumfish Buffalo Pike Perch | Buffalo when oysters are out.
Alewife {Blueback) Alewife Slull"gcon gturgcm\ él ullil . B
(. 3 2 i Sable Fi; Sucker Sucker roake: . . :
;l;::::‘:;flltr H l;?l‘(l({m” gfl::llll::) Z?rixjull 'uz 5 Crzcmﬁic Whitefish Grouper ’I‘HE United States Bureau of Fisheries tells
Croaker Pollock Croaker Smelt Carp Carp Sheepshead almost the same story of the grayfish or dog-
riped Bass | Smielt Striped Buss] R‘H kil ]5‘1100;":"” lljzl:l?e)m "Q;‘a‘zk"d fish, the bowfin and the sable fish or black cosl.
Tackere K fisl owfi b rou live | i .
i\l’l‘."'l.‘r:r,‘l Py ",rﬂ;g'“ Tike Pikel Herring | Pompano If you live near a stream or a lake or the
%\vordﬁsh ) [Ma'ckcrol Black Bass | Red Snappe hore, where the land is sandy or u_nﬁlA [({r
up Bluefish libut Yellow ng crops, do not feel that Fate has discrimi- N
LY 'ﬁxl A;\'l l:ss_cl f;l!adr ) Sea Mussel Perch n inst.you by-not-allowing-you-tn grow
g dfish e — i - )
e M 1;155:”1 <:3,q'k’" Kingfis ) ‘""}. Qn. lr}g‘ fruit and vegetables
Sca Bass -| Naddock -White Perch preserve. 15- h?
Yellow Perch | Goosefish Sea Bass Bullul_ms telling a_boul a nurr_lhcr 9[ food fish,
Spot. ‘ Kel Spot - with recipes for their preparation, will be sent
4 P! . N
4 ¢ . you on request by the United States Bureau of
Butterfish . . Fisheries al Washington, D. C. Ask for any or
all of the following circulags; they «
) e : N 0 Economic Circular No. 23, *“The Sable Fish,
FISH YOUu HAVE OVERLOOKED Alias Black Col
—— Lconomic Circular No. 25, *“The Burbot: A
Mt soun pracrric GULF Fresh-Water Cousin Lo the Cod.”
ATLANIIE ATLANTIC coast Economic Circular No. 22, *“The Grayhish.”
- ' - Lconomic Circular No.-18, *“Oysters:
; Sable I y bot. -- | Drumfish s Leon ;
Cargr | e b | o, - [ Purbot- - Drumfen |y That Has Not Gone Up.”
Cavally Rockfish { Burbot (Smoker) Carp Economic Circular No. 11, ** Canned Salmon.”
Sleark {ed Snapper) A(\'U‘)“‘E)"f A‘\Slfmgl-gfﬂ' };3"“”)’ Economic Circular No. 12, *Sea Mussels:
Skate » Smelt Smaker) moker) orpaise “hi oy p ' c Them.”
Skatc Ry N| Sen Mussel | Shipguck | Sheenshead | b w *{:‘L,T"L?"}FF -‘!l‘—d 1{,"“ ]’;’ ()l“tl.\ I"L"‘
Skate and Ray Porpoise  [>Squid . Ecanomic Circular No. 19, e
S Mussel Jeat Whale Meat New Deep-Sea Food Fish,
Sea Mussel Squid Dalphin ‘. Economic Circular No. 26, ““The Bowfin: !
S . Meat - N Old-Fashi “ish AVith & New-Found Use.
- Lconomic Circular No. 28, “Preserving
Griyfish, canned, éan be oltained everywhere. L con i

If Not Butter, What?

frying makes quite a lot of dilference in the
amount of fat which the food absorbs. For in-

sorhs the least amount of fat when the fat is hot
enough to-golden brown a cube of bread in half
i minute, or well brown it in a minute and a
half. “This is usually 360 degrees Fahrenheit.
If the: doughnut is fried in the same fat at
Fahrenheit lower, or 340 degrees
Fuhrenheit, it absorhs ahout twenty-five per
cent more fut. That twenty-five per cent is a
prewly hig pereentage (o lose when trying to
cconomize. In order to get the most from the

fal in deep-fat frying, heat beef, mutton fat or
ard to the test-given—ahover—hes

fats-—cottonseed oil, coconut fal and others—
until the cube of br is cooked Lo a golden
brown color in half @ minute or is well biowned
in one minute.

i Hefe are a Number of Good Substitutes to Use in Cookihé: By Jane Leighton rd

Sausage drippings will lower the cost of a
dish of Boston haked heans by using half a cup-
ful of sausage fat instead of the usual half-
pound of salt pork. Sausage drippings are also
very good as a shortening for gingerbread. Use
the same amount of drippings that the recipe
requires for shortening.

When you buy chicken or other poultry save
the fat, and render and clarify it just as you
would suct. There is always much fat right
under the skin. This fat may take the place-of
one-hall the amount of shortening-calted-for in
3 cake, cooky or hiscuit Fécipes.

One of the new fats that the war has brought

“previous T

f
Fish for Domestic-Use: Canning and Salting.™

o

fat, rendering the mixture in a double boiler and
straining. A third way to make savory fat is
1o add oné teaspoonful of marjoram, one teu-
spounful of thyme, half a teaspoonful of rubbed
sage, one teaspoonful of salt and an cighth of a
teaspuonful of pepper to one pound of unren-
dered, finely chopped fat; render jn a double
hoiler and strain through a fine cloth.

F YOU want to

prepare a savory fat from fat
that Iy

Iready been—tendered; modify tie
ipes by melting the fat and adding
the scasoning. Ust the same proportions as for
the unrendered fat recipes,a ty-heat the

e markelis coconut tat. In cooking, it 1s
used especially for making cakes, cookies, pas-
try, mufling and biscui its proportiohs in a
recipe are the same as butter. . * 3
Corn oil, when properly refined, may he used

combination with other fats for baking,

in

mixture for an hour or longer, then strain.
Here is a recipe for savory fut from a ren-
dered one: Add one onion, one sour apple and
one Lleaspoonful of ground thyme or other
sweet hertrticd in a small cloth to one pound of
rend, 1 meltedfat  Cook th £ 1k

and mutlon fat may be mixed with fard
to muke u good shortening. When this
done u good proportion is onc-kalf heel or-mut-

When half a cupful of lard is required in a
bastry recipe, onc-tenth of this amount may be

replaced by corn oil. R vi

until all the fat hus melted. Steain the fat, while
muetted, through a Ylglh tine enough Lo keep back
bits of gristle and tissue. When suet s finely cut *
the fat will separate casily from the gristle and
tissne just after melting and so there is no danger
of_scorching, I s important that the fat he

keepsowell, Afterstraining the fat, heat it again
curefully to drive off moisture aad o starilize it.
\/ HEN suct has an undesirable ﬂxm:luru(lur
which s not too pronounced it ean be
partly, if not entirely, removed by heating the
. suet with u good grade of charcoal, Add twelve
pecesof elean hardwood charcoal, ahout the size
. of a walhut, to cach pound of chopped, unren-
dered fat, then “render” the fut ns describied
above. Let the charcoal remain in the melted fat
for about two hours; oceasfonally stir the mix-
ture. In straining the fat use fiannel or other
Y oscly_wd\'un»clulIriwdnler'lu’rmﬁmll the
! fine"particles of charcoal, ” 1 tlic odor is very
"+ pronounced usa imore charcoal and bieat the mis.
. Lture for a lunger me, Adding a little:salt afte
. | strainfng vlvcs'sgmn\vlmt,olrn,,bgu.c' llavor:
18 rendered heef and_ mutton’ fat may. he
“used Jn placo of bhutter in. making - £akes and -
1 pastey it the amount of fat in the recipes where

‘shortening fs required 13 reduiced onc-sixth,
- <After rendering, Suetmay’ also be wsed for:
feying. The temperature ot fat during decp'fat

b

L W-a-temporsture-ns-possible; lie-—stredOfc way-of doing
il overheated In “rendeting” 1t will not -

~—and tomatods and: tomato’ sauce,

fitktor tertt— Ty he_used o The
sume proportion s butier wherever a recipe
Is for butler. -
Some
somel 5 Loo hard for actory shortening.
By mixing with softer fats, like lard orgcotton-
seed wil, they niay be softenced as much 1

T .same assthough-all-l i-d—wcrz;usﬁik =
Nut butlers may be used as shortening in bis-
cuit, muffin, cake and_soup recipes, and add a

1
stove or in the oven until apple and onion are
well browned. Strain through 4 fine cloth.

iko th "

TGS

—LLvang L Har-
or Lthereare others you prefe?, change them to
suit your taste: Be sure to strain all the savory
fats through flannel or other closely wos

ats, such-as-beef-or mutton-suet;are—delight{ul tastc o the mixture; Peannt butter
" L

is particularly satisfactory. To prepare peanut
butter at home roast the nuts, shell them and

it-is Lo grind‘together-
Lwo pirts of unrendered leef or mutlon fat and
one part of lard. “Then render in a double bojler
as deseribed. 11 half o pint of skimmed milk
is added o each (wo pounds of the misture
before rendedng, the flavor is mproved.

« Another way to soften hard fat is Lo mix three -

parts of unrendered heef or mutton fat, which
has been ground finely, and one part lard.
Render this, like the other,in a double. boiler.
1f the beef or mutton fats are réndered:they
may he softened adding the lard or cotton-
seed oil to them, MElting the mixture and thor-
oughly mixing, Lest thelard fat should scparate
out,_ocedsionally-stir-these—mixed—fats while
they are.cooking, ‘The flavors ofgthe beef and
-mutton are softediéd by this process.
Other ways in ‘which beef
used are for ing.

dr'ippings may be
s areni

removetheskins, 1 you are making the butter
—in large §@ntitics Fub the peanuts gently he-

tween coarse towels and then “the skins are
casily removed. Put the nuts through the food
chopper, using the finest knife; add salt if de-
sired. The butter should be packed in glass
tumblers, covered and kept in a cool place. -

Mz\KlNG savory fats is another way to oh-
viate any undesirable flavor-in the mutton
or beef f: ']
strong- seasoning, like. thyme-or -marjoram ot-
summer-Sivary, to the fat. These fats are ase:
ful in frying croquettes and warming up vege-

- tables, since they give n spicy flaver to-thefood

cy are made by adding some .

cloth; so thit all the bits of the herbs are re-
moved before putting the fats away.

Gingerbread Made With Sausage-Dri|
44 Cupful of Sugar .-
45 Cupful of Hot Water
2 Cupfuls of Flour
S Tablespoonfuls of
Melted Sausage 14 Teaspoonful of Soda
Drippings: ~ - 3{ Tcaspoonful-of Salt -
DD the hot water and the drippings to the
] Mix the dry ingredients and sift
them.-Add the-liquid, beating until tharoughly
mixed. Bakein a well-greascd, shallow pan ina
muduratu:rovcrr[or—ahuuttwcnty‘-ﬁve minutes. "
Bacon drippings can be jused in place -of
sausage drippings in the recipe if preferred.

pings—
33 Cupful of Molasses
1 Teaspoonfulof Ginger
2_Teaspoonfuls of
Baking Powder

One savory fat is made by adding one slice of

onion about half ait inch thick and'two inchesii - -

diameter, one teaspoonful of broken bay leaves,

-1 Cupful of Milk
- 6 T o1 £

- Baking-Powder. Biscuil
3 Cupfils'of Flour = .

3-Tablespoonld
Beel Fat.!

Jone teaspgonful of salt. and(an-cighth of o’ tén.

bread “dressings and “for basting fish. - Bacon,

s.:\u'sng_c. lamb and-hain fats may also.be used
_like this, ‘When bacon is-baked in the oven jtis_

- easy. to collect the cxcess fat-and save'it for

futuire use; . 'Cook the bacon
that it does

acon strips on‘a rack so
ot absoth its own drippings. o

{or seasoning

potritul-of pepper-to one_pound of-unrendered:

fat whicli has been clioppe:

_the mixture in a double boiler;

Another“savory fat is-made by addin;

_ slice of .onion about half an

inches in diameter, two teaspoorifuls:of-thyme=—
ong teaspoonful of saltiand an’ eighth' of 4 tea"
spoonful of ‘pepper to one pound of Wnréndered

inch thick-and two -

- ‘Baking I{O\vde}'
JIX0 1]

cuit cutter
a hot oven




