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FRESH GRANGE JOICE S MoST ——
_EXCELLENT FOR ALL CHILDREN
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Gwe the Kiddies Plenty

“Why should I buy oranges and
press out the juice for the baby when
f can buy 1t already made?” said Mrs.
Housekeeper, holding up a bottle con-
taining a yellow beverage with a fan-
ciful hame and the picture of a dell-
clous, yellow orange on the label 3
“This saves lots of work and is cheap-
er.  Besides, the baby likes it real
well.”

“But. this is not ornnge Julce; it Is
-only an fmftation,” said the (uod spe-
clalist, carefully examining the fancy
label. “You said that your physician
told you to give the baby erange juice.
No physlelan would ever- prescribe this
wconcoction. Forget the pleture of an
orange and read the fine print on the
Tabel. In- that the manufacturer pre-
tends to comply with the provisions
of the food and drugs act by partly
correcting some of the misleading fes-
tures of the label. You notice that

.. -he does not eall it orange julice any-

where, but creates the impression that
it is by the picture of an orange, and
the use of a fanciful name which sug-
gests orange fruit. The color of the
orange Is obtained by the use of an
artificlal dye. The only part of the
orange in this stuff is perhaps a ml-
nute | quantity of oll pressed from
orange skin, or extracts from the dried
peel, which carrles the aroma and
flavor of orange." )
Not QGetting Orange Juice.a .

“Your-mean to say my baby has not
been getting any orange juice? The
doctor said he needed it more than
anything. No wonder he stayed sick.”

“The only erange your bhaby gets
from this bottle s the smell,” replled
the food speciallst. “Your physician
prescribed orange julce for the baby
because It contalns certain organic
acids which have medicinal value and
also contalng vitamines which are es-
sentinl to growth. Your physlelan
prescribed orange Julce because the
vitaminés are lacking in sufticient
quantity in pasteurized milk. Bat
this concoction s essentlally a sweet-
ened, artificially carbonated water fla-
vored with a_little oll from the peel
of the orange and colored to lmitate
orange juice, It contains none of the
mediclnal qualitles or vitamines of
orange julce.” *

This incident, which might occur in
any city of the United States, em-
phasizes the warning recently Issued
by the officials of the bureau of chem-
istry, United States Department of
Agriculture, to read carefully all Ia-
bels on food and drug packages.

National prohibition has resuited In
the market being flonded with soft
drinks, some of which are Imitations
of various fruit julces and sold under
fanciful names in order to evade, if
possible, the necessity of stating on
the iabel what the product really fis,
Because of the deceptive nature of
tlie label on some of these producéts,
the officlals in charge of the enforce-
inent of the federal food and drugs
act - have fnstituted proceedings to re-
‘guire correct labeling, In the niean-
time, pending judicial decisions as to

what s correct labeHig of these prod-

ucts under the law, some "manufac-
turers are continuing to put their de:
ceptively labéled products on the mar-
ket. .
Read L abels Carefully.
While the labels referred fto are

grossly misleading on & casual reading

such as is given by the average house:
wife, they usually do contain state-
ments In & more or less inconspicuous
way which will reveal to the careful,
criticdl reader the fact that the prod-
uct.is not what it purports to be.
These inconspicuous statemeiits are
usually placed on the labels for the
purpose of evading the penalties for
misbranding. The manufacturer hopes
to mistead the purchasers by sugges-

tive statements and pictures played up’

prominently on the label so as to at-

tract Instant attention, and escap® the

charge of ‘misbranding by correcting
the misleading features with Inconsple-
uous statements in . anether part of
the label which the average purchaser
does not read.

The officlals bave ruled that the

terms ‘“ade,” “squash,” "pllﬂ&h »

© “érush, and “smash,’ when used in

conjunction with the name of a fruit
oy be appitéed correctty only to bev-
eriges which contnln the edible por-
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of Real Orange Juice,

tion of the fruit of jJuice of the frult
named,

essential olls or essence

Some few producis on the market
are composed in whole or in part ol
s fruit Julce, and it is In order that
spurchasers may distinguish bhetween
these genuine products and the imi-

- tations that the officials Insist wpon |

jcorrect Iabeling.
Action Will Be Instituted,

Action will be instituted under the

federal food and drugs act in all cases
found to be.in violatiorr of its terms,
say the officials.- In the teantine,
consumers wheo want real fruir juices
should read very carefully the labels
of preparations purporting to be such,

It is not charged that these nrtifl-

cial preparations as a rule contain In- |}

gredients injurious to the health of
adults. Thete is no ohjection to their
sale under preper libels. However,
they ave In no sense substitutes for
genuine fruit juices in that they lack
the medicinal qualities characteristic
of fruit Julces. In no case, say the
officinls., should these artlficial prepa
rations be substituted for orange Julee
in feedlng children. They do not have

the valuable antiscorbutlec properties |
and the health-giving vitamines, which |
are found in the deliclous juice of

the orange. The best way to get
orange julce for children I8 to buy the
fruit and press out the Juice.

THEORETICAL AMOUNT.
OF “A TEASPOONFUL”

Correct Quantity Is Placed at
5 Cubic Centimeters.

Housekeeper Measuring With a Tea-
spoon Should Fill It *“Level,” Not
“Heaping,” Says Offce of
Home Economics.

e

Pive cuble centimeters Is what the-

burean of standards has set as the
theoretical quantity a teaspoon holds,
but all spoons do not conform to this.
The tiousekeepér measures with a tea-
spoon and should fill 1t “level,” not
“heaping.” How many teaspopnfuls
does a pound of baking powder coii-
tain? Apparently the number dépenils
on yourself, upon the spoon used, upon
the brand of baking powder you buy,
upon the can In the Tot which you
happen to get, and upon a few other
factors which, though seemingly in.
consequential, do enter Into the prob-
Tem,

A pound of baRing powder fasts
longer with some cooks than it doesd
with others. In an endeavor to learn
where the differenice is made the ex.
perimental kitchen in the office of
home economics of the Unlted States
Department of Agrleulture
conducted a serles of experiments.

Varlous types of cooking teaspoons| |
weére first experimernted with to de |

termine the -exact amount Leld in
each-cage. Both the ordinary teaspoon
and those “measuring spoons® whichk

are linked together in sets were tesi |
‘ed. A variatlon of from 126 to, 150
teaspoonfuls was found in the samel |

pound can when different teaspoon-
were used. ’

- The personal equationi also enters
into the amount whlch {8 ealled g
teaspoonful.

those due to the different capacities
of dlfferont teaspoom

/fozms’ﬂm @
® Questiony |

Tse tnore milk by cooking rice and '

‘cerenls ln it. '
» & ¢
Cuulifiower ts deliclous served with’
mayonngise dresiiiiz.
* % ] )
If a roast ts basted many thues it

%I} be rach more ful-y,
- . = .
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TSHALLKITCHENS o

| from more

Ter rooms be considered. The kitchen

recently |

It was found the differ. [’
“ences dle to individual manipulation’
ranged from 10 per ¢ent fo 30 per.
cent, a wider range of varlation thani

{cellar, woodshed or. other storeroom.
" |'ThHese should be as near and conveni-|
y jent as possible to. the kitchen so thaf|f
‘the jourmeys which ‘must be made soif
|often between these rooms wilf be
A thus saving steps and much |
| timer S }

: should be & rocker; I which the house-.
wife can rest whilée walting for the]

- CUT DOWN STEPS

Size and Locatwn of Workshops
Vary in Different Sections
of the Country.r

i

| | ARRANGE Tﬂ BEST PURPOSE

. Room Should ‘Be Well Lighted ahd.

Ventilated to Make Work of Wom ’

en More Enjoyable==Morning
_Sun |z Most Desirabls,

————

According to =m conservative  esti-

1miate, there are about 8,000,000 women
| working every day, atad most of thew

many hours ¢ day, In the farm Kitchs
ens of the United Siates. Making
these kitchens the well-ordered work-

fmportance and amount of work done
in them, would result in lightenlng and
making more enjoysble the work of a
large proportion of
women.

The best location for the kitchen 18"
on & corner of the house, in a wing, or

1t least two sides so as to obtatn Hght

the faim kitchen as a workshop. Wheth-
er the chiel exposure shall be north,

erned by individual preference and
tocal conditions, A kitchen that re-
celves the morning sun s usually de-|
-sirable. I should have a pleasant out-
look if" possible,

Points to be Considered.

The kitchen, as well as all other
rooms in ‘the farmhouse, should be so
Tocated with reférence to the barn and
other outbuildings that winds will not
bring unpleasant odors or flles from
them. Also,. If possible, 1t should he
in a part of the house where dust will

1t Is Wasting Energy and Strengtiv to
Stand Up at a Task Which Can Be

" Done as Well 8itting Down—Saveral
Chairs of Different Héights Should
Be Kept in the Kitchen,

not be blown through the open win-
dows and doors from the road. Seed-
'Ing bare ground around the kitchen
and making the necessary paths of ce-
ment or some similar permanent inate-
rial will also keep much dust from

en 18 well as make the view more at-
tractive. A tidy, wellordered back
yard cannot fail to give pleasure to
the workers Indoors, Undesirable fea-
tures in the view can often be cut off
by a hedge or a screen of vines,

While the kitchen Is thie center and:
workshop of the home, ifs work also
extends more or less to other paris of
‘the house. In planiing or bullding a
home it is of greatest importance that
the relation of the kitchen to the oth-

work Is most closely associated wifh|
the pantry, the dining room. and the

BINING ROOM

shops they should be. because of the
these 8;000.000  §

"an ell, where there can be windows on'

| than one direction and|
cross ventilation, says a revised Farm-
ers’ Bulletin lIssued by the United)

'States Depariment of Agriculture ‘on,|
Such terms should not bhel

‘applied to products favored only with.
‘east, south. or west is 'a ‘matter gov-|

being blown and cayrled Into the kiteh-|

‘the outside of the hojse or the entry -
50 that the person filling it will not be}.
‘obliged to enter the kitchen. This will}
{Save much, mopplng and cleaning, Tre:| =
frigerafors can be purchased fttedj

| with a’ door on the sije or back of the{]
'ice chamber, and an opening ¢orre-{§
‘spouding 10 this door may be cut in thel}
wail of the house and the chest filled|
It & screen is pro-|}
! _vlded the door inay be left open in{f "
‘winter ‘8o that the food may be kept]] -
When this s donejf

the wipdow frame shoirld be tightly™

from the outsiie,

Jeold without ice.

Joined to the refrigerator, 5o that cold .
alr can not come intp tha kitchen as’
Well

Wher.ever possime & Separate room i
should be provided for lundry pur-i{f
Pposes, and may be combined with ay

{wash room ang place for those com-

ing in frow out of doors to leave their|

‘conts, overalls, and nuddy boots and’
overshoes. Such & room should be on

the shortest aind most diréet line of}
.travel from the bm-ns to the dinlng,
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Fig. $—Same kitchen as shown in figure
1 - The distances traveled have beeri re-
duced and many steps saved by cutting
another door into the dining room and
by moving the table and aink nedrer to
stove and pantry.

room, so that there will be no temp-.
tation to use the kitehen Instead for
these purposes. Brooms, mops and
other clegnlliz equipment may be con-
veniently stored In thisroom or a closet

Teading from it. For sanitury, esthetic

and other purposes, a bedroom or
bathroom on. the ground floor should

not open directly into the kltchen or|

the dlnlng roon,

CO- OPERATIVE EFFORT

t”":‘j"'ﬁl"; PNTRY

"lof milk, eggs and other \egetablen be:

" Vegetables are jusl as neccsmx‘v X

} part of the daily menl as. brenad, §
If the body IS to be kept strong and
ousgkeepets Kometimes for- |
iRet this in wihter when fresh vege»,
tables are ‘hard to get and. the family |

healthy.,

'ls tired of all the kida on hand. Too

|,often the diet 15 allowed to become |
jone of the mesat-breal-mand-potato type,
‘{which does net give chlldren all the’
{things they need to make thep grow
‘jand develop nonnally.
Junsatisfactory for aiults as well, It |,

and- which Is
{needs to be supplemented by plenty

sides patatoes.
Cause of “Tired F“nng.”

“Spring fever,” or the tired-out feel
ing that comnes at the end of winteér
Inutrltlun experts 1ay .to. -the- Inck--of-
duficient frults ind vegetables n the
winter dlet, Certain it Is that many,
persons have an unusual craving for
“greens” in the aping which they
probably would mnot have if menls
during the winter Ineluded an abun.
dance of vegetables, and when vegeta-
bles and frults are entlrely Incking
fn the late winter, as In some north-
ertr. reglons, severe [llness 15 often
Inoted.
Preparing the famllilar kinds of veg.
etables in more appelizing ways that
are perhaps new to the family and
tenching the children to eat kinds that,
they are prejJudiced against are at.

{least two ways In which the house

OF GREAT ADVANTAGE

Prosperous Dairying Community
Is One Result.

Small droup of Tennessee Women
Demonstrate Benefits Darived
From lmprovcd Production

and Nark.tlng Methoeds.

S r—

“It was only a little. object lesson.

marketing,” Iz the
of @ Tennessee

In cn-'o_p»rutlve
modest  statement

woman whose activities have pmduced

a prosperous dairying community.
Tn 1909, 14 women were organized

B [at Pulaski, Teun., to demonstrate the
. [{theory of co-opcrative effort.

Butter
and eggs from the.relatively few cows

* |and fowls of tlhe communlity were as-

sembled and marketed, The quality
of the prodnets, due to the care taken
In selection
such that they commanded the high-}

est prevalling prices. 'The women's
husbands began to take notice and

soon Interested theniselves In dairy
cows, -This led to the Introduction of
Jerseys, separafors, sllos, milking ma-
chines and the shipplig of whole mllk
and cream,

Stmilar resulis are belug gecured

in many sections of the country,i
state experts of the hurenu of mar-|
Unlted States Depnrtment of |
Thié ‘movement frequent-.
Iy starts with a small group of farm-|

kets,
Agricuiture,

ers, farmers' wives, or boys and giris,
who quickly demonstrate the advan-
tages of improved production and mar-
keting methods,

‘tlon of such organizations and the ad-
ministratlon methoeds to be adopted
and are glad to render every assist-
‘ance upon request.

DRY TIN, THOROUGHLY .
I-‘br ordinary eare, tih uten-
sil§ should be washed inh hot
soupy water, rinsed 1h hot clear

water aud dried thoroughly. A
tin utensil that has fool dried

L .

Fig. 1.~-T.argé kitchen in 'which the incon-

short,

Using Kitchen S$piace.
Space should be provided In the
Jkitchen and within easy access of the

1table, sink; stove, lce box, and-also “tor|-
several chairs of differenit heights. One

| fore tin uténsils shoutd pot he

venient atrangement of sinlt and table| i
makes it necessary to walk long dis-}
tances in preparing and serving & meal. ]}

|pantry and dlnlng room _ for the work-|

water to heat or for btread to bike. It

tis algo deslnble that provision be

on It should be covered with a
wenk soda solution, hested for
a few aninutes and then washed,

Beraping seratches tin and way 1

expoge the iron or steel surface -
" underneath, which may rust.

Tin darkens with use, nnﬂ«—this

tarnish protects the tln thefe- |

scoured stmply for the spke of
making them  bright.,~Unifod |
States Department of Agrfenl-

ture. R

velvet to save your snk stockings.
.« 8

\earthen Jar Ilned wlth a clean cloth.

e

Keep & button bug near the electric

washer for any buttons that are.

wrung oﬂ.’

and  preparation, was

The county agentse
{advise fhose Interested in the forma-

keeper can golve her problem of what |

to have for dinner in winter, ‘
uoreover, many porsons wmake the
mistake of cooking vegotables too
long., Thiz makex tiuse with delicate’
flavors tasteless, develops strong fim-
vors too much, dextroys the. agrecahle
texture of some, causes others to lome
their attractive coloring, and in most’
rages Cooks out too large a proportion
f the mineral salts, one thing which:
akes vegetablex especlally valiable
8 food. 1If the strong ones, such as
nions, are cooked In a rather Iarge
vantity of water i an uncovered
vessel, they will inve = niore gellcate
flavor. The following ways of cook-
ing some of the winter vegetahles are
recomtnénded by home economles spe-
Ialists of the United States I)epart‘
ment of Agriculture;

Cabbage has long been a winter
tandby, but many persons do not like
it because it Is often cooked until It

s & Ump, coloriess nams. It is. gen-

AMERICANS’ DIETARY- -

———

People Are Eating Great Deal‘
Less Meat,

Mijlk, Butter and Choess
Ars Being Consumed.
Whether It Is beciuse of the in-
creased cost.of meat or hecause ped-
'ple's tastes bave <hanged, the fact
reninins that Amerlcins are eating '8
per cent less memt than they were -
50 years ago.. This is dlsclosed In a
recent dietary survéy made by the.
‘United States Pepartment of Agr!cuh
tare. - .
Tn this survey 2000 dletary recordn,
‘each covering a petlod of T days,
lwere collected from 1425 famfiiles and
575 Institutions in 46 states, - Sixteen
nationalities and mny occupationy

'|land incomes were reprévented, s

| were also both urban q_nd rurnl Tocall-
tles.

From a sumipary of 500 of these
family recofds it appears -that last
year, the average cost of food per man
|per day was 48 centx, with an Bverage
return In food value of 3,225 calorles,

These fig-
ures are in fairly ¢lose féeord with
the dictary standards ordinarily used

eral nutritfon.

American diet has decrensed about 8

per cent, and the amount of grain
| lproduects about 11.per cent,” Peop
[are eatlnz more ml]k

‘butter

~ lago, for ihe amount of ﬂtﬂry prod
Llne the heels o your allppers with]

consumed hss increased about 6 p
cént. Four per ¢éeént more ]

{and 8 per cent more. fmit ’
Let sugar cookies ¢ool in a covered

enten now.
Some Individus!

|aoubtediy need fo be .

Judging by these
mr to conclude t

A Good Pmcrlption-—\luulblu E\my

erally ‘one"6

hat every

to keep the body In xood workl
der. 1t should be bolled .only 4
30 minutes, in malted water, It
then be weasoned with salt,'g
and butter or cream: .or - ml

- with clieese, it makes n

“dish, suitable tor the,mnnv. dlthf
- Imsich or aupper, ' - ‘
Scalloped . Cabba

W maedlum sized - ; :
cabbage: R (-&mm

‘ﬁl tablespoons. but- hmr an'

ter ov other fat X oup grate

11 ublewoom flouyr

Whash the tabhage thorouzhly. ‘
it Into bolling salted ‘water, Aad o
-tor -20-or 30 minutes, —Drailn 1t
keep the witer Th which It han

cooked .for use in soup, if desl

Make a \\Q‘lte sauce from the hu
- flour, milk, salt &l pepper, and )

into 1t the grated cheese, In df}%

Kreased bhaking dish place witernated
. Inyers of the cabbagé and saude, oé

the top with bread crumbs - tha

been. combined with a little
butter or other fat, and bake fbl' _
minutes or until -the crumbl
browned. S

Onions are another rlch mm
hody-bullding mineral substances. '
mit most persons they, t0o, need )
be cooked In such x way that theld
flavor- hecomes milder rather then
stronger, Here is a recipe for an 3
petizing aoup, exsy to wake and’
hearty that with a sabstantial
wert and plenty of bread and butm.-ﬁ
will be enough for luncheon or rf

‘per.
Onlen Seup Witheut Meat,
1 Jarge onien, 1% piats milk,
1% tableapooas but- water and |
tar or other fat. Mma

falt and pepper ‘as hllnd

Peel the obion under water to Pres]
vent the volatlle avbatsince from
ting into the eyew, cut it Into
pleces and cook It slowly and
fully fo ile fat. When the outem.:
tender increase the heat and be
the onlon, stirring It ail the time }
. prevent buming. Add the milik ¢
other liquid wiid seasoning, bring the
soup io the boll, ind werve poured
over a plece of tonsted bread. If
" slred, eapecially if no milk in e
sprinkle the tosst gémeéronsly with

STANDARDS CHANGED- '

Recent Survey Mads by Department
of Agriculture Bhows That Moere
T o iﬁp-

08 grams protein, 118 grans fat, and pj
1403 grams carbohydmte.

gr:ted Bwisy aor Americm CMN

&
Do not puce coltl jan, clth&
filled or unfilled, In hot water. - -4
Do not place hot ﬁn in t’ﬂ
water, .
: Do not overpack Jars vm&
| aFe to be processed. Boviie iﬁl‘
ucts nke corn, - pumpkin. 4
Hmn beatis and sweet potali
wwell in processiung. Pack
‘- only to wlthln onehl!( foch

. Do not uflow dratt of cold '
to.strike jary whefi they are e
mioved from the cainec,

The wiré ball should net At toe .J
tightly or the jar wiil break whes-:
thie leveér- ix forced down, -

All new Jars should be - todl
pefed before using:.- To do Ik 1
put them in cold water sufl

" clent to cover them and beridg?
to a boil.—United Stutes I

| ment of Agriculture,

ACID REH‘&VE§ zmc ST

Mota) Qhould I« leoﬂbq
Brick -ndi' Ke

Zine *darkénl
brighténed ‘hy

brick and kerosens; was
wﬂh wut 1]

in discussing sucli problems of gen-!ag;

A compnrlson of .£he- toodstnffs p\m
chased by the 500 families with-the lto ren
Jamounts of the same food purchasded |pe i
Aby 400 fanillies about 20 yeats ago !
shows that the amount-of meat in the }




