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The Production of ... 'ood for Far.1 l' amilies . 

eight problerrts . 

Coooeration in Com:nunity . 

Underst~nding the Yooi • .iituation . 

Determining the .• ood RequireJ·tent s of the f;_ ·lily. 
rroducing the "equired veget· bles . 

t>roducing the equired fruit.n 
< nd veoetables . 

·reducing the required poultry and e ~<->s . 

t>roducinJ the reguired dairy products . 

'roducine the require 1 me<:1ts . 



Co-operation 

Unified Effort Brings Glorious Results 

in the Home 

Community 

State 

Nation 



Pro 1 m 1. Underst ·ng The ood Situation. 

"It is cessary that 11 a "!'ic ltur b l1y mobiliz 
to get maxi m production in 1943 . e cannot produc too much o th thl.n s 
en d. The jobs i to pro uc.-. the ri ht a1o to_ th ri ht thing in th 

right places . This ill r quir cnre.fu1 planning n h r orl: . 

"lilitcry and 1 nd-1 as 
tot 1 food ro~uction in 1943, 
c nt i 1941. 

bu~ing is exp,cted tot .e fourth of our 
o co p·r d with 13 r c nt i 1 43 and 4 e · 

"The most i ortant ch nees from 1942 repr ,, nt d by th o ls for 1943 
a re th s : oro at and M·n, ore poultry and e gu, mar of th v t 
high in food value and lwss of thos low in f od valu in r lation to volun ; 
moz· corn, 1 "'S h at; more po u .., for food d oil, more pot to s, and ore dry beans and peas . 

" ximum p~oductioll of <tii ,d fruits will b cessary in 
and 1 nd-1 se requir m nts · 1 larger and civili n d nd 
b c us of the re uction in p li s o ' c n j f1·:.1i ts nd juic 
Claud R. i .kard, .cr. tary _ ic 1ture. 

1943. 
111 b 

• 

r·u G ry 
r ter 

•
1The needs for 1q43 

muot b obi11z J to et tl great that .v .ry food production r sou1·c 

'ro. Book n . Victory G r ens U paigh. 1 Of c o 
r Infor ation. 
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iapy more of the importent food s are x ected to ue rationed. 

Ir view o the outlook o co d~tions existinu in t1e Parly onths 
of 1943, f~rm families :ial no doubt be int~rested in ~roducinci, processin~, 
ann cons l~inc a equ t ~oods or home use and as much surplus as poss·bl 
for availabl,o local Markets to aid t e ar ,offort. 

Farm families that produce and consP.rve sufficient kMt home grown 
foods to meet their needs rill contribute to the ar ef ort by: 

1. Providing a 
at a rna d.mum 

ore ad~quare di t ~or the ~ 
or th duration. 

jly to maihtain he~lth 

2, Reduc. no the a; !OUnt 0~ foods to be pu chased from th grocery!"lan, 
thereby curtailin n cessary transportation and delivery services. 

J •• r ~ing all co~mer ·al canne and dri d foo~s, meats, egGs, m'lH 
products, and fats for the United •• tlons, the ar e.::l services and 
civilian do ense ~orkers. 

Sug~estPd mellChing Aids and Activit. E' •• 

1. L.:.st th f'oo s purchas.d in 1942 by members o the class th t ca'1. b horne 
o n, ~rocecos•d and coneerv,..d i.n 1943. 

~. Ljst the oer of boys in the arme rvices, in de o se production, or in 
"'Sf ntiA] civilian OCCU'1ations from f'a.,..fuliPS rep esented by members of' this 
cla..,s. 

a. Calcul.,te on the 1 ood budg,ot 11 , page __!1;_, the additional food 
:fiecessary or T'laint ine the h elt.1 of the r'lemb r::: o these amiliee 
a;ay fron hom9. 

b. Calculate on th "~ood bu~cet", pat; __ 7_ , the c'!lo nt of ::'oods 
rPquir~ to mE:.lntnin dequat ly the health o th,..~"' t home. 
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Point Rationing 
ods 

AMERICA'S homemakers-you women who are as 
much a part of the war effort as tho you wore uniforms­
are being handed another job. 

This job is planning your family's meals under the re­
strictions of point rationing. You've read the announce­
ments and you know that from now on you must plan 
your family's meals with one eye on the ration book. Your 
planning job is vital, and its first requirement is that you 
understand just what point rationing is all about. 

It's complicated-difficult to explain or understand. 
Let's not make any bones about that. But in operation it's 
as simple as such a thing could be, and it's a sound, work­
able system, thoroly tested by British experience. And 
it is essential. 

It means that every homemaker in America must 
learn an additional kind of budgeting. You must learn to 
plan your use of ration points in the way that will best 
satisfy the tastes and nutritional needs of your family. 
You'll pitch in and do the job, of course, as you always 
have. And we'll keep right on helping you. 

We wish we could sit down with each of you and tell 
you what we've learned about point rationing. Since 
that's impossible, here arc the answers to all the ques­
tions we think you'd be most likely to ask: 



4! Why is rationing necessary-isn't there enough food to go 
around? 
A There is enough for everyone. But if some people are allowed 
more than their share, there won't be enough left of certain de­
sirable foods for the rest of us to have any. 

q Aren't we producing more food than ever before? 
A Yes, we are. But out of this gigantic food supply we're help­
ing to feed our allies, and to maintain the best-fed army in the 
world. 

q Is there enough food left for civilians? 
A Yes. But certain foods are in greater demand than ever before 
because they ship well, or because more people can afford them 
than in past years. Rationing insures that each of us gets a fair 
share of the essential foods. It does away with rushing to stores 
early in the morning, or being disappointed. 

q I sec why we t>J'lSt have rationing-but what's the purpose of 
this new point rationing? 
A T)1e purpose is to permit you freedom to choose the food you 
prefer, within a group of itc'o which substitute for each other. 

Some foods-cereals such as corn flakes, wheat flakes, and 
bran flakes, for example-can be treated as a group. In meal 
preparation one substitutes pretty well for [ Turn to page 82 

Point Rationing 

of Foods 
[ Begins on page 37 ] 

another. So these foods can be ra­
tioned as a unit. 

Point enters the picture in this 
way: Your ration will consist of so 
many points a month. When you 
buy a pound of one food within the 
group you may use up one of your 
points. A pound of another food 
may, if it's scarcer, cost you two or 
more points. 

You're free to choose which of 
these foods you wish to "buy" with 
your limited number of points. 

4! What's the ration book like? 
A It's called War Ration Book Two, 
and contains 192 coupons, each 
bearing a letter and a number. 

There are four red coupons bearing 
the letter A, each having a different 
number-1, 2, 5, or 8. There are 
four B's, numbered the same way, 
and so on thru the alphabet (two 
letter~ being omitted to make the 
nurr.ber of coupons come out right). 
A set of blue coupons exactly dupli­
cates the reds. 

The numbers 1, 2, 5, and 8 
(which indicate how many points a 
coupon is worth) were chosen be­
cause by adding together various 
combinations of them you can get 
almost any total from 1 to 16. 

4! How do I use my ration book? 
A Let's suppose the Office of Pnce 
Admmistration decides cereals must 
be rationed. (Cereals are very un­
likely to be rationed soon; that's why 
they're a good example!) 

OPA might announce a point 
value of 1 for a pound of corn flakes, 
2 for bran flakes, 6 for corn meal, 
etc. And it might say each indiviJual 
may use 32 points for cereals nex t 
month, using red coupons A and B 
(this would be a total of eight cou­
pons, and the numbers on them 
would add up to 32 points). 

Then if you wanted 5 pounds of 
bran flakes you'd need to use 5 times 
2 (the point value of bran flakes) , or 
10 points. You'd give your grocer 
one 8-point coupon and one 2-point 
coupon. Or any other combination 
that added up to 10. 

4! What if I use up all my points be­
fore the month is over? 

A You'll just have to get along with­
out any more of the rationed items 
until the next ration period begins. 

_You'll ner. d to budget your coupons 
JUSt as ccrefully as you ever h ave 
your hous<" hold funds. 

' ;o far as point-rationed foods are 
concerned, each expenditure will 
( os t you ration points as well as 
f-:-H-<'•ey. 

Q IIow will point values be decided? 
A In general, the basis will be rela­
tive scarcity. If one product in a 
group is pretty scarce, it will be 
given a high value in points. Then 
fewer people will buy it, and the 
supply won't run out. 

In some cases, nutrition value may 
also be considered. 

Q How will I know what point values 
luve been assigned and what my 
ration is? 

A This information will be posted 
in your grocery store, and otherwise 
widely announced by the OPA. If 
point values are changed, the an­
nouncement of this will be posted 
also. 

Q What additional foods are going 
to be rationed? 

A Sorry. That's a question we can't 
answer. But don't worry; whenever 
a new rationing program begins it 
'viii be widely announced. 

Q How does point rationing affect my 
1 meal-planning? 

A You'll now have to take account 
of how much each rationed food 
costs in points-as well as in money. 
If you find one of your favorite foods 
has a high point value you may 
want to switch to a similar item that 
won't use up so many of your points. 

Q How can I get help with these new 
problems? 
A The Better Foods & Home }.fan­
agement Department of Better Homes 
& Gardens is dedicated to jusr that 
purpose. You'll notice that this 
month, as in other months, we're 
giving you meal plans and recipes 
and food ideas that use plentiful 
foods-tips, in other words, to lick 
your food problems, whatever they 
may be. All along, you'll find us 
emphasizing use of non-rationed, 
plentiful foods. 
Q What should I, as a patriotic 
American, do during rationing? 
A Your first job is the one you've 
been doing right along-feeding 
your family well to keep them healthy 
and strong. Food rationing is just 
another factor you must now con­
sider in doing this job. 

On top of that, it's every Ameri­
can's job to discourage grumblers, 
crush rumors, and explain the rea­
sons and the procedures of rationing 
to those folks who complain because 
they just don't understand the need. 



RELATE l SUBJ CT TT (PROBL III) 

L. Grow an all-y ar garden of adequate size to meet the 
family food ne ds. 

2. Plant vegetab es at the pro er time. 

3. Plant vegetables in succession. 

4. lant reco ended varieties. 

5. Plant high quality garden seed. 

6. Follow reco ended cultural practices. 

7. Control diseases and insects. 

Size and Location of tho Garden. 

The size of th g rden will depend upon £he number of persons in the 
family. Appro t ly one-half acre of land properly planted in succession 
crops the year around will provide vegetables for fauuly of five. An 
additional teo acres in such crops as corn, to toes, field peas, peanuts, 
melons, and cane for syrup should be planted for aanni and storing, if the 
land i available. 

s much of the work in planting, cultivati , and rvesti is done 
during s re-t1me, and vegetables ere best h n used soon fter being gathered 
the garden should be near the ho sc. outh or southeast slope is be t b -
cause the soil in such location arms up earlier in the s ri , allowing 
earlier planting and earlier crops. The soil should be_a eepA ~eil-deained 
sandy lo , ith a ·isture retentive sub-soil, if poss~bl • owever, other 
soils can be r·de to produce good vegetables f proper y d. 

"'-"=""--'-...._...---=--:-------........ ...._------ I 



A WISE man has said 

that a garden is the best place 

for rearing children. 

Where else can a child absorb, 

at the same time, 

so much beauty and so much of the joy 

of live things? 

A child comes into a garden 

with wide-open eyes, 

and even the greatest scientist 

may see no more deeply 

into the mystery of life and growth • . 

There is a unique wisdom in learning 

the ways of the sunshine, 

its warmth, 

the fresh winds, 

the fragrance of the outdoors, 

the songs of birds; 

there is something profoundJy moving 

in the sight of a child, 

pausing to wonder in the :nidst of it all, 

for in her sensitive soul 

there may be more 

of the wisdom of the ages 

than we can know. 

-E.T.P. 
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~·ooD FOR VICTORY . 

. . . just feel 
that muscle! 
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1. This is a delicious duet- fine-milled ,----+---"'ii 

"':hole wheat and golden corn meal~ They 
...:.--.:,__-----=g-~v-e C_l_app's Instant Cereal - - -~~ 
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Milk and Cheese Group 
At least a p int of milk a day (more for children)15~~ 
-or cheese or evaporated or dried milk. I 

1 Cheese 

D u t,~ds s blo od, 
fe.e.t~ a-nd bo-.,e. 
11 ·-s ~ue.. 5 , l(Q..j"--'fati.s 
fhe, h ea~+, -a ,,d_ 

t. 

~ rol "-0-t t li-€- c a/ L I ' }'11 

1// e. C!. e 5 s ;a v-_} f o r-

;:>u_; Jd , ·,~J eve.ry 
.~ r v .·")"j c.. e.. l I 
IY\ t\-,._ b 0' 

.....___ . 
_lodrne.,. 
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• · · spinach with tomatoes 

C. a 

:v-Homes conserve food. They have 
Victory gardens; can their own foods 

f .. eggs/ 

GREEN vegetables, beans, 
peas~ spinach. lettuce, lima 
beans. watercress. 

Ate Je-d f 17 r 
Noy.,.,, a) j r ov"''H"'~, 
he...a fth ,-re.pr-odiAd·~ 
71 tn- 1--n ~ l S K; '\I , 

d 1'1 j l'"'l (;) y ,.,.., a.l 
7'11 u. e u. s "t1l e "t""Yl -

1:1~.- d.-n(L :r + 
p J--e v .e. ,.... t 5 1't; j k t­
bl',.,..,_J,1~5S 

IV ec .e. s s ~ r 1 f o ~o­
h O'-" ,-,a./ j rowL/7 '. 

J1- j '' '\1 e s. r r 0 -

re ~T.- .. n to 11e..rve~ 
J 

<l11d Is ',,.,,fo~fa,t :'1 

f l> 1- L;~ d ~t(' 07: I 

t<e..-e.r.s d pre.i,t<-1 

_5ooJ J ,·,~:7il'on 
;a "'" J >1 o .,. TY1 d L f 

11'1\.A..-<ic-le.... Vita miTI 
B I i '5 11 e ed ed t1.1 
se.c.u.. .... e. The. f u...l l 
a"'"'ou-nt Pf e...-n-e. ... <~.1 -r-,_ "...1."\. ~ o o d.s. -..1 

GAS ;fe:e.JeJ fD'" 3rt>v\l 

a 1'\ d h e. cd t-h i 1:.' + 
Is ne..e.e.s~a ~J ;fo"" 
n o r -rn~ \ blood 

• • • or raw cab~ 

1 bage or salad V e,. S c 1 S 
&reens-at least " II} \,..- _, a u 'TY" s ' 
one of these, V 

te ~ t h a-n J... 
' 

bone..s, 
v~· t d. 711; i"'l c 

4.13~ Watermelon ! ?\--e.YC."l"\ \s 

Scv..r--"!.] , 

. of course 

VITAMIN A 
Children need it to 
grow. You need "it co 
fight" off colds, for 
~oo~ . eyesight. 

of course 

VITAMIN 81 

You eat poorly-and 
you're tired, listless,, 
nervous, "low" -if 
you don't get enough 
Bt. -· - .. 

} 

course 

Vitamin c:; 



of course 

VITAMIN D 

. early gre ens 

eggs! .,_ 

/11 r...C! e...s_s a 1-J -j o ..,... 

~ rowth -a~ d., 
h~alth an.~ 
t o1- b ........ . \ I J1 -n j 
~h- 0 ... 'J 7--e..e_t ~ 

d T"\ J. -sh- a.',j h +-
bon e..:, . 

P t-~ 'i ~,,i s 
'r ,- ~~\~ t:s 

........... 

.1} is re. 
r;v..\...-ed, to 

'ou.r-n fr>t>ds 
\ "''\ th 'L 

bo~ 

~arest of all vitamins in 
ood. You gee it from 

sunshme-but during 
6 or 8 months of the 
year most people don't 
~e~ enough sunshine 
.t<.aJn or si1ine, you· r~ 
safe ~ u~aitme. 

flf_Course · 
-- v~~ 

VITAM I_,. .Q. 

•Yo u can ' t be alet t , 
awake, ~ alive" v.: i c~out 

VITAMIN;. G, .. 



EGGS 

~ 

THE BALANCED .DIET RECOMMENDED BY YOUR GOVERHMENT I 

INCLUDES TWO VEGETABLES OR MORE EVERY DAY ••• 

fruit 

anJ / 

EAT NUTRITIONAL FOOD 

Every clay, eat this way 
MILK and MILK PRODUeTS , , , IRIAD and CIIIAL 

at least a pint , , • whole 

~ 
foreveryone-~tau" a:rain products 

~-- more for chit.. k or enriched 
~ dren-orcheese .j; white bread 

or evaporated ·.· and flour. 
or dried milk. 

OHA;.."(;E.'>. T;;,,\TOkS, (.;R,;;;Il~ t ME 
•.. vrr~wcilbb~rl!or~u~ladgrceru:-MJ.·o~~ . AT, POULTIY or PISH 
one~fthl.'"''· ~ ••• dried beans, 

peas or nuts 
~ • , ,.,: occasionally, 

GREEN or YILLOW VIGnAILIS 
• •• one big 
heJping or more 
-some raw, 
aome cooked. 

.•• potatoes, 
other vege• 
tables or fruits 
in 1eason. 

tunER and OTHIR 
SPREADS 

• , • vitamin­
rich fats, pea­
nut butter, and 
similar spreads. 

OFFICE OF DEFENSE HEALTH AND WELFARE SERVICES 
PAUL V. McNUTT, DIRECTOR, WASHINGTON, D, C. 

Property ol fetler•l Securlt~ A!Jency, m1y be reproduced by permlulon only 
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Steaks, chops and roasts ! 

QUICK FISH DISH 

L ~ ve f- or­

~~~ To ocL. 

II 

C,oYY\ fl eTe... f"ote.;"'-.s 
1 

cb.,_ .:l 

Ph~sph or L.L"S, 

Tr-on a-nl 



Citrus Group -Oranges, Grapefruit (also 
tomatoes)-one of these at least once a day. 

\ 

c ~'"'..,..._~J~ 
}vu.. ',1s : , . 

r " VI t '(?.. i-1'\ ; 7"\ 

B. c. . 

. Bu... I k 

.. 



.Potatoes, 

..--­
Cereal Group- Bread ancl Cereals- enriched 
bread, enriched flour, whole grain products, 
macaroni, spaghetti. 

BROCCOLI 

DANDELION 
Serve raw as salad 
with tomatoes and 
French dressing 

Cook as spinach, 
serve with vinegar 

~ But:er 

Fats, Sweets 
and seasonings as you like them. 

Le6fJ s~\ ad 

f\ Ci w v e.~e. Ta. b I e. .s. 

t 1"\. 0 \..t. ~ 1-t --l 0 

0 1':) t -a l , "'\ 4 h {_ 

1-\',ht bod) 
Wil~ht. 

l=or- bod) 
5v..b 1t"~Y'\ e..L_ 

C."h c:l 

A.B.~. E.G . 



L 

POST-TENS OFFERS a tempting variety of 
delicious cereals- and every one provides 
whole-grain nourishment! For good nutri­
tion and good wartime economy too, eat 
more whole-grain cereals. 

""'- -

¥' J., o { e. JYe.l"'"' 
c~ v e. a-1 s. 

V€.~ ~--rabIes 
tJJh..e., t- ih a~ 

l 
"'1 

----... 
~ota.(oe..-s . 

Green, Leafy and Yellow Vegetable 
Group-one big helping or more a day 
-some raw, some cooked or canned. 

~ u \ k a""Y"\ L 

\ 

... .. 

Bu.l k a-n~ 



EAT ANI 
EGr;AtJAY 
7LE9~s~.~ 

AA ,· .,, ~ y a. \ s I 
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t!.-5 r e.~,· at J 

e~s Jolk, lr-bn · 

/ f;,._t for 
~dltli-s 

• 

v,'la Tl"'\ ; " 

At l .71.t:-~-" a l.s . 

~ r o / e. ~~ ..,., s , 

J. s. e.l). 
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Garden 1943 !Calendar r, _ 

JANUARY FEBRUARY MARCH I APRIL MAY JUNE 

15 20 

I 
115 18 
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15 J8 

1 15 I 10 

1 
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1 15 
1~ 28 

1 1 
. must~rd I 

I - -

1 
/ 



GARDEN 

JULY 
, ~~ 
~~~ 
. . 
~usta~ 

15 

15 30 

31 

Kale 

1943 car 

SEPT OCT 

1 15 

30 

15 30 

1 30 

-

1 30 

l'\ d d. 1-

NOV' 

-, 

DEC 
··-



Pick It 
AND 

Spade It 
Tools You Need 

K EEP'EM SHARP 

KE EP'EM SHINY 

T ooLs, 
llow to Sharpen: Before using any of your 
tools, old or new, go over the edges with a 
file or whetstone. New tools don't come well 
.sharpened. Keep soil-working tools ground 
to a wide-angle edge, not a thin one which 
nicks easily. andpaper paint from new 
tools and rust from old ones so they "scour" 
readily-that is, so the earth doesn't stick. 
Good way to clean rusty tools is to soak them 
overnight in half-and-half kerosene and 
motor oil, then scour them with a rag soaked 
in the same solution and dipped into sand. 
Paint oil on tools after each use. 
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Who's Going to Eat? You or the rabbits? 

When choosing your site, remember the 
more extensive the cultivated area around 
your site, the less likelihood there is of 
rabbits' and field mice's- or, near wood­
lands, woodchucks'- being destructive. Cut­
ting down all weeds in adjoining fields or 
lots will help. Frequent dusting with sulphur 
discourages rabbits. Corn, tomatoes, squash, 
pumpkins, and melons are seldom bothered 
and can be grown without protection. 
Figure-4 box traps catch rabbits. Fence 30 
inches high and close-meshed at the bottom 
will keep out rabbits. For chickens it must 
be six inches to a foot higher. 

Your dog will be delighted with the ease 
of burying his bone in the lettuce bed. Teach 
him to stay out of the garden. If he even 
walks down a row of young lima beans with 
their brittle heads, he'll destroy half the crop. 



Share Croppers 
YOU WON~T WANT 

IF and \VHEN any of these show up in your 

garden- here's what yQu do about them 

By Leslie ~ltl(•lltw 

T HIS year loss of perfectly good food isn't to be toler­
ated. Dusts and sprays to outwit the garden pests must go 
on regardless of whether there are enou~·h dust guns and 
sprayers to ~o round. 

Such tools as there are can be passed around your 
neighborhood circle. In a small garden, sprays can be 
carried in a pail, applied with deft swishes of a whisk 
broom. Dusts can be spread from a bag made of double 
thicknesses of old curtains and whacked smartly with a 
stick. (Hold this away from you on a second stick, and tie 
a handkerchief over your nose.) A baking powder can 
with holes in the lid makes a pretty good sifter. 

Get your garden's enemies. But don't harm the lady 
bugs, wh ich eat plant lice, or the bees. 

Pale -s t r l1te d Fh•a Bt•etle 

Illustrations by Maynard Reece 

The large and li vely family of the flea 
beetles leap nimbly from rows of spinach, 
potatoes, eg-gplants, cabba~e, and sweet 
potatoes, in which they eat hundreds of 
small holes and reduce leaf surface to an 
injurious de~ree in dry weather. They 
also feed on watermelons, pumpkins, 
peas, beans, and beets. Bordeaux spr·ay 
containinl{ lead ar·senate, applied every 
10 davs is neeessan· if flea beetles ap-
pear i.n' hor·des. · 
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T he first year after sod land is bwken is 
"·hen vou're most likely to have wire­
worms: These burrow i;Ho germinatin<T 
seeds (especially corn) and into potatoe;, 
beets, turnips, onions, watermelons, 
carrots, and beans. Pick them by hand 
when the ground is forked. It's often 

" "ire wuruo feasible to plant moldy corn 3 inches 
deep, in spots 4 feet apart. These attract 

2 x size wireworms, which can be dug up 10 days 
later and killed. Then plant. 

Army ,, . .,rno Out of grain fields the hordes of army 
worms advance in some years to near-by 

1'• x si>e gardens, where they feed on beans, 
sweet potatoes, cucumbers, celery, pep­
pers, strawb~rries, parsley, and corn. 

~ 1 Si7C 

2 x size 

They feed by night and lie curled under 
clods by day. A deep furrow with vertical 
side toward the garden will often stop 
thei1· march. A line of poisoned bran 
(see Variegated Cutworm) will stop them. 

Velvety-green cabbage worms are 
pretty certain to riddle the leaves of cab­
bage, collards, cauliflower, broccoli, 
kohlrabi, kale, Brussels Sprouts, and 
often musta1·d, horse-radish, turnips, and 
radishes unless poisoned. Spray both 
sides of leavf's with a scant ounce of cal­
cium or lead arsenate and l-inch cube of 
laundry soap to t gallon of water. Or 
dust with 1 part of either poison to 3 of 
hydrated lime or sulphur. 

Familiar in several colors and sizes, the 
grasshoppers hatch from i\lay till Juh·. 
l.' nlcss your garden is in a district badly 
infested, damage ,,·ill be nominal. 1\. 
poison bait made of 25 parts bran or 
hardwood sawdust to 1 of Paris green 01· 
white arsenic, sweetened with blackstt·ap 
molasses or other sirup and moistened 
with water, can be spread in the morn­
ings to excellent cn·cct. .\dd lemon rinds 
if you have them. 

W here it occu rs, the i\'fcxican Bean 
Beetle is th~ most ~erious threat to all 
kinds of beans, also cowpeas. A few may 
appear when beans come up, but they 
a1·e most common in July and August. 
Dust with 1 part calcium arsenate to 9 
parts hydrated lime, starting when 
beetles first appear in numbers. Coat 
undersides of foliage. These beetles a1·e 
yellow to coppery brown and twice the 
size of the beneficent lady bugs. 



Common Shdk Borer 

Tomnto 
UttrllWOriiJ 

~size 

Cnbluute l ,ooper 
lYz x size 

Lenf lloprter 

A general feeder east of the Rockies, the 
common stalk borer does damage to 
potatoes, corn, tomatoes, cauliflower, 
and peppers. Injuries show in late July 
and August, when other plants wilt above 
point of attack, and corn grows bent and 
stunted. Corn near margins of field is 
injured most often. Destroy all affected 
plants at once, and clear giant ragweed 
from borders of garden before September. 

"Old-fashioned'' potato bugs, other­
wise blister beetles, attack potatoes, beets, 
tomatoes, squash, beans, peas, onions, 
carrots, spinach, cabbage, corn, and 
asters thru all parts of the United States 
and southern Canada. In June and july 
use calcium arsenate or lead arsenate 
when beetles first appear. Or knock 
beetles into half a can of water on which 
floats a quarter inch of kerosene. 

Threatening in looks tho actually harm­
less, the big green tomato hornworms 
devour the foliage of a plant in a short 
time. Besides tomatoes and tobacco, they · 
attack peppers, potatoes, and eggplant. 
In a small garden hand-picking is best. 
Concealed worms can be located by their 
droppings. Lay a shingle over each one 
before you step on it. Dust large fields 
with lead arsenate in June and August. 

Inching along rapidly, the cabbage 
looper can do much damage in a single 
night. Tho more active, cabbage loopers 
work along with the cabbage worms. The 
numbers increase with second and third 
generations, so cabbage should be dusted 
or sprayed with lead or calcium arsenate 
or Paris green as soon as worms appear. 
Do not use a poison spray within 2 weeks 
of harvest. Use pyrethrum and hellebore 
sprays whenever possible. 

Wedge-shaped bits of light green or tan 
flying up by the hundreds before you as 
you walk thru the garden indicate leaf 
hoppers . These tiny sap-suckers are re­
sponsible for tipburn or hopperburn on 
potatoes. They also cr·ipple beets, to­
matoes, eggplant, rhubarb, and soy­
beans when infestation is heavy. Use a 
2-percent nicotine dust on the undersides 
of foliage or a nicotine sulphate spray. 



Strhted Cue1nt1ber Beetle 

So1unsb Bua! 

Heavy feeding of plants and frequent 
cuitivation will often get your cucumbers, 
melons, and squashes thru attacks of the 
striped cucum bcr beetle. Young plants 
are most vulnerable to these attacks, 
which may come anywhere thruout the 
easten1 United States. Keep dusted with 
calcium arsenate, or cover with screen 
or doth. Another escape is to plant thick-
1~', and thin later. 

The poison bite of the squash bug causes 
wilting, curling, and blackenin~ of the 
leaves on melons, cucumbers, pumpkins, 
and especially late winter squash. Young 
bugs can be killed with a fish-oil soap 
emulsion. A better control is to crush 
egg masses as soon as found on young 
plants in spring. Bugs will gather under 
boards laid among vines at night and 
can be killed in the morning. 

Tnrulsbed Plnut Bull! Skulking habits and an obscure co!ur 
enable the tarnished plant buf\·s to carry 
disease to some 50 useful plants and to 
distort and cripple others. Chief victims 
in the home food garden are beans, pota­
toes, chard, celery, cabba~e, turnips, 
salsify, and strawberries. There is no 
effective control except to clean up all 
near-by weeds. Bordeaux spray on po­
tatoes repels them to some degree . 

1:!1i xsize 

._ __ / 

Squnsb-viue 
Borer 

Sudden wilting of squash vines is often 
due to tunneling of the stems by borers, 
thick, whitish, grub-like creatures . Look 
for holes spilling a coarse yellowish ex­
crement near base of plants. Spray eggs 
with 40-percent nicotine sulphate solu­
tion and slit stems above holes and dig 
out borers. To offset the harm they do, 
cover stems and joints near base of plant 
with soil to bring on supplementary roots. 

Corn •:urworm 

72 size 

A global pest, the corn earworm is also 
called the tomato fruitworm and cotton 
bollworm. A single worm often tunnels 
into several tomatoes, leaving them 
soured and decaying. Spray or dust 
plants when fruits are marble-sized , 
with lead or calcium arsenate. Repeat 
in 10 days. Dust or spray corn silks with 
the same when they start to turn color, 
or inject a half teaspoon of white mineral 
oil sold with a spray can for this use. 

,..,: 



1~ x size 

Colorado l"oCuCo lleetJe 
11 

Dean Aphis 

Varlo•lfuCo•d 
(~ot"·orno 

natu['al size 

1 ~" x size 

Lumpish (but ~ood bail for channel cat), 
the white ~rubs lie curved in the soil and 
attack potatoes, corn, beets, and straw­
berries. Often associated with cutworms, 
they're most common in newly turned 
sod land. No poison is practical, but 
because they show plainly when soil is 
forked or plowed, many can be picked 
out then. Plow in fall when possible. 
Robins do a ~ood job at clearing freshly 
turned soi l of these white grubs. 

Best-known beetle in the United States 
is this striped pirate, with its brick-red 
young. Feeding in groups, they soon 
devour leaves, kill plants, and cut yield. 
Lacking potatoes they feed on tomatoes, 
cabba~e, eggplant, peppers, and ground 
cherries. In small patches potatoes can 
be dusted with lead or calcium arsenate. 
Standard spray for fields is 2 pounds lead 
arsenate to 50 gallons of S-6-50 Bor­
deaux spray. 

Small, soft-bodied aphids or plant lice 
can be red, green, brown, black, or gray. 
They usually cluster ncar growing tips, 
where ther suck sap, and cause crum­
pling and distortion. Lady bugs eat them, 
but a spray or dust of 40-percent nico­
tine sulphate or rotenone-pyrethrum 
compound is surer. Repeat on third day 
to catch stragglers from soggy mass of 
lice not hit the first day. 

The Variegated Cutworm docs great 
damage by cuttin~ off newly set toma­
toes and cabbages and newly sprouted 
corn near the surface of the ground. It 
works mostly by ni~ht; lies coiled by day 
close to plants cut last. Crush on sight, 
or use poison bait made from 1 quart of 
drr bran, 1 tablespoon Paris green, one­
half cup molas cs, and a scant quart of 
water. Spread thinly in the evening. 



Apples 

. TREES .. 

~-Melba., 

3 _ ) e.. I \ o """' t r a ~ .:; f a "Y ~ n +, 
Jf- C.., I de.,-, de. I;~~""'"' 
s- _ .:s t~ I .,"'"" ~ ,"' w ,·,,-e. s-a f 

~--~------------------------~~~-1?~~~ s~a~~ -



• 

P. • TuD SUBJ CT 1 TTER (P BIEH IV) 

1. Plant sufficient fruit and nut trees to provide an 
adequate supply of these foods for the family. 

2. Select reoonaended varieties of fruit and nut trees. 

3. Prune old and new orchards. 

4. Fertilize fruit and nut tree~. 

5. Control insects and diseases • 

6. H· rvest fruit at the nroper stage of maturity. 

A home orchard properly planned and cared for will be an · sset to the 
farm fru~ily not only !ron the standpoint of producing food to properly balance 
tge diet, but also to add beauty to the farmstead and give satisfaction in 
gathering rioe fruit when it is nee ed. It is unwise to plant fruit t~ees unless 
nrovisions ere made to control insects and diseases. 



5 on 1 Apple 
The world's finest Apples, early mid-season and late.\ 
Five outstanding varieties including Anoka, Yellow De-\' 
licious, Jonathan, Red Rome Beauty and Red Delicious 
all on one tree and all at a price that you would 
normally pay for a good two year old tree of only 
one variety. A complete Apple orchard on one tree. 

I 

The 
Modern Orchard 

Most scientific horticultural 
development in years. 

5 on 1 Peach No. 3364 I 
Here is the amazing Peach Tree, 5 distinct 
var.ieties gro~ing a_bundantly on one strong 
thr~fty tree; mclud1ng the celebrated Hale 
Haven, Rochester, J. H. Hale, Early Elberta 
and the famous South Haven. I 

All of you love delicious fresh 
fru1t of different kinds and 
especially so if you can get it 
right out of your own back 
yard. The average yard would 
not permit 22 separate trees. 
Realizing this, we have by 
scientific methods grafted 22 
outstanding different varieties 
of delicious fruits on 6 strong 

• ~ on 1 Plum No. 3388 
lmag•ne, if you can 3 v . . 
one tree: Red J 'A a~•et1es of Plums on 

. . une, mer~ca d Ab d 
g•v•ng you delicious fresh Ptn un ance 
June until late summer. urns from early 

2. yr. old trees described above. 
"Perfectly hardy throughout 

the nation.' 1 

3 on 1 Cherry No. 3363 
This marvelous Cherry Tree will furnish you 
an abundance of fresh, delicious fruit of: 
Richmond, {early sour) Black Tartarian, 
{sweet) Montmorency, {late sour). This tree 
will produce the same large luscious Cherries 
as if you had one individual variety on a 

single tree. 

3 on 1 Pear No. 3379 
This marvelous Pear tree will furnish you an 
abundance of fresh delicious fruit of Bart­
lett, Kieffer and Early Harvest. Plan now to 
enjoy your own fresh Pears by ordering to­
day while the supply is available. 

3 on 1-Peach-Plum-l 
Apricot \ 

Here is the most sensational Fruit Tree ever \ 
offered to the American public. 3 distinct 
varieties of delicious tree fruits including 
Elberta Peach, Burbank Plum and Early Gold­
en Apricot, growing and fruiting abundantly 

on one tree. 



--- ---.--- - --------,r--------------- -------------
_--K·i--n·d- · I_ no. of trees Varieties --t- or pl~--1---'-·---------·------·-------~ 

pple 6 Yellow transparent, close, willia~s, bonum, 
molba, golden elicious, delicious, stayman, 
winosap and rome beauty. 

-----------------+-----------------~-------~-------------------·----------------- ~ 
Pesch 6 trayflower, Golden Jubilee, Hiley, }eorgis, Be, le 

Elberta, and Halehaven. 
-----------------~------------·--~--------~-------·---------- -----------------
Pear 3 f.ieffer, Seckel, ;aite. 

Plum 3 Bu:-ba.nk, Red June, Daml'!on, Abundance, Mathleyl 
--------,----------------+-------~ "I 

Cherry 3 !'ontmoroncy, : ay Duke, and J.:.arly R5.chc.l!md. 
Moto: ~h~rries, particularly sweet varieties 
such as Tartarian, are not adapted to astern 
North Carolina. 

------------·-------+---------------r----------------------------------------·---
Po can 3 Eountains: Indiana, Busseron, Green River. 

Pie~~ont: Sturar, Indianna, Green .iver, and 
Busseron. 
East: /utuart; vchley, Broke . ---------------------

B~ack .valnut 3 Stabler, 'l'hortas or native seedlings. 
------------+-·---------t--------~-- ---·-- ----------
Filberts 3 

Bunch Graoes 10 

--------------------
Muscadine 3 

Ontario~ htoore 1 s .... ar ly, or Fredonia, Portland, 
Niagara, D13lavu're, Concord, or Sheridan, and 
Catawba. 
~ino varieties: Delaware, orto~, C~tawba, 
Cynthiana, Ivos, Clinton 

Scupnernong, Thomas, {emory, James, Mish for 
\line . 
Noto: uscadine gr pes not adapted to mountains 

-------------------~------------------r--------
Figs 3 

----------- -
10 

Geleste. 
l ote: .r'igs are not adapted to mountains and 

upper piedmont. Other varieties such as Brown 
~urkey, Brunswick, and Ischia do well in l'ide­
lat r counties. 

Young. Boysenberry. 
R" Note: De\~berries not adapted to higher elevatio 

in ountains. 
-------+------+---------------- ---
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Setting th, Trella and V5oos. 

Plant "rui t nnd nut troAa 1n the !'all in · st :on north Carolinn and in th s rin..; 
1 n th ount in. Gr ea cmd oth r a-all fruita may boplnnt d j_n i th~r th a. 1 or 
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apring in the est rn Pt.rt or t 'O Stnte. ..) t d w rr!e .. na .n:rl:r n tl e sprine as 
poaa ble. 

How to pl tt: 

Ap 1 and 
Pear 

n ... pth o_ 
plant in..., 

35 rt. 

25 t. 

10 X 2. 

o inch.,a deoper 10 x 20 .rt. 
t 1 n they stood 1 
nura ry 

llnntine ·roc dur • 

Di a hol lnr:e nonrrh to receive roots 
i tJ1out boru ing th . • Pl c top so 1 

around roots and ncl~ f. _rmly. 

lant same a. rcco ended or tre s. 
Trim roots of e::ctrem ly long plants to 
about inches rom th at • 
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The t wo-story plan of th is practical, 
attractive hen house gives enough room 
for nine laying hens. The ground floor is 
a scratching area, taking the place of a 
yard or run. II the ramp is raised on 
cold nights for protect ion against 
drafts, ventilate by sligh t ly opening 
hinged roof. The plan directly above 
shows arrangement of the second floor; 
straw should be scattered in the h alf 
where the feed dishes are. In good 
weather the roof is open to admit sun­
light. If you can get ch icken wire, you 
may want to u se it instead of slats. 
You can build Lhis hen house to fit 
whatever materials you find available 

By BarreD Huff 

M ANY people who haven't seen a 
live chicken close up since childhood days 
have been asking themselves this question 
lately: 

"Can I supply my family with eggs and 
meat by putting a flock of chickens in my 
back yard?" 

It's a ·pretty important question to 
those families that haven't been getting 
enough eggs this winter, are wondering 
about next winter, and of course want to 
help out with the national food problem 
by producing as much food as possible at 
home. The answer, and there's a lot of 
investigating, a lot of checking and cross­
checking of experts behind it, is: Yes, you 
certainly can, if ... 

These ifs might be called the draw­
backs to back-yard egg and poultry pro­
duction. These are days for tough, real­
istic thinking, so let's plunge right in and 
consider the drawbacks first: 

1. You'll have to take the trouble to 
learn a little about chickens. 

2. You'll have to build some kind of 
house for your flock . 

3. Chickens require regular attention 
-feeding and watering and houseclean­
ing. 

4. If you change your mind later, or 
get careless and neglect your flock, you 
may lose money on the deal. 

The positive side is even simpler. In 
England right now there's a popular 
song, "S~y, Little Hen, When, When, 
When W1ll You Lay Me an Egg for My 
Tea?" That · song's popular because it 
strikes home so hard; in England an egg is 
~vital thing, its value not to be measured 
m money. 

I N THIS country we're more fortunate . 
We're all going to get enough to eat· 
we're even going to get enough of all th~ 
different things we need. But we've al-
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ready discovered we're by no means 
going to have everything we want in 1943. 

If we're to be sure of plentiful vegeta­
bles, we'll have a garden. If we want a 
sure source of eggs- fresh and plentiful­
we'd better produce them in our own 
yard. 

Well, let's say you've looked at the 
drawbacks and they don't impress you- ,., 
you're ready to sail right in. How do you 
go about it? 

First of all, you get hoid of a hatchery­
man. He knows about local conditions 
a~d he can tell yo_u whether you're per~ 
mltted to keep ch1ckens where you live. 
(It'll be a pretty stand-pat city govern­
~ent t~at ref~ses to suspend any rules 
mterfenng w1th food production this 
year.) 

You'll also arrange with your hatchery­
man now for the chickens you'll be buy-

ing soon. You 'll arrange with him or 
with your feed dealer for a supply offeed. 

You want to start your chicken-raising 
the simplest, surest way, so you don't 
buy hatching eggs or day-old chicks. You 
order a ~ock of well-developed pullets, 
to be dehvered when they're about eight 
weeks old. At this age they'll be husky 
enough to survive in an unheated hen 
house. 

You won't need any roosters at all 
unless yo~ intend to use some of the egg~ 
for hatchmg. What kind of chickens? 
Chances are you'll want one of the all­
purpose breeds. These are good egg­
producers and they're sturdy: Plymouth 
Rocks (White or Barred), Rhode Island 
Reds, Wyandottes, Orpingtons. Another 
excellent bet is the Leghorn a smaller 
breed, especially suited [ Tu;n to page 96 
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Eggs From 

Your Own Back Yard 
[ Begins on page 19] 

to egg production. Several other less 
common breeds are good, too .. 

It really won't make much differ­
ence which of those you choose-but 
do insist on good stock. A?d d~:m't 
fool around with bargam-pnced 
birds. 

NOW that you've arranged to 
adopt these potential egg-layers, 
you've got to provide them a home. 
You have a lot of choices-styles in 
chicken houses are as varied as in 
human habitations. 

The simplest kind of house for 
raising a small flock is the one we've 
pictured and diagramed for you. It's 
a two-story model that will accom­
modate nine laying hens in a very 
small space. Any amateur carpenter 
can construct it, and it doesn't re­
quire hard-to-get chicken wire. 

If you do a neat job of hammering 
and sawing, and paint it to har­
monize with your home, it'll look as 
neat in your back yard as anyone 
could want. 

This neatness, by the way, is im­
portant. You'll have far better luck 
if you keep your hens in clean sur­
roundings. They'll lay better and 
live longer, and you'll learn to enjoy 
them. 

WE'RE showing a house for nine 
hens because that's about the small­
est number you'll probably want to 
have. Nine hens, properly cared for, 
should give you three to six eggs a 
day-enough on the average to 
meet the egg requirements of the 
government nutrition yardstick for a 
family of four or five. 

You'll feed these growing chicks 
partly on mixed feed bought from 
your feed dealer, partly on green 
feed (waste lettuce leaves, grass from 
your lawn-mowing chore), partly on 
scraps from your table and kitchen. 

Charcoal, grit, and oystershell 
should be available to the chickens 
at all times. Water should be avail­
able too and it must be kept clean. 
Cha~ge 'it once a day- oftener in 
freezing weather. 

II>- Going to raise chickens? '('I e have 
a booklet telling just the tht~gs you 
need to know to start and mamtam a 
successful back-yard flock. For a 
copy send 1 0 cents to Better Homes & 
Gard;ns, 7504 Meredith Building, 
Des Moines, Iowa. 

T HE hen house we've shown is one 
that can be cleaned easily. One thing 
worth remembering about the clean­
ing process is tha t chickens and gar­
dens can complement each other 
neatly. Outside cabhag" leaves and 
other waste from your garden help 
feed the chickens; and chicken ma­
nure is an excellent fertilizer. 

Chickens that get into the garden 
are another matter; but doubtless 
you already know about that. The 
beauty of the kind of house we show 
is that your chickens can be kept in it. 
They don't have to be let out at all. 

If you've bought your pullets 
early, they'll begin to lay along 
about the end of October. It's hard 
to guess now how scarce and expen­
sive eggs may be by that time-but 
it's a good bet you'll be whistling 
cheerfully as you gather the eggs. 

So far we haven't said anything 
about raising poultry to eat. That's 
because you'd want to buy baby 
chicks or two- to four-week-old ones. 
And you'd need some kind of brood-

er house with a heating unit to keep 
the chicks alive until they reach the 

' healthy age of about 10 weeks and 
the weather is getting pretty warm 
anyway. 

But the brooder house can be very 
small and cheap to build. Indeed, 
the house we show can be used as a 
brooder if the ramp is raised and 
fastened in place and the house is 
protected from cold winds. The 
heating unit need cost only a couple 
of dollars; in fact you can keep a 
small flock warm with the heat from 
an electric light bulb. 

So maybe you'll want your chick­
en-raising enterprise to furnish you 
with several fine broilers and fryers 
a week all summer. 

ONE way to go about it is to buy 
50 chicks of mixed sexing. These can 
be day-old chicks, but started chicks 
(two to four weeks old) will save you 
possible grief. Keep them in the 
brooder house, and start eating the 
cockerels at eight weeks or so. Keep 
right on eating those cockerels till 
they're all gone, preferably by the 1 
time they're 20 weeks old. I 

With any kind of luck you should 
have about 20 pullets left when the 
cockerels are eaten. You eat some of 
these, too, till your flock's just the size 
the needs of your family and the size 
of the hen house dictate. 

By the way, here's a good trick 
you might want to try. You can buy 
cockerels for a fraction of the price 
pullets bring. But the process by 
which a hatchery selects pullets is 
rarely better than 85 or 90 percent 
accurate, so your flock of 100 will 
contain 10 or more pullets. You eat 
the cockerels as soon...as they're old 
enough, leaving yourself the needed 
nine or so egg-layers. You've had all 
th~ chicken you could eat for several 
months, with a flock of hens left, all 
at a bargain price. 

If such a program involves more 
chickens than your family can eat, 
just remember there's nothing hand­
ier or more delicious than a shining 
row of fruit jars of canned chicken. 

I F YOU decide on a flock of 10 to 
20 or so, you may want to put aside 
some eggs. During the heavy egg 
season the following spring, your 
flock may produce more eggs th<1r 
you can handily use. Just put them 
down in water glass. As your hens 
slack off in late summer, your stored­
up eggs will meet your cooking 
needs. Your hens will continue to 
turn out enough fresh eggs for your 
table needs. 

a V& ..-a:e. f~ .,..."""'·' \J ~ \"\ov...\ ~ 

11 J1,. '"~'"' f:t f 0 y -e. a. <:.- ~ 

It's always been a pretty satisfac­
tory feeling to look out across a back 
yard with a· garden and a hen house. 
A good, husky, food-producing gar­
den. A neat, handsome little hen 
house that's keeping the family in 
eggs and perhaps poultry too. 

of +" ~ f ~ rv, ~ \) ~ I s o 

tt/e... C.h,· ~ks . 

And right now it's about as good 
an answer as many of us can find to 
the question we're all asking-what 
can I do to assure my family enough 
good food to eat and at the same 
time help to win this war? 
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VITAMIN B GROUP 
Bt (THIAMINE) 

227 294 8.4 

337 397 
LAMB 

310 414 16.2 
/' 

VEAL 

389 3343 35.5 
LIVER 

FANCY MEATS 
Kidneys 515 2603 19.8 

Heart 659 1980 
Sweetbreads 373 

'fhe- a yHa~~ .ya. ....... ; \y s\..u..ll \"Ia""- -T-e.-n 'if'-'"'..- ~ 
o f C 'a ·-rv·y'" e 1 '""rY\ .e.. 'a-\- t b r .e. -a. e. h rn. e... '"H""' \:, e \- o f 
th-<- ~~~''J . 



Ill' ve 

I 
> 

just heard from 

"They tell me I'm in the Army now. I've 
passed my physical exam and all the rest of 
it, and I'm certified to do one of the most 
important jobs in the world-helping to give 
strength to America's fighting troops .... " 

my draft board~~ 
The lady has a right to be proud. For today, 1 

all over the United States, fresh milk is being 
served in Army camps as a basic part of the 

conditioning diet. 



... 
Li,estock and Dairy 

?" 
k my order JdlW· 

''Wanta ta e 

" ... one quart with lots of cream 
on. And you better put on a shin) 
cap like on our bottles back home." 

1/,.e,. "'a.YL..-a.j4L f-a.~'..\J ~\""lPv.\l. kay~ two CM-Th ... e..e. Q.Q'~'<~, 

t-.. t.ro ~h· ':l ~ , b-n. e. ~ E. e.1 , O"n e. \- a "TV"\.\, ' a Tl l ~""' e.. f\1'\ u.. \--~ O"Y'\ • 
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!'oily Patriot's town has lent her 
Elbow room for a Canning Center. 
Housewives happily there together 
St~re the fruits of the summer weather. 

"Waste is shameful and waste is folly. 
We're doing our bit. Are you?" asks Pollv, 

ALL-GLASS JARS /or 
AR·TIME CANNING% 
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BALL "Ideal" COOKER I 
All New Aluminum. Strong / 

'. -Light. Only two pieces­
Kettle and Lid. Opened I 
and Closed by Center Han­
dle. Comes completely I 

STEAQMod,PRESSURE 1 

~ I 

I p~ncili 
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PLAN your canning now! It's 
none too early to be thinking about 
the glass ·jars you'll be filling-and 
the ways you'll be sealing them. 

When you shop this year for con­
tainers and closures, you'll meet some 
new war models, and you'll find 
changes in those you're used to. So 
let's get acquainted with 'em. 

2-Pieee ••Self-sealin~" C aats . 
Have you used this type-an old 
friend? There's a screw-on metal 
band to be removed as soon as the 
food in the jar has cooled, and a 
disk-type lid. The disks have a seal­
ing composition around the rim, and 
this adheres to the jar during the 
canning process. It creates an air­
tight seal. Jar rubbers aren't need­
ed. We think you'll be happy with 
these two-piece caps, the completed 
job is so trim and neat. 

Today's patriotic homemaker 
won't mind that the new screw bands 
and metal tops are a bit less shiny, 
realizing that the tin has gone to 
war. The metal disks are tin-coated 
by an electric method that saves 
two-thirds of the tin formerly used. 

Just take extra care of the bands 
so you can use them again and 
again. Carefully dry and store the 
band-even wipe it with a cloth 
dipped in melted paraffin to retard 
~-ny possible rusting. 

Glass Disk Tops . These, too, are 
used with screw-on bands. Unlike 
the self-sealing metal ones, they use 
a jar rubber. It's a small one that 
fits tightly between the glass disk 
and the jar top. The present outlook 
is that there'll be an adequate sup­
ply of these excellent closures. 

Zinc Lids. When you can't buy the 
zinc lids you've been used to in the 
stores, it's because nothing can take 

the place of zinc in the munitions 
our fighters need. It's all right to 
use your old zinc lids over again if 
you follow the precautions below for 
war-model jar rubbers. 

Jar Rubbe r s . Your jar rings this 
year will be war models and will 
need special handling. They're lip­
less and contain a minimum amount 
of crude rubber. They may be black 
and smell a bit queer. They must 
not be stretched for testing, for they 
haven't the usual snap-back. Turn 
lids slowly in sealing so rubbers won't 
skid. Give them a fair chance and 
they'll do their work well. 

••Lt~btnine:" T y ate Jars . The jars 
wit~ glass lids attached by steel 
spnngs are an excellent bet. There'll 
probably be an adequate supply of 
t~em all season long. They require 
pr rubbers, of course. 

The food we can is of 
utmost importance 
this year. It's too 
valuable to be gam­
bled in inferior or 
damaged equ ipment 

You' ll find the new 
jar closures look a 
little dull. They'll 
do the job, tho. New 
and old, here are 
types you'll meet. 
Left to right: the 
screw-on band wit h 
separate met a l disk; 
"lightning" type 
(spring clamp); band 
with glass lid; t he zinc 
top, now gone to war 

~I 
I I 

Canning Jars You!ll Be Using I 
B y Corn Joyce 

Glass Jars. Glass is non-cri tical 
material. And we can't afford to use 
less than the highest quality _for the 
food Mrs. America is canning. Don't 
risk it by using inferior or damaged 
equipment. Of your jars made for 
use with a common one-piece zinc 
lid, only those made within the last 
two or three years are dependable to 
use with the two-piece cap. Examine 
the top of the jar carefully to see that 
there are no nicks, cracks, or sharp 
edges. The top edge must be smooth, 
even, and flawless. 

A war-model jar combines the 
round and square types into a 
round-square model. It's lighter in 
weight yet much stronger because of 
the more even distribution of glass. 

Goon LucK AND Gooo EATING! 

May everything you can this year 
gleam proudly and serve perfectly 
from your cupboard cache! 
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FRONT VIEW OF SEALER 
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CANNING BY THE JAR-COOKED METHOD IN THE HOT WATER BATH 

/1-, ... ~ s h.u.\J .. \:>,_ ~It cov..arl~ or f ,..u..·,t- ~.,_,J.._ 
3 .,_ <?! u..a 0"' ~) v.e.j e. t"a \. \~s t.,. ..,_ .... c..\-,. .,..... -e. ..-n.b ...... 
ot \ne.. "'¢"""""' \ \). 
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My Victory 
Garden I. ~ u. c.. u. --rn be. r s bles ... - - --= 

will fill my pantry . 
3 

· 
shelves with 

pickles and relishes 
M~~- , J+, 

_b. f..e-ac. ·he..s 
fhat­

pep,up 
watf1m ~ 
rr·;als! 

~\ ~ 
7. l\ ' ? e.. I o rna\ o e.. s _ 

HOMEMADE STYLE PICKLES 

Crisp! And spiced just right! 
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EEF • Today'!!s Meat Cuts •PORK 

Shank 
Stew • Soup 

Plate 
(Boiling Beer) 

Rolled 
Plate 
Braise 

Flank (Cubes) 
Stew 

Short 
Ribs 

Braise Slew • Soup Braise 

Beef Brisket 
Stew· Soup 

Cross Cut 
Fore Shank 

Braise 
Slew • Soup 

Boneless Neck 
Braise • Slew 

Knuckle 
Soup Bone 

Soup 

Arm Pot Roast 
Braise 

Blade Pot Roast 
Braise 

VEAL• 

Veal Shank 
Stew • Soup 

~
' -. 
' ;' .. : 

Blade Arm 
Veal Roast Veal Roast 

Roost • Braise 

Veal Breast 
Braise • Stew 

Veal Riblets 
Braise • Stew • Veal (Cubes) 

Stew 

A-If ~.,., ~ a t s 

'arr~~v~t 

Hou- to Cook Tltena 

Here's the take-ofT for 
meals men cheer over- hefty 
stews, tender, rich pot roasts, 
steaming soup-kettle won­
ders, flavorful lamb shanks 
with vegetables, and the 
makings of rich, brown 
gravy. Now's the time to 
strike out and try the less 
familiar cuts. So let's dig out 
the Dutch oven and perfect 
stew- and gravy-making art . 

llr#dsing or pot-ro#~st­
ing: Roll meat in flour. 
Brown on all sides in hot fat. 
This is important for rich 
flavor and color. Season. 
Add a very small amount of 
liquid. Tomato juice or sour 
cream tenderizes, adds fla­
vor. Cover. Simmer until 
tender on top of range or in 
moderate oven (300-350°). 

Stewing: Cube meat. Roll 
in flour. Brown on a ll sides 
in hot fat. Season. Add hot 
water just to cover meat. 
Cover tightly. Simmer until 
tender. Jvf eat should not bo.l. 
Add vegetables when meat 
is tender, so they will not 
overcook. Thicken liquid 
for gravy. 

SoiiP-'""'''"": Cover bony 
soup meat with large amount 
of cold water . Idea-have 
your meat man saw bone 
lengthwise-extracts all the 
good flavor from the mar­
row. Add seasonings. Cover. 
Simmer tender. Now's the 
time to add cut vegetables. 

For brown stock: Cube 
meat. Bro\\'n in hot fat. Sea­
son. Add large amount of 
cold water. Cover. Simmer. 

.llt>astiny: Place fat side up 
on rack in open pan. Do not 
cover. Do not add water. 
Roast in moderate oven 
(300-350°) until tender. 

V ,.riety me#•ts: 
Liver Sweetbreads 
Kidneys Heart 
Tongue Brains 
Pork Feet Tripe 

Oxtails 
In February Better Homes & 
Gardens you' ll find "Variety 
Meats They'll Go For" and 
"Variety Meats Chart." 

Loin Roast 
Ham End 

- ' 
' 

Blade Pork 
Steaks 

Braise. Fry 

Loin Roast 
Shoulder End 

Bacon Square 
Pan·Broil 

Fresh Arm 
Shoulder Hock Pork Steak 

Braise • Stew 

Spareribs and Backbones 

• LA~IB 

~ 
~ 

Lamb Riblets 
Braise· Stew 

Lamb (Cubes) 
Stew 

~ ~-

Rolled Breast Lamb Shanks 
Braise- Stew 

Arm 
Lamb Chop 

Broil • Pan-broil 

Cushion Style 
Lamb Shoulder 

Roost 

Blade Chops 
Broil • Pan-broil 

Boneless 
Shoulder Chops 
Broil • Pan-broil 

l,.,amb Neck Slites 
Braise 

I 
I 

I 

·I 
I 

I 
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MAKING THE MOST OF YOUR MEAT RATION 

BE OPEN-MINDED WHEN 
YOU BUY. All kinds and 
cuts of meat give you de­
licious flavor to highspot 
your meals. And they're 
all nutritious, supplying 
valuable proteins, B vita­
mins, minerals. So get 
acquainted with n ew 
meats. Then you're pre­
pared to make the best 
possible use of your ra­
tion points. 

f!/mw ffalle ftn ROASTING MEATS 
Oven temperature: 325° F.-(moderately low) 

• 
Minutes 

Per 
Pound 

3 to 5 lbs. 

BEEF 
Standing Ribs, rare 26 min. 

medium 30 min. 
well done 35 min. 

Rolled Ribs-ndd 5 to 10 min. per pound. 

PORK 
Leg 45-50 min. 
Rib and Loin 35-40 min. 
Shoulder 40 min. 
Boston Butt 50-55 min. 

LAMB 
Leg-medium 35 min. 

well done 40 min. 
Crown-well done 45 min. 
Shoulder, well done 35 min. 
Boneless Roll, well done 40 II!in. 

VEAL 
Leg 35-40 min. 
Loin 35 min. 
Shoulder 40 min. 
Boneless Shoulder Roll 45 min. 

PROTECT IT BY PROPER I 
STORAGE. To protect the 
fine meat flavor, and 
guard against spoilage, 
you should wra p un- ~ 
cooked meat loosely and 
store it in the coldest 
pa rt of refrigerator. 
Ground meat is particu­
larly perishable. Cooked I 
meats should be covered 
and put in the refriger­
ator soon after the meaL 

Internal 
Minutes Tempera-

Per tures (Meat 
Pound Ther-

6 to Sibs. mometer) 

22 min. 140° F. 
26 min. 160° F. 
33 min. 170° F. ., 

40 min. 185° F. 
35 min. 185° F. 
35 min. 185° F. 
. ...... 185° F. 

30 min. 175° F. 
35 min. 182° F. 
. ...... 182° F. 
. ...... 182° F. 

··· ··· · 182° F. 

30 min. 180° F. 
30 min. 180° F. 
35 min. 180° F. 
40 min. 180° F. 

! 

I 

I 

I 

FOR QUALITY- WHAT­
EVER THE,CUT -it's wise 
to get a S1v·ift 's brand if 
you can. The beef Swift 
experts choose is branded 
on t he mea t, Swift' s 
Premium, S wift' s S elect, 
or Swift's Arrow. The 
fine flavor and tenderness 
these brands assure you 
is specially important 
now that you're limited 
on quantity. 

COOK IT CORRECTLY. / 
Only the tenderest beef 
cuts-roasts and steaks 
-should be cooked by 
dry h eat. Other cuts 
should be water-cooked 
or brai sed (hrowned, 
then cooked slowly ln a 
small amount of liquid 
in a covered pan). Your / 
ration stamps will go 
further if you use meat 
"extender" dishes often. 
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Su gest Ap rove Pr ctices. 

1. ol. ap roved ~ thods o stori 
an ve tables. 

2. Construct storage faciliti s. 

ruits 

ruits and Veg tabl,s Suit ble for Storage . 

ny of the veget ble produced in North Carolina may be 9tored for varying 
lengths of ti e rovided proper storage aeiliti s are available. So e of the vegetables 
co only stored are: sw et potatoes, irish potatoes, onions, cabDage, turnips, carrots, 
to toes, dried beans, and dried pas . In some p rta o the St t~, apples are stor.d 
for wint r use. 

Storage Conditions. 

"The obj ct of vegetabl stora~e is to preserve th product stor~d for as long 
as possibl in a co ition hich approach s the resh state as n arly s possible. 

' e etables hen stored re not dead but are living or·anisms, and gro h i'unet on 
continue unt·l the 1 nt . tures. Since the pl nt is no longer ble to draw nutrients 
fro th soil, it s to e t.rials stor d in itself or th se f'unctions, nd finally 
shrivelin~ and breakcown occu s. The livi plant cells t in oxygen and give off 
carbon ioxide and t r. If oxyoen is not availabl. or f aarbon dioxi e F.ccuw~lates 
in the tissu s, t1 1n t j injur • Loper control o th t mp ratur , humidity, an 
air c·rcula.tion, helps to retard these ·nte:::-r-..al etivltiea n prevents .oisture loss, 
thus prolongine th plant's life and usability. 

11Ho ever all storage vegetables do not require t :1 s me terp~!!raturA, moisture, 
and aeration aonditions. In general th.y can be roughly classi ied in o th fol1owine 
groups;'' 

Storage abl ror V ,getable C ops. 

Crop T mp 1 ture Hmidity Air ximum 
of Circulntion Stora§e eriod 

Cool, moist, littl Per Cent 
air, circulation. 

Beets .32-40 90-95 little 4-5 
Carrots .32-40 90-95 l;ttl 4- 5 
Turnips .32 90-95 1 ttle 3-4 

Coil, moderately r oist 
li ttL air circulation 

Cabb, ge .32-40 90-95 littlA 4-5 
appl s .30-42 85-90 11ttl@ 1-7 
Potato s 36-40 A5-90 little 5-6 

,, 



Storage, 

Store in a cool, dry place. 



Before You Dry 
As you can see from the chart, fruits, such as 

apples, pears, peaches, plums and apricots, re­
quire treatment before drying, to prevent color 
changes and to protect from insects. The com­
mercial pre-drying treatment is sulphuring (see 
directions on page 50) but the other methods sug­
gested in the chart are sat isfactory for home use. 
Fruits to be frozen for home use are usually 
packed in a cold syrup (which may be part honey 
or corn syrup) or packed with dry sugar. Fruits 
may be frozen without sugar but they are not 
entirely satisfactory-they must be cooked. 

Brined vegetables, except corn, require no 
steaming or other preliminary treatment. 

To Reduce Spoilage 
Work with small lots of food rather than try 

more than you can successfully put up in a 
morning. A good plan if you are working with 
the boiling-water-bath, as in canning tomatoes, is 
to put each jar in the canner as soon as it is ready, 
marking the time it is due out. (You can put a 
number on each lid in wax crayon.) There is 
danger of under-processing food if the boiling 
water bath container is not deep enough to allow 
for an inch of water over the tops of the jars, 
plus head space for boiling. If it is a bit too shal­
low for that, clamp on the lid so that there is a 
good head of steam. And if you must add water 
during processing, add boiling hot water. 

Oven canning is satisfactory only if you have 
a controlled oven with a thermostat, where you 
can keep the temperature steadily at 250°. Theri 
juice will not boil over. If you use one of the 
steam canners (steam without pressure), increase 
processing time 20% over boiling-water-bath times, 
and be sure there is a good head of steam circulat­
ing freely around the jars. 

Here is a final word about dried products: 
package them so they will not absorb moisture­
for example in glass jars, tin containers with tight 
lids, waxed or treated-paper cartons or bags. 
Fill as full as possible to exclude air. 

APPLES AND SAUCE 
PEARS, PLUMS 

PEACHES, APRICOTS 

RHUBARB, CHERRIES 
STRAWBERRIES 
OTHER BERRIES 

FRUIT AND TOMATO 
JUICES 

TOMATOES 

SOUP MIXTURE 

ASPARAGUS, BROCCOlJ 
GREENS, GREEN PEAS 

LIMAS, SOYBEANS 
CORN, SNAP BEANS 

BEETS, CARROTS 
PUMPKIN, SQUASH 

OTHER PRODUCTS 

DRY 

For types of homemade 
equipment, see pages 
50 and 51 

Select fully ripe, sound 
fruit. Prepare for dry­
ing, sulphur or dip in 
salt solution (4 tblsp. 
to l gal. water) or steam 
5- 7 min. 

Not generally dried 

Not generally dried 

Dry Ycgetablcs individ­
ually, mix 

Asparagus and broccoli 
not usually dried. 
Stcan~ other prepared 
"egetables 4 to 15 min. 
depending upon size. 
Spread in thin layers 
on trays. Dry between 
120° to l50°F. 

)i' igs, pt·unes, herbs, 
oln·a, peppers, mush­
rooms, sweet potatoes 
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Here Are Some Good, Eo8ii!'­
Mode Dc\'ICe8 Thot U8e Sam, 

Sto\'e Heat or Electricit!'• 

TO WI greater favor with your family 
next winter when you serve home-dried 
foods, look first to the freshness and 

maturity of your product, then to your method 
of drying and the equipment. The chart on a 
preceding page tells how to pre-heat vege­
tables and fruits for dehydration, what tem­
peratures to use, and how to store. 

Don't forget to make use uf the sun. Two 
or three days of bright, breezy weather will do 
the trick. Provide a favorable place, such as a 
surface sloping toward the sun, with good air 
circulation, and protection from dust and 
insects. Drawing A shows a window or door 
ocreen set on a simple wooden frame. Saw 
horses can be used if one is blocked up to give 
slope. A shed roof of corrugated tin is ideal 
(see B). Also a combination of screens and 
hot-bed frame gives 4uick drying. 

Trays made of lath's set a half inch apart a1·e 
ideal for open-air drying of apricots, apples 
and peaches, and can be easily stacked for 
sulphuring for insect protection. To sulphur, 
stack trays of fruit 6 to 8 inches above a 
shallow tin containing paper-wrapped sul­
phur, allowing 1 level teaspoon per pound 
prepared fruit. Ig11ite the paper, quickly cover 
with barrel or box. Unless fruits are sul­
phured, cover them with screen netting or 
cheese cloth during drying. 

If heating devices are used for drying, start 
and end the process at around 130° F., with 
the middle stages at 145° to 150°. If you 
haven't a dairy thermometer or something 
similar, watch the temperature closely to 
avoid scorching your food, and move trays or 
food about so that the drying will be even. 

To make usc of what you may have on haud, 
Cornell University suggests fitting an old 
portable oven with trays, which slide on the 
runs provided for "ire racks (Drawing C). 
Cut two openings near the top and be sure 
there is a metal plate or spreader directly over 
tlw heaL Stagger the tra)'s as shown in the 
drawing, makiug them a bit more shallow 
than the cabinet. 

The "bird-cage" or hanging type of dryer 
(D) can be swung away from the stove when 
anything steamy is on it. <;over with thin 
doth to protect the food. The cabinet-type 
dryer (E) uses electricity or other ~mall heat­
ing units. Thi~ model, designed by the En­
gineering Department uf the UniversiiJ of 
~ebrasL.a, uoes uine l00-11 all bulbs and a 
l1ousehold fan. You cau make a similar cabinet 
1\ithout a fan to use over a brooder stove, a 
coal oll heater, or even the cook stove, 1 ary­
ing the height of legs or base as necessary. 

-For further help on buildiug dr)'ers, see 
your County Extension Agent or Farm Se­
curity Agent, or s1·nd to your State College 
for free bulletins, 
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N. C. State College ~f 
~~i . & Engineerin~ 
& ~ .3 .Dept . of Agrl e 

COOIERATIVE EX'I'ENSION WORK IN 
AGRICULTURE AND HOME ECONOMICS 

STATE OF NORTH CAROLINA 

Cooperating 
F.Al.J., GARDEN NOTES - HOME STORAGE 

H. R. Nisgonger 
Extension 
Horticulturist 

The follo~ring vegetables may be ·kept for'soveral months aft~r harvest . Tur­
·ps rutabagas , beet~ , sweet peppers , cabbage , carrots , tomatoes , swee t o.nd'Irish 

~~tatoes1 dried beans and peas, winter squash and p~~pkins , apples and pears~ 
Places to Store 

House Cellar or Basement -- Partition of one end of the collar if it contains a 
furnn.!:e for heating the dwelling . The storage snould have one or more windov;:;; 
with or without glass to be used for ventib.tion . One windovv is sufficient fo:r a 
6 x 8 foot storage room. A-dirt floor is p~eferred with a slatted floor built at 
least a foot above the dirt. A boxed shute or stove pipe running :t'rom a s oetion of 
tho window to be low the slatted floor will provide for the vontilo.tion lotting the 
cold air beneath the stored products . Anothor section of the windovJ should have a 
hinged door which can be opened to let out the vvarm air . The inlet for cold air 
and outlet for w':l.rm air should be opened dt!ring the ni ,sht in order to vun.t ila to 
and cool off the stor:1ge, but only during periods of non- fre ezing weather. 

Apples and pears should not be storud v-r.i th vege tables as they absorb od s . 
Root crops should be spri nldod o e c ai~ ionally with water to prevent them from drying 
out. A large piece of burl :.1_p su:::: pc.1ded in a tub of v;at er vlill also provide for 
moisture where root crops cmd fruit Grc stored. Applos and pours keep well where 
temperature is around 35 to 4-0 degrees and 1vhcre the atmosphere is not too dry . 
The flavor of pears will improva in storage. Root crops may be stored in slatted 
crates or boxes , or placed in small piles . Wrap sweet peppers and tomatoes in paper 
and lay out on shelves . Place cabbage on shelves with stems up . Sto!'e onions o.nd 
sweet potatoes after they have been cured in a dry place where the t emperature is. 
around 5.5 degrees . - A basement or cellur often contains too much moisture for'Onious 
and sweet potatoes . An B.ttic storage is much be tter . Warmth and dryness essential 
for storage of pumpkins and squash. 
Outdoor Bank dollars n...'1d Pits -- A hill side provides a convenient location fo!' 
a bank cellar . A pit may be of any convenient size , but several small pits o.re 
lnore convenient for small quantities of several kinds of root crops as all contents 
in the pit can be used during a short serving period. Make a shallow excavation 
of six inches deep and line with straw, make a conical pile of products cover vvi th 
alternating layers of straw and dirt . Ventilation should be secure d thru o. small 
opening in top of pit . Another method is in tho use of a stave barr-el which is 
embedded on its side in tho soil to a depth of 6 or 8 inches and covered entirely 
w~th straw and dirt . Place the root crops in individual layers , running lengthwise 
Wlth barrel . Chicken wire is loosely'attached to one ond of the bnrrel . When it 
is necessary to-secure small supplies , the dirt is pull ed away o.t the vvired end nnd 
tho wire lifted . The different root crops for several servings cali then be to.kon 
out without disturbing the r emainder of the contents of tho barrel. 
D . d p -rle , ens and Beans -- Beans and peas should be picked as soon GS they are mature 
a~d spread out to dry . They should then b e shelled and s 'torod j 11 bags in a dr;y 
p..._ace •. After the peas and beans have been shelled , place them in o. tiglit container 
Q'1~·fumlgate with carbon disulphide for 48 hours for control of weevils . For anch 
cu lC_foot of container use 3 teaspoonfuls of tho liquid which is poured into a 
~~c.llow ~ontainer and place d on top of beans or p eas . Repeat fumigc.tion two weeks 

,

4 ter . Keep carbon disulphide a-,roy from fire . 

Cooperative Extension Work in Agriculture and Home Economics - State of North 
Carolina. Special Service in Furtherance of Acts of'Congress ~ay 8 and Jm~ 30, 1914. 

I. o. Schaub, Director. 
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tells how to make • room 1n 

crowded refrigerator 

l.f your refrigerator was crowded in normal times, chances 
are it has an even bigger job to do as you cooperate 

with necessary wartime measures. Less frequent deliver· 
ies, fewer trips to market, mean storing more foods and 
keeping them longer. You use more fresh vegetables; 
make soup, hake beans and prepare other foods you used 
to buy in cans! 

Today, knowing what to leave out of your refrigerator 
may he almost as important as knowing what to put in! 
Here are some timely do's and don't's that may lhelp 
you "stretch" your refrigerator a size larger! 

Foods that must be refrigerated 

All dairy products. Store all except ice cream on open 
shelves. Store ice cream in freezer. Store butter and "soft" 
cheese in covered containers; wrap hard cheese in waxed 
paper or clean cloth wrung out of vinegar. 

Meat, fowl, fish. Keep in meat tray .or loosely wrapped in 
waxed paper below freezer. Exceptions: Always wrap fish to 
prevent odor transfer. Wrap mildly cured meats like bacon 
in cloth wrung out of vinegar to prevent mold. Wrap and 
freeze ground meats, variety meats, and fish if not to be used 
at once; poultry and other meats if to be kept several days. 

Frozen foods of all kinds. Wrap and keep in freezer. 
Fresh green and salad vegetables. Keep in vegetable 

compartment or other covered container. 
Fresh "ripe" fruits. Store in covered container. Berries 

keep best in shallow pan, covered loosely with waxed paper.* 

Other: Cover and store cooked, opened, cann · · and bottled 
goods (not mentioned under "don't" or "mayb .1< 

*Some refrigerator~ are designed to provide temperature and humidity 
conditionJ thai make il unnecessary to cover foods. 

Foods that neecl not be refrigerated 

Sugar preserved foods. Dates, jelly, jam, honey, syrup. 

Fresh foods. Bananas (which should never be refrigerated) 
avocadoes, potatoes, sweet potatoes, parsnips, turnips, beets, 
dry onions, squash. 

Dried fruits if in a cool, dry atmosphere. But in a w:arm, 
humid atmosphere it is best to keep dried prunes, apricots, 
etc., in the refrigerator. 

Other: Vinegar, dried spices, split peas, popcorn, unopened 
canned and bottled goods (except fresh milk and cream), 
cooking fats (other than bacon grease and drippings) if they 
will be used up in a short time. 

A good rule when storing food: When in doubt, store in the 
refrigerator. 
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Do's 
/"'i)(' Do remove food from store wrappings or packages. 
\9 Refrigerator bags take less space than bowls or dishes. 

~ Do stack containers of food of different sizes to permit 
\V more circulation of air in an overcrowded refrigerator. 

/7)( Do collect small bits of meat, potatoes, and vegetables 
\V in one jar for use in hash, stews, or soup stock. 

1'1X' Do this if pressed for space: Partially cook leafy vege­
\!:.,1 tables such as spinach and chard 3-5 minutes. Store 

with juice in tightly-covered' container. Keeps several 
days. Finish cooking just before serving. 

I7X' Do check leftovers daily. Use promptly, not only to 
\9 gain room, but to save flavor and nutritive values 

which may be lost when leftovers are stored for too 
long a time. 

Don't's 
Don't freeze too many ice cubes. Remove unneeded 
ice trays and use space for food storage purposes. 

Don't store food in containers that are too large. Keep 
different size jars with tight lids handy. Always store 
small containers on shallow shelves. 

Don't make your refrigerator a catch-all for opened 
~ontainers of vegetable shortening, peanut butter,jellies, 
Jams, catsup, mustard, relishes, etc., which usually keep 
for a reasonable time on the pantry shelf. 

Do_n't load your refrigerator with beverages, melons, 
fnnts, or other foods to be chilled. Chill only enough 
f"t- the !\e'>i ·"" •"'!. Keep "extras" out of the refrigerator 
until n,eeded. 

Foods that can be refrigerated 
(if space is available) 

Som_e foo~s do_ not require refrigeration for safe-keeping, but 
are Improved m taste when thoroughly chilled. Others keep 
better in the refrigerator but can be left out. Among these are: 

Carbonated beverages* Pickles and olives* 
Fresh oranges, grapefruits, limes and lemons* 
Fresh peaches and pears, not fully ripe* 
Pineapples, melons*, cabbage, cucumbers, watermelons* 
Bread, cake, pies and othe1 pa•iries 
Peanut butter and salad dressing 

*If spac~ is limited, chill only enough of these foods and beverages for 
•mmedtate needs. Store the remainder outside of the refrigerator. 
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s j 
kin: cottage ch~cse: 

bt in cl~an, fr~=?sh skim r.1jlk • 
• •at the ilk to 145...,. degrees F . and holrl at taht tel'l!)erc.turP for 30 minutes . 
Cool to 75 degrees L . 

about 1 pint of starter ( resh butter milk) to 30 pounds of milk o.nd stir. 
·ter stj ring thourour_;hly set a ·ay nt 75 dcgre s F. to curdle. 
Cut anr1. stir and then l1 ['_t to 100 degrees •• and hold for 30 1 inutes-::rtir ~~ently 
at iPt"rval~. Ponr upon cheese-cloth and drain for 20 to 30 , i n1ltes • 
.fwc~ in a pan ~nd add salt at the rat~ of about 2-J/2 ounces to lO pounc1.s of curd. 
I+' desired, sve t or sour cream may be addec. at the rate of 1/2 !)int to 10 :;ounds 
of curd. 

Ch es~should be stored in a cool nlace. 
' -------------------------------------------------------------------- ~---------------------'~ 

Jeking Liver Pudding 

"The heads, tongues, skins, hearts and other pieces should be cookad until the 
cuts can be boned. Scald the livers last. Ir they are deeply cut with a Knife they 
shoulc be su "'ici~y ·i:,l}l seard in about 10 minutes . dd about 10 to 20 per cent of l"ver , 
by ·;eight, to the other products . 

11 Grind all the cook~d material moderately fine and add. about one-f'ifthe as much 
.... oup by wei::;ht, using en<imgh soup to make the mixture soft but not slopny. SPason to 
t t~ a~d ·ix thoroughly. The following season is suc5esyed f'or 100 pounds of th• 
ixture. 

2 to 2-1/2 pounds salt 
~ to 4 ounces blo.ck peP>per 
1 to 3 ounces sage (if desired) 
1/4 to 1 ounc~ red pP-n>er (if desired) 
1 to 2 ounces all spice (if desired) 

11 The mixtur~ is usually stuffed in beef casings and simmered in water timtil it 
lo ts; usu. lly the time r~quired is 10 to 30 minutes . ...fter beine cooked the puddine 

i plun""d l.nto cold ,ter, chi+led :'or at least 30 minutes s.nd hung up to drain." 

Spoon Bread. 

1 CUT) corn meal 
1 teaspoon salt 
1 t blespnon butter 

2 cups water 
2 e-:gs 
1 cup milk 

~C ok meal, salt, bu"j~er and water in a double boiler for ten minutes, stirring until 
. oth and thick. :hen cooled somerrhat, ~dd the well beaten et;gs ofid then thin the 
xture to ~ ~atver with the ilk. Beat well, pour int a greased baking di$ an d 

"' in moderate ov~n for 30 minutes . Serve at once -"or baking dish. 



. h II be our Victory: 
And th1s s a 

1
. as the birthright of every American 

In a free na Jon-
- each home shall be a shrine of freedom. 

VICTORY 
HIGHWAY 

rf' your .LJreams I 
BUY YOUR. 

TOMORROW 
TODAY 

WITI-4 
WAR. 

'BONDS 

HOW YOUR IMAGINEERING AND INDUSTRY'S IMAGINEERING 
HOOK UP. Industry is thinking up new, fascinating ptoduc 
for after the war. Making these products will provide jobs for 
millions, provided there are enough people with money to 
buy the new products. The families which have their surplus 
tucked away in War Bonds ready to turn into cash, to buy 
these products, are going to be the families that are sitting 
on top of the world. Tomorrow is going to be a thriJI~qg 
experience, yet all its wonders can be bought today by tJ . .JSe 
who can see that the purchase of War Bonds is like eating 
your cake and having it too. You finance the war, you prevent 
inflation, and you still have the wherewithal to buy the fu re 
that is ahead. 

•' 



Make your letters cheerful aud frequent. Grins like this are good for morale. 



A WOMAN IN A GARDEN 
By Grace Noll Crowell 

J had listened to the news of war 
'Til earth and sky turned black; 
I bore the burdens of the world, 
It seemed, upon my back. 
Then suddenly I realized 
That some way I mu.,t shift 
That burden to a Higher Power 
Before the clouds could lift. 

I pra~···d about it-then I went 
Out "·her., my gar,Jeu lay: 
A darkly-lovely, quickening thing 
Th('re in the bright spring day. 
l 'auk upon my knees and felt 
Tlw soil beneath my hand, 

And I thanked God that through thi~ war 
W .. have th(' good, cl('an land. 
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