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I soon realized that it was not sur
prising that he had held this route intact 
for six years against all comers. For close 
to half an hour he regaled me with in
teresting new discoveries about milk. 
Dietetics, chemistry, sociology were all 
combined in the delightfully informal 
lecture, all pointed toward my particular 
needs as the mother of an underweight 
daughter. 

When he left it was with my permission 
to start leaving his marvelous vitamin D 
milk in the morning instead of the regular 
raw milk I had been getting. So! Now I 
have two milkmen - one at the front 
and one at the back door, and am even 
paying the first one three cents a quart 
more than I was before. The young ad
miral was so grieved that I would even 

insinuate that I might not be his ever
lasting customer that I hadn't the heart 
to disillusion him. Besides, his cream 
really is richer! 

Will somebody please tell me how to 
get out of this? I can only think of one 
way and that is to commit suicide. I 
might just as well do it and have it _over 
with for I can't work on an exclusively 
milk' diet, nor can I make a living 
and spend all my mornings entertain
ing fascinating young college grad-
uates who have been taught all the 
arts and sciences from hypnotism up 
and down just to be able to sell a few 
quarts of milk. And now that the 
hot weather is on I simply can't stay in 
the house all the time - do you blame 
me? 

Interesting Facts 
About Familiar Foods 

By Beryl Yancey 

I T wouLD be hard to find a man who 
has no interest in his food. And 
yet, many facts about the most 

ordinary foods are unknown to the average 
person. The potato, for instance - that 
sturdy, dependable vegetable - how many 
of the people who consume it at least 
once a day know that it is a cousin of the 
tobacco plant? Or that both the potato 
and the tobacco are relatives of the juicy 
and gorgeously clad tomato? Or that all 
three belong to the vast nightshade 
family which contains many members 
whose properties are violently poisonous? 
It is commonly known that nicotine 
lurks in the leaves of the tobacco. The 
potato and tomato,' however, seem inno
cent of any venom, although it is in
teresting to discover that the tomato was 
regarded with suspicion for a long time 
and that its widespread use is com
paratively recent. The French call it by 
the very pretty name of pomme d'amour, 

which means love apple. It was by that 
name that the English knew it for many 
years and- although they admired its 
rich scarlet color, and cultivated it as 
an ornamental plant, they were fearful , 
of eating it, dreading the poison they .·. 
were sure it contained. Now, however, 
if we were to be deprived of the tomato, , 
most cooks would have to begin all over 
again in despair, while the Italians, whose 
every menu, practically, contains some 
dish served al pomodoro, would undoubt
edly see a complete collapse of their 
cuisine. 

Bread, another basic member of the 
diet, is, with the exception of meat and 
wild fruit, the oldest and most universal 
food. In its crudest form, bread is a flat, 
unleavened cake made from coarsely ' 
crushed meal mixed with water and baked 
on an open hearth. Although this was 
the bread of the ancients, it still appears 
in steady use in remote parts of the world. 

INTERESTING FACTS ABouT FAMILIAR Foons 157 

Wheat has always made the most popular 
flour because of its superior texture and 
flavor, but wheat has not always been 
available, and in its stead rye, barley, 
corn, oats, rice, peas, beans, and even 
peanuts have been used. 

One of the most popular uses for bread 
is the sandwich. It is said that this name 
came as a result of a certain Englishman's 
love of cards. He was engrossed in a game 
one day and, becoming hungry, ·but loath 
to stop playing, told a servant to bring 
him a piece of meat placed between two 
slices of bread so that he could eat it 
without bothering with a knife and fork. 
He found this such a satisfactory method 
of relieving his appetite without interrupt
ing his game that he often lunched in this 
fashion. The practice spread among his 
friends, and the sandwich, so-named 
because this man was the fourth Earl of 
Sandwich, became very popular and has 
been so ever since. 

The hot sandwich is a variation that 
is in great demand at lunch counters. 
This sandwich, consisting of a slice of 
bread topped by meat and gravy and some
times flanked by mashed potatoes, is not, 
as one would imagine, a modern innova
tion. It had a distinct ancestor back in the 
Middle Ages. At that time, the business 
of eating was quite uncomplicated. A 
man used a knife to assist him in eating, 
and, if he belonged to the upper classes, 
a spoon as well. Incidentally, guests 
brought their own spoons to a feast, for 
a spoon was a highly prized possession 
showing that the owner was a member 
of the gentility. The hot sandwich was 
then used extensively. The. bread was 
not only a support for the rest ef the meal, 
but the actual plate. It was cut in huge 
slices known as trenchers, and placed 
directly on the table. The rest of the 
meal was 19iled on the trencher, and the 
person before whom this place was set 
then fell to heartily, eating the meat first, 
and, if he was still hungry, ending his 
meal by consuming the trencher, which 
had absorbed the juices from the rest 
of the food. If he left the trencher, it was 

carefully collected and eaten later by the 
servants or distributed among the poor. 
In some places, one trencher was allotted 
to every two persons. Each helped to 
clean up the main part of the meal and 
then amicably divided the bread and ate 
that. 

It is always fascinating to discover un
expected geographical origins of familiar 
foods or unsuspected uses to which they 
have been put. Coffee, for example, was 
used as a food at one time. The ancient 
Abyssinians, centuries before it was heard 
of elsewhere, used to crush the beans and 
mix them to a paste with grease. The 
small balls which they formed from this 
bitter paste constituted their only food 
on short war trips. The Irish potato, as 
it is commonly known, never saw Ireland 
before three hundred and fifty years ago, 
but flourished for ages in its native South 
American home. After it was introduced 
to England, it took two centuries before 
its use became extensive. 

Ice cream, which is considered one of the 
most American of all dishes, has a very 
ancient pedigree that originated in the 
Orient. The early Hebrews knew the 
value of cooling their skin bags of wine 
with snow. And it is said that Marco 
Polo, returning to Europe from the 
fabulous East, gave accounts of water 
and milk ices served in Cathay. The near
est relative to the ice cream we know was 
probably developed in Italy about 1600, 
spread to France and England, and even
tually reached the New World where it 
became popular at state dinners in the 
post-revolutionary period. It was made 
from a rich custard of milk and eggs and 
first called cream ice, the name not being 
changed until it was served in this coun
try. The cost was practically prohibitive 
for all but the most wealthy during the 
period of its early growth and no attempt 
to manufacture ice cream on a large scale 
was made in this country until just before 
the Civil War. 

The watermelon hails from Africa, 
oranges and lemons from India, parsley 
from Egypt. Asparagus seems to have 
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grown originally over a large area. It 
was found in Africa by early explorers 
growing in huge stalks as high as twenty 
feet. It also grew wild as far north as 
England, and was a favorite dish of the 
ancients. The beet also is a vegetable 
of antiquity, and it owes its name to the 
resemblance of its form to the Greek 
letter, "beta." Carrots, renowned now 
because they contain vitamins A, B, and 
C, have been famous for hundreds of years 
for other reasons. The French have long 
claimed that raw carrots gave bright eyes 
and clear complexions. The gay cavaliers 
of the Stuart period often substituted for 
the long plumes in their hats, carrot 
leaves, which were every bit as graceful. 
The radish is another plant that grew 
originally in the Far East. In the Tal
mud, marvellous tales are told of radishes 
that grew in Judea. Some of the radishes 
were so large, the story went, that a fox 
hollowed one out for a lair. 

But if one wants a treasure house of 
quaint food facts, he must turn to the 
lore of the Middle Ages. Much of the 
knowledge of antiquity had been lost to 
the average man, and people stumbled 
around in the dark, burdened by masses 
of superstition. They couldn't make up 
their minds about drinking water, espe
cially at mealtimes. They feared that 
it chilled the stomach. If a man had to 
quench his thirst while eating, wine was 
recommended. Waters flowing toward 
th~ south were to be a voided for some 
reason, while waters flowing toward the 
east were drinkable. Cool water from 
a fountain or fresh rain water was pre
ferred. And they were right in being 
uneasy about their drinking water, be
cause the dreadful condition of sanitation 
often made the water supply dangerous. 

At Salerno in Italy was one of the most 
famous medical schools the world has ever 
known. People travelled there from all over 
Europe for treatment, and students flocked 
there to study. In one of the health 
treatises published by the University, 
the following beliefs were distributed: 

Turnips were flatly stated to spoil the 
teeth. Figs, to breed lice. And fruits 
that we find delicious and essential to a 
balanced diet - the apple, the pear, and 
the peach - were among those banned. . 
The goose, which when roasted is one of · 
the stand-bys of modern Germany, was 
also considered unhealthful, as were the 
hare, the duck, and the goat. But hedge
hogs were highly recommended as preser
vatives against various ills. 

Those who liked their wine must have 
gloried in the edict that pork was very 
inferior unless taken with much wine. In 
this last respect, the English were at con
siderable variance with the Italian medical 
men, for they considered that pork was 
the finest meat. Certain reactionary 
tendencies that we should find maddening 
stated that the everyday diet should 
remain the same from week to week, to 
be changed only when essential. Almonds 
were supposed to have a miraculous effect 
on drunkenness, and if a man ate five or 
six before sitting down to meat and drink 
he need not fear intoxication. Onions ' 
and lettuce were praised, but cheese, 
strangely enough, was considered "an 
enemy of the stomach." 

And so it goes. From time immemorial, 
men have been concerned with their food; 
they have eaten wisely and they have 
eaten foolishly. They have used butter 
as a medicine instead of a food, and coffee 
as a food instead of a beverage. They 
have been mortally afraid of eating cer
tain extremely valuable foods, and have 
undoubtedly done themselves harm in 
consuming other foods whose effects were ' 
not desirable. 

But all along they have been exploring 
into one of the most fascinating fields 
in existence, and we reap the rich re
sults when we sit down to a delicious 
meal, well prepared and beautifully 
served. We can eat our tomatoes 
without fear of poisoning and we can 
grow in our own gardens foods whose 
ancestors blossomed ages ago in far
distant lands. 

By Louisa Pryor Skilton and Doris W. McCray 

IN ALL recipes where flour is used, unless otherwise stated, the flour is measured after sifting once. Where 
flour is measured by cups, the cup is filled with a spoon, and a level cupful is meant. A tablespoonful or a 

teaspoonful of any designated material is a LEVEL spoonful. In flour mixtures where yeast is called for, use 
bread flour; in all other flour mixtures, use cake or pastry flour. 

Favorite Becipes from Women"s Clubs 
From the Woman's City Club, Youngstown, Ohio 

. Mrs. Linda C. Glass, Hostess 
NOODLE RING 

COOK three-fourths a cup of fine noodles in boiling, salted water. Drain. Mix with one 
cup of thin cream sauce, two cups of soft bread crumbs, one cup of grated cheese, op.e 

teaspoonful of salt, one teaspoonful of minced onion and one egg, beaten. Place the mix
ture in a ring mould (eight inches and one-half) greased and lined with waxed paper. Place 
the ring in a pan of hot water and bake thirty to forty minutes. Tum out on a platter, 
remove the waxed paper, sprinkle with one-half a teaspoonful of paprika and one teaspoon
ful of finely chopped parsley. Fill the center with any desired creamed filling such as 
chicken, mushrooms, sweetbreads, or celery and peas. 

From the Women's City Club, St. Paul, Minnuota 
LEMON CHIFFON PIE 

BEAT the yolks of four eggs until thick and lemon colored. Add one-half a cup of su~r, 
one tablespoonful of flour and the juice and rind of one lemon. Cook in a double boiler 

over hot water until of the consistency of thick white sauce. Beat the whites of the four 
eggs until stiff but not dry and fold in one-half a cup of sugar. Fold the meringue mixture 
into the cooked mixture. Tum into a baked pie shell and bake in a moderate oven fifteen 
to twenty minutes. This amount makes one nine-inch pie.· 

From the Women's City Club, Cleveland, Ohio 
Florence M. Bick_, Restaurant Manager 

CHEESE FONDUE 

M IX two quarts of scalded milk with eight cups of soft, stale bread crumbs, two pounds 
of mild cheese, cut fine, one-half a cup of butter and two tablespoonfuls of salt. Add 

the yolks of twelve eggs beaten until lemon colored. Cook over hot water until it becomes of 
smooth consistency. After removing from the fire, fold in the whites of twelve eggs, beaten 
stiff, and place in pans the desired depth to bake the following day. Keep in refrigerator 
over night. Bake. Serve with crisp bacon and grilled tomato. Makes twenty-four orders. 

Hot Consomme with Egg Balls Cream of Chicken-Pimiento 

R
EMOVE the yolks from two hard- Soup 
cooked eggs and press them Melt four tablespoonfuls of butter and 
through a sieve. Add one tea- stir in four tablespoonfuls of flour, one 

spoonful of melted butter, salt and papri- teaspoonful of grated onion and a few 
ka. Bind together with the raw yolk of grains of cayenne pepper. Add slo~ly, 
an egg. Form in tiny balls, roll in flour and stirring constantly, two cups of milk, 
drop into the boiling consomme to cook. two cups of chicken stock and the pulp 
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from one-half a small can of pimientos 
which has been pressed through a sieve. 
Serve very hot with a teaspoonful of 
whipped cream garnished with a sprin
kling of minced parsley. 

Halibut Cocktail 
Flake steamed halibut and marinate in 

lime juice for several hours. Drain and 
arrange in cocktail glasses and pour over 
it a cocktail sauce made as follows: Mix 
two cups of strained, canned tomatoes 
with one cup of chili sauce, one-fourth a 
cup of grated horse-radish, one teaspoon
ful of salt, one tablespoonful of Worcester
shire sauce, the juice of one lemon and a 
dash of tabasco. 

Cheese Crust for Lamb Pie 
Sift together two cups of flour, three 

teaspoonfuls of baking powder, and one
half a teaspoonful of salt. Cut in four 
tablespoonfuls of shortening and stir in 
one cup of grated American cheese. Add 
enough milk, about three-fourths a cup, 
to make a soft dough. Toss out on a 
lightly floured board and roll out one
fourth an inch thick. Cut in squares of 
two inches, place .on a well-greased sheet 
and bake at 475 deg. Fah. for ten minutes. 
Use as top crust for lamb pie. 

Ham and Eggs in Ramekins 
Mix one cup of finely chopped ham, 

one-half a cup of fine bread crumbs, one 
teaspoonful of minced parsley, two table
spoonfuls of butter, one-h.alf a teaspoonful 
of dry mustard and enough thick cream 
sauce to blend. Place a layer of the mix
ture in individual ramekin dishes, break 
an egg into each dish. Sprinkle the top 
with buttered crumbs and place in a 
moderate oven to bake until the white of 
the egg is firm. 

Italian Ribbon Sandwiches 
Cut three thin slices of dark bread 

lengthwise of the loaf. Spread the bottom 
slice with a mixture made of equal parts 
of minced green pepper and shredded let-

tuce blended with mayonnaise. 
with the second slice of bread. 
with a pimiento cheese filling. 
with the third slice of bread. 
securely and chill thoroughly in the 
refrigerator. When ready to serve, 
thin with a very sharp knife. 

Clam Newburg 
Pick over carefully one cup and one-half 

of clams; drain thoroughly. Make a 
sauce using one tablespoonful of butter, 
one tablespoonful of flour, one cup of 
cream, salt and a few grains of cayenne 
pepper. Add the clams, and when very 
hot add two tablespoonfuls of Madeira 
and the yolks of two eggs well beaten. 
Reheat and serve piping hot. 

Stuffed Lamb Chops 
Select six French chops and trim 

fat. With a very sharp knife, split the 
meat almost to the bone. Insert a stuffing; 
made from six chopped mushroom caps, 
five teaspoonfuls sieved pimiento, salt and. 
pepper. Spread each side with butter and 
broil, or dip, carefully, in egg and crumbs, 
fry one side in butter. Spread strips of 
toast with pate de foie gras, place ill' 
baking pan. Lay the chops on the toast, ; 
cooked side down, and bake in a hot oven. , 

Carrot Souffl.e 
Melt two tablespoonfuls of butter and ' 

stir in three tablespoonfuls of flour, add·, 
two cups of mashed, cooked carrots and ' 
the yolks of three eggs. Season with salt., 1 

pepper, one teaspoonful of sugar and one- " 
half a teaspoonful of mace. Allow the 
mixture to cool and then fold in the •, 
whites of three eggs beaten stiff. Put in , 
well-greased individual moulds, set in 
a pan in which there is an inch of hot 
water and bake twenty minutes at 350 , 
deg. Fah. 

Boiled Cottage Cheese 
Dumplings 

Beat one egg slightly, add one-half a · 
teaspoonful of salt and enough bread flour 

SEASON ABLE AND TESTED RECIPES 161 

to make a soft dough that 
can be rolled very thin. 
With a yardstick as a guide, 
cut into two-inch strips, 
then cut these into two
inch squares. In the center 
of each, place two level 
tablespoonfuls of cottage 
cheese seasoned with salt 
and mixed with only a very 
small amount of heavy 
cream. Moisten the edge 
of one square of dough with 
cold water and immediately 
fold the corners toward the 
center and pinch together. 
Repeat until all are pre
~ared, and work rapidly, 
smce the dough cannot be 
shaped easily after it dries. 

Add two teaspoonfuls 
of salt to a quart of tomato 
juice, and boil rapidly. Put BOILED COTTAGE CHEESE DUMPLINGS 

the fill~d dumplings into the boiling juice, 
cover tight, and allow to boil until tender 
about twenty-five minutes. Remove fro~ 
the juice; thicken the juice with one table
spoo1;1f1:1l o_f _cornstarch for each cup of 
remammg Juice, and serve on a platter. 

Two-to-One Meat Loaf 
A two-to-one meat loaf with a new 

flavor will intrigue the most satiated 
family appetite. In the illustration the 
electric food chopper and the ingredients 

TWO-TO-ONE MEAT LOAF 




