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Magic

Some women have a magic way

Of putting cheer into a room :

A quick, transforming touch that sends
The light into a shaded gloom.

They have a lovely way of giving

A cheerful, happy look to living.

A wood fire crackling on a hearth,

Old brasses rubbed and burnished bright,

Red tulips in an earthen bowl,

The luster of worn boards serubbed white —
Some women have a way of knowing

That household wares should be kept glowing.

I never see & woman’s hands
Move swiftly at their burnishings,
But that they always scem to bear
A likeness to white flying wings.
They are so beautiful at giving

A cheerful, happy look to living,.

Grace Noll Crowell

Courtesy of Good Housckeeping,

#

PREFACE

THE great task of the homemaker is to maintain a home
where each member of the famil group finds comfort of soul,
as well as of mind and of body. To accomplish this, girls
should be directed toward worthy home membership, and
should be prepared to assume the responsibilities of home-
makers in the future.

It is regrettable that with the present improvement in
home conveniences there has not been a corresponding in-
crease in family unity and contentment. Girls should realize
that home is only as fine as its ideals. Home economics
teaching should impress upon pupils that having fine things
may mean pleasure, but that the true family happiness de-
pends upon what its members are, not what they have. If
pupils can be stimulated in home economics classes to be
more thrifty, industrious, and charitable in their family
circles, greater home happiness and contentment will be
enjoyed.

It is also the purpose of this book to present the funda-
mental principles and methods of housekeeping. It is
planned to cover the subject so thoroughly that on the com-
pletion of the course, the student will be able to keep house
efficiently and to plan, purchase, prepare, and serve whole-
some meals. The basis for the selection of the recipes has
been their outstanding success over a period of years. The
directions are given in simple steps in order that the beginner
may follow instructions exactly.

This course should aim to teach students to interpret other
books on the subject, and to understand and properly esti-
mate the value of information on food and housekeeping
that comes into the home through newspapers, magazines,
radio programs, and other sources.

The benefit of the learnings of home economics can never
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be fully realized, unless the student experiences the urge to
apply her knowledge to immediate home situations. Parents
should encourage girls to assume the care of purchasing some
of the supplies, of taking charge of definite household tasks,
and of cooking simple recipes learned at school. As the
pupil advances in the course, home projects should include
responsibilities that are increasingly difficult.

Economy is an integral part of every lesson. It is by
practice, rather than by precept, that students learn to
exercise thrift in the use of fuel, food, time, strength, and
equipment. Therefore, it is very important for the home

economics teacher to provide for ample experiences in wise

spending and in judging values.

The teacher must have her aims and her goal clearly set,
and should check up the achievement of her work. The
pupils should be given wide opportunity for planning and
executing projects and judging results. Pupils will develop
resourcefulness and initiative in direct proportion to the
opportunities afforded them for individual and group activity.
When the teacher’s activity is minimized and when her
guidance is properly emphasized, household science is taught
progressively.

The author is indebted to her associates and especially to
the following for their aid and valuable eriticism in the
preparation of the manuseript. Mris. Sarah C. Leahy, B.S.,
M.A., former Assistant Director of the Household Science
and Arts Department in the Boston schools; Miss Mary C.
Mitchell, former teacher of household science, Dillaway

School, Roxbury, Massachusetts ; Frederick W. Howe, B. S.,

Director of Pratt Institute, New York ;

M:D., Instru?tor in Boston University Medical School ; and
Miss Grace N. if&zm\'e, B.S., M.S,, teacher of art in the High
School of Practical Arts, Boston, who made the drawings.

Mary Winifred Cauley

John H. Cauley,

¢ @
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INDEX

A

Abbreviations used in cooking, 6.
Accidents, asphyxiation, 318.
cuts, 317.
eleetrical, 317.
poisoning, 318-319.
Accounts, household, 307.
Advancements, in living standards,
306.
Afternoon tea, 55.
Age tables, 336.
Apples, baked, 60.
coddled, 59.
scalloped, 61.
Apple cake, Dulch, 219.
Apple sauce, 60.
Apricots, stewed, 59.

B
Bacteria, 10.
Baking powder, 213-216.
Balanced meal planning, 334-335.
Bananas, baked, 59.
Batters, 212-226.
Beans, Boston baked, 92.
Beef tea, 160.
Beets, glazed, 86.
Beverages, 48-56.
Biscuits, bullerscotch rolls, 218.
cheese, 219.
drop, 219.
orange, 219.
pinwheel, 218.
plain baking powder, 216-217.
raised, 208, 210.
rich baking powder, 217.
scones, 217.
whole-wheat baking powder, 218.
Boston cream pie, 232.
Bread, date nut, 221.
graham, 208.
steamed brown, 225.
whole-wheat, 208.
yeast, 207.

Bread crust pudding, T3.
Breakfast, 45-47.
Brownies, 241.

Budget, family, 301-308.
how to make, 304-305.
division of, 305.
food, 308.

Burns, how to avoid, 316-317.
how to treat, 317.

Butter, 114-115.

Butter balls, 115.

(o]

Cabinets, care of, 16-17.
Cakes, 227-242.
angel, 235.
apple sauce, 234.
chocolate, 231, 234.
coffee, 222.
corn, 220.
cream, 239.
cup cakes, 233.
doughnuts, 184.
Dutch apple, 219.
cconomy spice, 239.
fruat, 231, 236.
gold, 235.
holiday cream, 236.
hot milk sponge, 238.
Felly roll, 238.
layer, 232.
loaf, 231.
one-cgg, 232.
pincapple upside down, 233.
plain, 231.
short, 218.
stlver, 234.
spice, 231.
true sponge, 237-
zariations, 231.
water Sponge, 236.
Wellesley fudge, 237.
Calories, 289.

337




338

INDEX

Canapés, 79.

Candy making, 280-286.

Candy, barley, 281.
buiter tafly, 281.
divinmily fudge, 285.
filling fondant, 284.
Judge, 286.
glacé nuts, 282.
molasses, 281.
peanut britile, 281.
penuchi, 285.
peppermints, 284.
stuffed dates, 284.
Turkish paste, 285.
uncooked fondant, 282.

Canning, methods in, 258-260.

Carbohydrates, 37.

Care of rooms, 294-297.

Carron oil, 317.

Cellulose, 39.

_ Cereals, 62-68.

Cheese, 117-119.

Cheese and bread, baked, 119.

Cheese, creamed, 118.

Cheese fondue, 119.

Cheese straws, G6.

Chicken, & la king, 176.
roast, 167.

Chocolate, 53, 55

Chocolate milk shake, 279.

Chowder, Boston clam, 146.
corn, 94.

Jish, 146.
New York clam, 147.
vegelable, 94.

Cleaning cloths, 19-20.

Cleaning mops, 19-20.

Cleanliness, importance of, 10.

Closets, care of, 16-17.

Cocoa, 53, b4.

Cocoa strup, 279.

Coffee, 50-53.
boiled, 52.
drip, 52.
1ced, 53.
percolalor, 52.

Cookies, browntes, 241.
date and nut sirips, 241
dropped hermat, 241.
dropped nut, 240.

Jilled, 242.

ice-box, 240.
oatmeal, 242.
sugar, 239.
Cooking, methods of, 7-8.
Cooking uniform, 2.
Corn, baked, 92.
Corn cake, molasses, 220.
plain, 220.
Courses, at meals, 28-29.
Cover, table, 24.
Crackers, crisp, 73.
Cranberry relish, uncooked, 268.
jelly, 263.
Cranberry sauce, 60.
Cream, 113,
whipped, 115.
Croquettes, cheese, 184.
fish, 184,
meat, 184.
meat and potato, 183.
polato, 182.
Croutons, 72.
Crumbs, bread, 73.
bultered, 73.
Curd and whey, 116.
Custard, banana, 136.
caramel, 136.
baked rice, 69.
junket, 116.
soft, 136.
Cuts, how to avoid, 317.

D

Dampers, on fires, 310.
Desserts, frozen, 269-275.
Dish washing, 21-22.
Doughnuls, 184.
Dumplings, 225.

Dusting, rules for, 11.

E

Eggrog, 133.

Eggs, 121-127.
a la king, 131.
baked savory, 131.
creamned, 130.
creamy, 129.
wn nest, 278.
Jried, 129.
goldenrod, 130.

INDEX

hard-cooked, 128.
poached, 128.
scalloped, 131.
scrambled, 129,
soft-cooked, 127—128.
stuffed, 134.
walerglass, 123.
Tlectric stoves, 313.
Entertaining, formal, 322.
Bquivalents in measuring,
Experiments, baking, 215.
veast, 204.

F
Falls, prevention of, 315-316.
Family budgets, 304.
Fats, 37
cooking with, 178-182.
Filling, cooky 2.
cream, 24624
fig, 245.
Sfudge, 246.
lemon pie, 254.
mocha, 244.
orange, 243.
raisin, 242.
Fire blanket, 3, 4.
Fires in the home, 309-314.
care of coal, 312.
how to build, 311.
Fish, 139-142.
& la king, 149.
baked cod, 143.
baked haddock, 143.
balls, 147.
boiled, 143.
chowder, 146.
clams, fried, 144,
cod, fried, 144.
creamed salt, 144.
fillet of haddock with oyster stuffing,

145.
finnan haddie, boiled, 148.
Sried, 144.
haddock, 144.
halibut, 144.
halibut, baked, 145.
hash, 148.
Ledgeree, 149
loaf, 149.
macherel, 144.

mackerel, baked, 145.
oysters, fried, 144,
perch, fried, 144,
roe, 144.
sautéed, 144.
scalloped, 148.
scallops, fried, 144.
smelts, 144,
Floor coverings, 330.
Flour, 204-206.
Flowers, 330.
Food, manipulation of, 9.
Food budgets, 308.
Food study, 36—44.
French-fried toast, 130.
Frosting, boiled flufly, 245.
caramel, 244.
eight-ininule, 244.
Japanese, 244.
mocha, 244.
orange, 243.
plain botled, 245.
uncooked, 243.
Fruit, souflé, 135.
whip, 135.
Fruits, 57-61.
TFurnishings, household, 325-330.

G

Garbage, disposal of, 20.
Garnishes, 197.
Gas stove, care of, 14-16.
Gelatins, 186-191.
Germs, 10-11.
Gingerbread, plain molasses, 222.
sour-milk, 223
sugar, 223.
Gingerbread shortcake, 223.
Graham cracker pie crust, 257.
Gravy, 169.
giblet, 169.
Greens, 87.
Griddle cakes, 185.

H

Height tables, 336. y
Homemaking, the goal of most girls,

1.
Hospitality, 320-324.
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Household furnishings, 325-330.
arrangement of, 329.
cost of, 326.
effect of tones in, 328-329.
good color in, 328.
good lines in, 327-328.
maintenance of, 326.
suitability of, 326.
wearing qualities, 326.

I

Ice cream, churned chocolate, 273.
churned lemon ice, 274.
churned orange ice, 274.
churned sherbet, milk, 274.
churned strawberry, 273.
churned tutti-frutti sherbet, 274.
churned vanilla, 272, 273.
lemon cream sherbet, 275.
perfection vanilla, 275.

Infant feeding, 331-332.

Invalid cookery, 276-279.

Invalid trays, suggestions for, 333.

Irish moss blancmange, 278.

J

Jam, 265.
Javelle water, 300.
Jelly, 261-262.

apple, 263.

Bavarian creams, 189-190.

coffee, 188.

cranberry, 263.

currant, 263.

grape, 262.

lemon, 188.

orange, 188.

quince, 264.

snow pudding, 189.

Spanish cream, 189.
Junket, 116.

K

Kedgeree, 149,
Kitchen, eare of, 13-20.
rules for working in, 2-5.

L

Laundry, 298-303.
Laundry starch, 299.
Lemonade, 279.

Liver, 172.

Lobster Newburg, 150.
Lunch boxes, school, 75.
Lunches, picnic, 75.
Lunches, school, 75.

M

Macaroni, 65.

baked with cheese, 66.

baked with tomato, 66.

botled, 65.
Manipulation of food, 9.
Marguerites, 134.
Marmalade, apricot-pineapple, 205.

orange and lemon, 264.
Mayonnaise, 194-196.
Meals, balanced, 334-335.
Measurements, how to make, 4-6.
Meat, 151-159.

beef, braised, 164.

beef, dried, 177.

beef stew, 162.

boiled fresh, 161.

broiled, 1069.

chicken & la king, 176.

chops, brotled, 169.

chops, pan-broiled, 170.

corn beef, boiled, 165.

Dutch stew, 164.

ham, baked, 161.

ham, boiled, 161.

hash, 175.

Ilalian stew, 163.

lamnb, minced on least, 175.

lanh stew, 163.

liver and bacon, sautéed, 172.

liver, broiled, 172.

meat cakes, 170.

meal loaf, 171.

meat pte, 177.

meat timbales, 175.

mance, 265.

pan-broiled, 170.

planked, 173-174,

pot reast, 165.

roast, 167.

sealloped, 174.

shepherd's pie, 174.

steak, brotled, 169.

steak, pan-broiled, 170.

steak, planked, 173.

INDEX
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veal cullets, 171.
warmed-over meat and polato, 177.

Menus, how to plan, 287-293.
breakfast, 46.
dinner, 293.
luncheon, 291,
supper, 291,
tea, 56.

Meringue, baked, 133.
steamed, 133.
uncooked, 133

Methods of cooking, 7-8.
microbes, 10.

Milk, 108-114.

Mince meal, 265,

Minerals, 40-41.

Mocha pie, 232.

Muffins, apple, 222.
blueberry, 222.
bran, 220.
coconul, 222,
date, 222.

plain, 221.

whole wheat, 221.
Mush, fried, 65.
Mushrooms, 93.

N
Nul bread, 221.

0]

Oatmeal cereals, 64.
Oatmeal gruel, 279.
01l ranges, 313.
Oleomargarine, 115.
Omelet, fruit, 132.
meat, 132.
parsley, 132.
pufly, 132.
Spanish, 132.
Onions, 86.
Orangeade, 279.
Oyster stuffing, 145.
Oysters, scalloped, 148.
stewed, 147.

P

Pastry, 248-252.
cream cheese puf] paste, 254.
graham cracker, 257.

hot-water, 252.
plain, 251.
slandard plain, 252.

Peppers, stuffed, 86.

Pickles, 258-267.
chili sauce, 267.
cranberry relish, 268.
mustard, 267.
pepper relish, 266.
piccalalli, 266.

Pie, apple, 253.
blackberry, 253.
blueberry, 253.
Boston cream, 232.
chocolate chiffon, 256.
eranberry, 255.
custard, 254.
lemon, 254.
lemon chiffon, 257.
rhubarh, 255.
squash, 255.
squash chrffon, 256.
Washinglon, 232.

Plates, size of, 31.

Popovers, 224.

Poultry, 165-167.
chicken, roasted, 167-168.
turkey, roasted, 167-168.

Potatoes, baked, 88.
botled, 87.
cakes, 89.
chopped sautéed, 89.
croquetles, 182.
duchess, 88.
French-fried, 89.
lLyonnaise, 89.
mashed, 88.
potato cakes, 89-
polato puff, 88.
riced, 87.
roasted, 88.
saulded, chopped, 89.
stuffed, 88.
sweet, 90.

Preserves, 258-265.
peaches, 260-261.
plum conserve, 264.

Problems, breakfast, 46.
tea menu, 50.

Proteins, 36.

Prunes, stewed, 59.
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Pudding, apple, stcamed, 226.
baked custard, 135.
banana custard, 136.
Bavarian rice cream, 189.
bread, 73, 74.
bread, chocolate, 74.
bread, coconut, 74.
bread, fruit, 74.
bread, spice, 74.
bread crust, 73.
chocolate cornstarch, 106.
chocolate, steamed, 226.
cornstarch cuslard, 107,
cornstarch sponge, 106.
fruit cornstarch custard, 107.
Jruit snow, 135.

Sruit souffié, 135.
Indian, 71.

junket custard, 116.
lemon sponge, 189.
plum, stcamed, 226.

rice, 68, 69.

snow, 189.

Spanish cream, 189, 190.
lapioca, 69, 70.

ranilla cornstarch, 106.

R

Recipe, studying the, 1.
Refrigerators, 17-18.
Rhubarb sauce, 61.
Rhubarb waler, 278.
Rice, 67.
baked with cheese, 66.
baked with tomato, G6.
boiled, 68.
custard, 69.
pudding, 68.
steamed, 68.
Rolls, Parker house, 209.
perfection, 210.

S

Safety in the home, 315-319.
Salads, 192-199.
cheese, 199.
combination fruit and vegelable,
198.
combination jelly, 191.
egg, 199.

fish, 199,
Sfrozen fruat, 200.
macedoine fruit, 200.
potalo, 199.
stuffed egg, 135.
suggestions for, 197-
tomato yelly, 190.
tuna fish jelly, 191.
vegelable, 198.
Salad dressing, boiled,
French, 193.
Sruit, 196.
mayonnaise, 195.
Sandwiches, 76-79.
Sauces, 96-97.
brown for cutlets, 171.
butterscotch, 101.
caramel, 102.
cheese, 99.
chocolate, 100.
egg, 99.
Joamy, uncooked, 101.
hard, 101.
Hollandaise, 134.
lemon, 100.
lemon, foamy, 102.
mediwm white, 98.
orange, 101.
parsley, 99.
pimento, 99.
plain pudding, 100.
Spanish, 99.
tomato, 99.
uncooked foamy, 101.
white, 98.
white, thick for eroqueltes, 183.
Sautéing, 185.
Savings, 306.
Scones, 217.
Service plate, 31.
Serving, methods of, 30-31.
Shortcake, 218.
Silver, cleaning, 22-23.
Silver polish, homemade, 23.
Sink, care of, 18-19.
Soap solution, 303.
Soufllé, fruit, 135.
Soups, 96-97.
beef, 159.
clam chowder, New York, 147.
corn chowder, 94.

INDEX

cream of celery, 105.
cream of corn, 104,
cream of green pea, 104.
cream of spinach, 103.
cream of lomato, 103.
dried pea, 105.
potalo, 102.
Scotch broth, 160.
{tomato, 103.
vegetable, 94.
vegetable chowder, 94.
Spaghetii, with cheese, 66.
with tomalo, G6.
Squash, winter, 90
Starches, 37-38.
Starch, 96.
lawndry, 299.
Stove, gas, 14-16.
how to elean, 312-313.
electric, 313-314.
oil, 313.
Stews, beef, 162.
Dutch, 164.
Italian, 163.
lamb, 163.
oyster, 147.
Stuffing, fish, 143.
oyster, 145.
poullry, 168.
Sugar, 39.
Sweeping, rules for, 11.
Sweet potatoes, betled, 90.
glazed, 90.

T

Table decorations, 26-27.
Table linen, 31-32
Table manners, 33-35.
Table service, 27-28.
Table setting, 25-26.
Table setting, diagram, 32.
Tables
balanced meals, 334-335.
calories, 289-290.
cereal cookery, 64.
cooking vegetables, 85.
deep fat frying, 182.

height, weight, and age, 336.

minerals, 40.
roasting temperatures, 167.

sugar cookery, 280.
vitamins, 43.
Tapioca, 69.
baked apple, 70.
custard, 70.
pineapple, 69.
Tea, 50.
afternoon, 55.
Tea menus, 56.
Tests
baked cake, 229.
fresh eggs, 125.
fresh fish, 139.
flour, 206.
good bread, 207.
meat, 153.
Thermometer, Fahrenheit, 41.
Thermos bottle, care of, 76.
Toast, cinnamon, 72.
French fried, 130.
Melba, 72.
milk, 72.
plain, 72.
Tomatoes, baked, 91.
canned, 260.
scalloped, 91.
stewed, 91.

U

Uniform, cooking, 2.

v

Vegetable plates, 93.
Vegetables, 80-95.
au gratin, 85.
baked beans, 92.
beets, glazed, 86.
corn, baked, 92.
creamed, 84.
greens, ST.
mushrooms, 93.
peppers, stuffed, 86.
polaloes, boiled, 87.
scalloped, 85.
seasonings, S4.
squash, 90. ;
time table for cooking, 85.
Vitamins, 42-44.
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v Welsh rarebit, 119,
Wagles, 223. }H}f; 1‘1::1?{ 135.
Walls, decoration of, 330. ' i
Washing machines, 301-302. Y
Waiting on table, 29,
Washington pie, 232. Yeast, 202-204.
Water, 41-42, Yeast breads, 201-211.
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