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Cooking Foods Under Steam Pressure

How the Relatively New Pressure Cooker Is Finding a Place in the Kitchen

simple, wholesome and old-fashioned as the ingredi-
ents of her preparations—Kathleen Mary Quinlan-—
yet the moment you meet her your confidence is as-
sured by the definite knowledge she shows of scientific
methods of preserving youth.

Miss Quinlan is especially noted for keeping eyes
young. During the many years she has cared for
feminine beauty she found that the first marks of
age, nerve-strain, illness and worry appear about the
eyes. For years she endeavored to perfect prepara-
tions sufficiently delicate yet effective to keep the eyes
young. From modern formulae she turned to the old-
fashioned beauty aids of her great-grandmother’s time.
Among them she found just what she had been seeking.
Delicate flower oils, rich nut oils, potent fruit oils,
sweet woodsy-scented herbs, barks, roots, dried flower
petals and pressed leaves. These she gathers from dis-
tant countries.

Steam pressure cooking and the use of it for ean-
ning has been growing in popularity throughout the
country for several years.

The problem that™ interests most housewives is
whether or not with foods prepared under steam pres-
sure the same delicacy of flavor is retained. Extensive
experiments made by various institutions have proven
that it is possible to retain all the original flavor of
food in a pressure cooker and save a great deal of time
and fuel in the preparation of a meal.

A steam pressure cooker may be used with equally
successful results on a gas, coal, kerosene or electric
range. As is to be expected, more time is required to
bring up the steam pressure when using an eleetric ;
range than with the other fuels, but the amount of = ! : |
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of the cooker where the cover fits on are thoroughly dry te
insure perfect contact; that the pet-cock is wide open to al-
low the escape of all air; and last, that the arrow on the
edge of the cover points to the arrow on the cooker itself.
After the cover is im position, tighten the wing nuts, screw-
ing each one gradually in rotation until the cooker iz steam-
tight.

Now place the cooker over the fire with the heat on full.
As soon as steam begins to issue from the pet-cock, close it
at once. The pointer on the steam gauge now begins to rise,
registering the amount of steam pressure. As soon as the
steam gauge indicates the pressure desired, lower the heat
under the cooker to hold the steam gauge at this point.

To determine the desirable pressure at which to cook the
foods from the standpoint of flavor and texture, duplicate
roasting chickens were prepared in the steam pressure cooker
at five, 10, 15 and 20 pounds. Here, also, the tasting staff
passed its opinion on the result. The chickens stcamed at 15
and 20 pounds for the shorter length of time were equally as
tender and flavorsome as those steamed at five and 10 pounds
for the greater length of time. Time ic an important factor,
of course, =0 the uze of the higher pressure seems inadvisable.
Likewise since the difference in the results at 15 and 20
pounds was so small, we have adopted 15 pounds pressure as
the basis for computing the time table of cooking,

Once the desired pressure has been reached and the heat
lowered under the cooker, it is surprising how little attention
the cooker demands during the cooking period. If the safety
valve is regulated properly, it will release any excess steam.
Hegin to count the time for cooking when the steam gauge
registers the required pressure. Cook all foods for the num-
ber of minutes indicated in the time table. At the end of
the cooking period remove the cooker from the fire, open tie
pet-cock gradually and allow the steam to*escape slowly. If
strong-flavored wvegetables such as cauliflower are being
steamed, set the ecooker near an open window before opening
hhe pet-cock, and then allow the steam to escape out of
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The Most Popular

Summer Drink_/

There is no summer drink that can

surpass Iced Butter-Nut Tee. So delight-
ful in flavor. So refreshing. And yet, 0
economical.

What Butter-Nut Coffee is to coffee
lovers Butter-Nut Tea is to those who
drink tea—the standerd of quality and
delicious flavor.

Order a peclmge todn)' and be sure
to ack fcr Butter-Nut.

Orange Pekoe (Black) Tea
Japan (Green) Tea
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When the “team gauge registers zero, unscrew the wing
nuts, lift the cover and remove the food. Never unserew the
wing nuts or remove the cpver before all the steam has been
released. After each time of using, wash and dry the cooker
kettle, being careful to keep the steam gaupge out of water,
Occasionally remove the valve ball in the safety valve and
wipe it dry, not only to prevent rusting, but to keep the valve
in pood working condition.

In cooking large pieces of meat, it is generally easier to
place the meat directly on the rack in the bottom of the
cooker., The preparation of the meat should be much the
same as when cooking by the ordinary method. Ham, corned
beef and beef tongue should be freshened, if necessary, by
soaking in water, and process as directed in the time table.
Chicken fricassee, lamb, mutton, pork, veal and pot roast
should be dredged with salt, pepper and flour, browned in
drippings in the cooker, ene cupful of boiling water added,
and then processed as directed in the time table. These
meats may be browned in a 600-degree F. oven for 15 min-
utes after being removed from the steam pressure cooker, if
desired,

Roast fowl should be stuffed, trussed and steamed with
one cupful of boiling water for the required length of time
and then browned in the oven. Salmon and halibut should be
tied in cheesecloth and steamed in an inset with one cupful
of boiling water in the bottom of the cooker. For beef stew,
use your standard recipe. Dredge the meat with flour and
seasoning and brown in drippings in the cooker. Steam for
A0 minutes with one cupful of boiling water. Then let off
the steam, add the prepared vegetable, and steam 10 minutes
Iul*:uer. Beel stew prepared in this manner does not have
quite the blended flavor of meat and vegetables found in ordi-
nary stew, but the result is very good if time is an item.

In cooking vegetaubles by steam pressure, one cupful of
boiling wuter i= usunlly used in the bottom of the cooker.
However, in the eare of cabbage, cauliflower, beets and greens,
cover them with boiling water and process the required
length of time. Season all vegetables before placing in the
cooker. In cooking rice, wash it and nse six cupfuls of beil-
ing water to one cupful of rice,

Stenmed puddings cooked in the pressure cooker are ac-

but not so light as thore steamed in the ordinary

manner. Here, also, time is a factor in choosing the method.

Jn steaming puddings in a pressure cooker, you will note that

they are first cooked without pressure, with the pet-cock open,

for one hour. The pet-cock is then closed and the sieaming
of the pudding completed under pressure.




