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, COTTAGE CHEESE MEAT'S WAR HELPMATE.
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" A Parcel Post Business in Cottage Cheese May Be Made Profitable.

N AN

HOME CHEESE IS
MOST DELICIOUS

Follow Directions Given and See
if It Isn’t Relished.

GOOD SUBSTITUTE FOR MEAT

Pound for Pound Cottage Cheese Con-
tains 26 Per Cent More Protein
Than Medium-Fat Side of
Beef—Easy to Make.

Given a choice between a nlce, julcy
piece of beef and a dish of cottage
cheese, and the chances are you would
tuke beef. We are such a meut-loving
people. But pound for pound, cottage
cheese contains 26 per cent more pro-
tein—the body-bullding substance for
which we eat meat largely—than a
medium-fut side of beef. And the
cheese costs about half as much. It
has less energy value than beef, but
it Is nevertheless capable of taking
meat's place In the dlet,

This Cheese Easy to Make.

Because cottuge cheese is a most
palatable and nutritious product and
because it can be made easily on a
small geale with little equipment In
any kitchen and because it Is an eco-
nomieal and convenlent means of util-
lzing skim milk—a good food much
peglected—Iin the human diet, food
and dairy speclalists of the Unlted
States department of agriculture are
urging its wider use to save meat.
Haphazard methods used In making
his cheese, together with the luck of
'riiml}h! and easily avallable directions,
probably are responsible, the special-
isrs say, for the comparatively small
quantities made and used at present.
Uncertuinty of results nnd defects In
the finlghed products also have heen
canses for discouragement In muking.
By following the directions given here
it is belleved a better and more unl-
form product may be obtalned.

For making the cheese In small
quantities for home use a very slmple
process and ordinary household equip-
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HOW COTTAGE CHEESE
TAKES MEA™T'S PLACE

We eat ment chlefly to get
proteln, a body-bullding sub-
stance, and encrgy to perforg

body work, Cottage cheese can
supply these body necessities al-
wost as well as meat and more
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cheaply. For supplying proteln
one pound of cottage cheesa
equals—
7 pounds sirloin steak. &
109 pounds round sleunk

c¢huck rib beef,
fow?,

fresh bam,

1.37 pounds
L2 pounds
L40 pounds

144 pounds smoked ham,
x 1.68 pounds loin po*k chop
» 1.91 pounds hind g of lnmb

L% pounds breast nf veul
On the basls of ensrgy sup-

plled, one pound =»? cotiuge

cheese equilin—
8 1-8 ounces sirloin s Lak.
11§ ounces round stealk.
11 ounces chuck rib beef,
10% ounces fowl,
6% ounces fresh ham.
6 ounces smoked ham,
8§ ounces loin pork chop.

7 1-8 cunces Nind lug of lamb
12% ounces breast of veul

ment will sufMce, but If It Is desired
to market the prodoet and to Insure
good, uniform quallty, 1t will be neces-
sary to follow somewhat more elabor
ate methods. The process of making
a small amount, as well as methods
used when It 18 desire to produce &

Inrger quantity for the murket, Is des
seribed In Farmers' Bulletin 880 of the
United States department of agriculs
ture, This is the way to mpke cots
tuge cheese in small amounts, perhaps
utilizing only a few cupg of sklim milk
—whut Is left after the croam for the
coffee has been removed,

First of all, sturt with good, ¢lean
skim milk and clean utensils, Care-
ful attentlon then to the detalls of
making will insure a good produets

One gallon of skim milk will muke
about one and one-hulf pounds of
cheese, If the milk I8 sweet It should
be placed In a pan and allewed to re-
main in & clean, warm place at a tem.

THREE-POUND FOWLS BEST

Housewlves can help the meat
situation by buying three-pound
brollers and friers and refusing
to use “squab chickens"
ing a pound, one-half or less,
Dressed-poultry  speclalists  of
the United States departmnent of i

AVOID “SQUAB CHICKENS;"” g
welgh- %

agriculture urge this as a con-
servation measure, Serving un-
der-developed or “squub chick- &
ens" In hotels, restaurants and
homes is regarded as a waste,
for If kept four weeks longer,
Including two weeks

i
of crate
fleshing, such fowls would weigh
ubout three pounds, Moreover,

under proper feeding, a chicken
makes the extra flesh largely
from such by-products not ordl-
narlly used for human food,
such as buttermilk, skim milk
and low-grade gralns,

perature of about T0 degrees Fualhiren-
helt until It clabbers, The clabbered
milk should have a clean, sour fluvor,
Ordinarily this will take about thirty
hours, but when It Is desirable to
hasten the process a small quantity
of clean-flavored sour milk muy be
mixed with the sweet milk.,

As soon as the milk has thickened
or firmly eclabbered It should be ecunt
into pleces two Inches squure, aftep
which the curd ghould be gtirred thor-
oughly with a spoon. Place the pun of
broken curd In a vessel of hot water
#0 a8 to ralse the temperuture to 100
degrees Fahrenhelt. Cook at that tems
perature for about thirty winutes, durs
ing which time stir gently with a spooun
for one minute at five-minute intervals,

Only Home Utensils Needed.

At the conclusilon of the hoeoting
pour the curd and whey Into a smull
clhieosecloth bag (a clean salt hag will
do pleely) and hang the bag on g
fruilt-stralper rack to drain, or the
curd may be poured Into a eo’ander
or a stralner over which a pleer of
cheesecloth has been lnld, After Fya
or ten minntes, work the curd townrd
the center with a spoon. Rulsiog and
lowerlng the ends of the cloth helps to
mpeke the whey denin faster, To com-
plete the druinlng tle the ends of the
bag together and hang it up. Since
there I8 some danger that the eure
will become too dry, dralnlng should
stop when the whey censes to flow in
a steady stream,

The curd Is then emptied from the
bag and worked with a spoon or a buts
ter- paddle until it becomes fine in
graln, smooth and of the consistency,
of mashed potatoes, Sour or sweet
crenm may be added to loerease the
smoofhness and palatabllity and Ime
prove the flavor, Then the cheese is
salted according to taste, about one
tenspoonful to a pound of curd,

Becnuse of the ease with which the
cheese can be made It Is desirable to
make it often so that it may be daten
fresh, although If It 18 kept cold It
will not spol! for several days If the
cheese Is not to be eaten promptly.
it should be stored In an earthenware
or glass vessel rather than In one cf
tin or wood, and kept In a ~old place
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Pennsylvania rallromd
nnd the following year he was made
company at Fort Wayne, Ind,

In ul\'lug an appointment as brign-
dier general to Willlum Wallace Atter-
bury and placing him In echarge of
transportntion with the American ex-
peditionary force In France, the ad-
ilnisteation hus followed (ts excellent
scheme of selecting some man who has
made a conspleuous success of o lnrge-
sized Job in eivil life and asking him
to assume the same work In o military
capacity. For over elght years Mr,
Atterbury hag been the vice prosident
of the Pennsylvania rallrond specificals
Iy in charge of trunsportation. Born
ut New Albany, Ind., in 1868, grandson
of Catherine Boundinot whose uncle,
Ellas Boudinot, had been at one time
president of the Continental congress,
he was renred in Detrolt, and graduant-
ed from Yale, to enter the Altoona
shopa of the Pennsylvania rallrond ns
un upprentice In 1880, From 1889 (o
1802 he wne asslstant road foremnn
of englnes on varlous divigions of the

In 1802 he beenme pesigtnnt engineer of motlve power

master mechanle for the PPonnsylvania
-

His firet Important step was when he became superintendent of motive

power for the

Inter he became general superintendent of motive power.
mannger of the Pennsylvania, eastorn division,

position of genernl

ennsylvanin system enst of Pittsburgh in 1804,

Five yenrs
Thence to the
followed

In 1003, Bix years later, in {008, he became Afth vice president in charge of

transportntion, Two years later he

became fourth vice president aond a

director of the Pennxylvanin Rutlrond company.—Country Life,

| WANTS NEW CABINET POSITION

——

A department of munitions upder
n eablnet hend, known as the secretary
of munitions, 18 proposed In a bill In-
troduced by Senator Chamberlain,
chairman of the senate milltary com-
mittee, asa a result of its Investigations
of war operations,

The new departiment would opers
ate for the duration of the war and one
yenr thereafter. The bill has the back-
ing of the senate committee and will
he strongly pressed. The new secre-
tary of munitions would have the
power under the president's direction
to control arms, ammunition, food,
clothing, equipment, tentage, frunspor-
tatlon and any other materinls the
president shall desigonte as munitions
of war.

Government bureaus, agencles and
funds necessary to a munitions admin-
Istrutlon would be trunsferred to the
new department, which contempliates
control of naval as well a8 army sup-
plies,

“I belleve If congress can see its way to the enactment of this measure,"
gnye Mr., Chamberlain, “and the proper man is placed at the head of the
department of munitions, Ameriea will goon be occupylug its proper place at

the battle front,

“It will be noted that the measure is only In force for the continuance of

the war which brings It into existence,

l BHITAIN SENDS FAMOUS MAN

charge d'affuires. Col. E. D. Swinton,

20rl Readinge ford chief justice,
hag been appoloted British high com-
missloner In the United Hiates, Be-
sldes taking over the work of the
British embassy In Washington he will
have charge of the work of the British
war migsion and ifs establishment in
New York and Waushington.

The offielal announcement of Earl
Reading's nppolntment says that Lord
Northeliffe will remaln head of the
British mission to the Unlted States in
London.

Eurl Reading will retaln his posl-
tion of lord chlef justice, but as his
appointment to Washington {8 for an
indefinite perlod it Is presumed that
it will be necessary to appoint a depu-
ty to perform the duties of chlef jus-
tice during his nhsence,

It s probable that Earl Resding
will concentritte his efforts on the war
work and that the purely diplematic
malters will be in the hands of «n
asgistant secretary of the war cablnet

nnd one of the originators of the Britlsh tank, will accompany the lord chief

justice as an attache,

jarl Reading was attorney general of Englond as Sir Rufus lsance, In
October, 1013, he was appointed lord chlef Justice to succeed Lord Alver-
stone and was elevated to the peerage In December of that year,

| WILL SUPERVISE WOMEN'S WORK j

Significant of the lmportunce of
women In industry I8 the appointment
of Miss Hildn Mulblhauser ns assistant
munnger of the newly organized Unlt-
e States employment service of the
department of labor. She not only will
have the supervision of all women's
work In the department of labor, but
will assist In carryving out the gen
¢rul plan for the extenslon of the em
ployment service of thé government to
weet the emergency.

For the last ten yenrs Miss Muls-
hauser has devoted ber tlme and en-
ergy to all the phases of the employ-
ment problem, making Intensive studies
us well as practienl Investigations, She
hns written many artleles upon her
surveys of the unemployed.

After elght years of service as as
soclute head worker In a Cleveland set-
tiement, she became director of the
women's and girls’ bureau in Cleve.
lund, O, sald to be the first bureau of
ita kind In the country,

Under her leandership the bureid made
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i specialty

of every type of worker, whether college graduate, Industriul worker or do-
mestle, thus making It possible for un employver to secure n truined worker,

e stenographer for his oflice or a mald

She had long advocated that to obtaln the best

buareau should be muintalned, not by

funds, and It was partly through her ¢

for his home.

results an ewmployment
private cupital, but by ety and statq
fforts that the state legislsture of Ohlo

passed the first state legixintion providing fer voentlonn! guldanes,

(Bpecial Information Service, U

B, Depurtment of Agriculture,)

DINNERS IN ONE DISH—ECONOMICAL, WHOLESOME.

The One-Dish Meal ls Not a Myth—Here Is Whut Goes Into One for Five

Persons,
Little Pork, Milk, Flour, Pepper,

Proportions Given Below:

Fish, Potatoes, Carrots, Onion, a

DINNER QUESTION

NEVER GETS OLD

Good, Satisfying Meal Whole
Family Enjoys Is Wanted.,

COMBINATIONS ARE IN FAVOR

Something Hot, Savory, Easy to Cook
and Serve Is Always in Order—
Three Recipes Given to Help
Busy Housewife.

“What shall we have for dinner?"—
the dally question that never grows
old. Well, you want a good, satisfying
meal which the whole funlly will en-
Joy. It must be cheup und easy to
cook and must supply what your bodles
need o help you grow, and to help you
work or play and keep warm. And, if
the spirit of war sacrifice abldes In
your household, the meal should reflect
your food saving efforts,

People of pll natlons have used com-
binutions of foods cooked together In
one dish. Perhaps you can remember
such dinners In your grandmother's
home. Why not renew the custom nnd
serve your fguolly with a nutritious
one-dish dinner occaslonally, for varl-
ety at least? For such a dinner you
might serve a fish chowder. Here it is,
1 dinner in one digh, sure enough, This
one, and the others that follow, makes
enough for five persons:

Fish Chowder.

13§ 1bm. freah rfish, 2 cupfuls carrots,
(cod, haddock, cut in pleces
ote) or % 1b. salt i b, salt pork.
or dried fish. 8 cupfuls milk.

P potatoes pesled 3§ teaspoonful
and cut in small per,
plecon, 8 tablespoonfuls flour.

1 onlon sliced.

Cut pork In small pleces and fry with
the chopped onfon for five minutes. Put
pork, onlons, carrots und potatoes in
kettle and cover with bolling water,
Cook until vegetnbles are tender. Mix
three tablespoonfuls of flour with one-
half eupful of the cold milk and stir
in the liquid in the pot to thicken It
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“U. S. LEAFLETS” NOW
CARRY WAR FOOD HINTS

pep~

War food uuggontlunn for
American housewlves, prepared

In four-page “United States Food

to distribute. The leaflets carry
the country’s expert thought on
food conservation transiated into
popular lnnguuge.
its helpful war
housewile,

Each one hag
message for the
Heven ure now avall-
nle, More will follow, “Start
the Day Right With a Good
Rreakfast,” 1s food ]-'Iaﬂvt No. 1.
Others now ready aré: “Do You
Corn Menl?" "A Whole
One Dish,” “Choose

Know
Dinner In

Your Food Wisely,” “Mnke n
Little Meat Go a2 Long Way."”
“Do You Know. Oatmeal? “Fool
for Your Cnlldren,” These leal
lets are designed to supplement
rather thun replace the depart
ment's publieations on food and
other home problems, With the
funds ut Ita disposal the depart-
ment of agriculture will be able
to supply these leaflets directly
only to lenders and active work-
ers In the food conservation
movem»nts
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Add the rest of the milk and the fish,
which hug been removed from bone,
and cut ln small pleces, Cook until
the fish Is tender—about ten minutes.
If salt fish is used, soak first. Serve
hot.

This one dish makes a satiafying
menl sorved with erisp ernckers or

Leaflets” by food speclalists of ¥
the department of agriculture,
the food administration aod state
representutives, nre now ready

| Ing money,
| hublts and customs in the food you eat,
| Try new dishes oecensionally,

corn dodgers with stewed frult or Jum

for the “something sweet" yon Nke
with your meals.

Now that meat I= so high-priced youn
ke to make o small amount go as far
a8 possible, A meat stew ¢an be made
very appetiging and with proper care
In the selection of the Ingredients to
combine with the meant you may make
another one-dish meal,

Hot Fot of Mutton and Barley.
1 pound multon. 4 potatoos.
% wupfui pearled 8 onlons.

herley Celary tops or other
1 tablespoonful salt. seagoning herba

Cut the mutton In small pleces and
brown with the onlon % fat eut from
ment, This will help wake the meat
torder and ftmproves the flavor, Pour
this ioto u covered sancepan, Add two
quuarts of waler and the barley. Sim-
mer for one and one-half hours. Then
add the potntoes cut In quarters, sea-
soning herbs, and seasoning, and cook
one-half hour longer.

This Is nlso good served as a shep-
herl's ple with mashed potatoes Hnlug
the dish and plled on top for a crust.
The stew (& better If thickened with a
little flour In this cusé before adding
to the mashed potato erust.

Or your one-dish meal might be of
dried pens or beans Instesd of meat or
flsh combined with other vegetables,
Here is 0 hearty dish made from split
pens.  Muny kinds ef dried peas or
benns could be used In the same way:

Split Peas, Rice and Tomatoes.

1% cupfuls rice. % teaspoonful pep-
1 pint split peas. per,
% onlons, 2 cupfuls of tomato

1 tablespoonful salt. (fresh or canned),

Soak peas over night In type quarts
of water. Cook untll tender In water
In which they sonked., Add rice, on-
jons, tomatoes and seasonings, and
cook 20 minutes,

Such menls are a help to the husy
housewife on especinlly busy days, as
they are easy to prepare and make but
few dishes to wash. With bread and
butter and Jamn, perhoaps, or stewed
fruit, any one of them mokes a well-
chosven nutrittous menl, If there are
children In the family give each one a
glnss of mllk besides. Such a meal
will sutlsfy the body's needs as well
#8 @ more elaborate one,

Cottage Cheese Salad,

Nutritious salad makes a good dish
for a home luncheon, As they are rich
in protein, cheese salads take the place
of cold meat dishes. The following is
an lnexpensive, nutritious cottage
cheese salnd:

Mix thoroughly one pound of cheese,
oneg and onehulf tablespoonfuls of
cream, one tablespoonful of chopped
pirsley, and salt to taste. Flrst, fill a
rectangular tin mold with cold water
to chill and wet the surfage. After
removing the water, line the bottom
of the mold with waxed paper; then
puck the cheese ln three layers, put
ting two or three parallel strips of
pimento, lettuce leaf, or chopped nuts,
between layers. Cover with waxed
paper and set In o ¢ool place untll
reandy to serve; then ron a knife
nround the sides and Invert the mold,
Cut In sllees and serve on lettuce
lenves with French dressing ond waf-
ers,  Minced olives may be used In-
stend of the pursley, and chopped nuts
ilso may be added.

“"Finicky" tnst*s In food often pre-
vent the use of many valuable materi-
s which might be the means of sav-
I’ o't stlck too closely to

—————

Five Ways to Food Varlety.

We must have food to grow, to keep
warm, and to work., Our food must be
nutritious in that it does all these
things. It Is also Important that it
should tuste good. Tt will not only be
better rellshed, but it will be better
utilized by the body If It does. Food
will be more healthful, more palatable,
and more nutritious If It 18 varied.
Variety may be secured by selecting
for the dally dlet something from each
of the following five groups of food:
(1) Frults and vegetables; (2) milk,
meat, eggs, cheese, flsh, peas, beans,
I;l’l(l nuts; (3) cereals; (4) sweets; (0)
ats,




