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THE PRESENT STATUS OF VITAMINES

KATHARINE BLUNT AND CHI CHE WANG!
University of Chicago

It is not a simple undertaking to summarize even the more important
points in the recent literature on vitamines, because the subject has
been developing very fast during the last few years, and parts of it are’
still much in debate. Not only has information been gained from.
laboratory research but from observations of the tragic human
experience with inadequate war diets, '

The material is considered under the headings of the three vitamines
now recognized—fat-soluble A, present in butter fat, cod-liver oil, green
leaves, etc., the absence of which results often in the eye disease xero-
phthalmia; water-soluble B, fairly widely distributed in plants, and’
necessary to prevent polyneuritis or beri-beri; and water-soluble C,
the antiscorbutic vitamine. All are necessary for the best growth.

FAT-SOLUBLE A

Dr. H. Gideon Wells? of the Department of Pathology of the Uni-
versity of Chicago, who served in Roumania under the Red Cross, tells
a dramatic story showing the need of this vitamine for children. The
scanty diet in Roumania, when he arrived, consisted of little more than
a limited amount of corn-meal and quantities of a very thin bran-vege-
table soup. There was no milk nor butter, for the Austrians had driven
off the cows. Many of the children had eye disease, sometimes so severe

1 The authors wish to thank Dr. Lafayette B. Mendel and Dr. E. V. McCollum for read-
ing this paper and making important suggestions.
3 Personal communication.
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as to cause blindness There also was much of the distressing swollen
cond}hon ‘known as war-edema, the latter probably due to the low
:.caloriés and especially the low protein of the diet. Dr. Wells, at the

'::"-..".helght of his difficulties in getting food of any kind, learned of a vessel

which had put into Archangel with cod-liver oil as its entire cargo.
Through the efforts of the Red Cross all of it was sent down, and it
saved the lives of many of the children. After their long fat starvation,
they took readily what might have been refused under happier
circumstances.

Not only xerophthalmia but rickets may be connected with lack of
the fat-soluble vitamine. Work by Mellanby (1) on puppies seems to
point in this direction, and possibly that of Hess and Unger (2) on the
value of cod-liver oil in curing and preventing rickets in negro infants.

The need for fat-soluble A is not limited to children or young animals
in general. Drummond (3), in London, has shown that as young rats
approach maturity their requirement becomes markedly less. They
can’even live without it in apparently good health for considerable
time, but sooner or later they lose weight and often have eye disease.
They also show a distinct decrease in resistance to various infections,
many deaths from infectious disease occurring. The older the young
rats are the longer they can stand the inadequate diet before their decline.
Dr. McCollum in his lectures has reported what he believes to be a
similar pathological eye effect in adult human beings in certain northern
lumber camps where the only fat is cured bacon and where the diet must
be almost completely lacking in A. A condition known as ‘“night-
blindness” is prevalent—a defect of eyesight not noticed by the non-
reading laborer till the dim light of night. ‘“There is therefore every
reason,” says Drummond, “that great care should be taken to ensure
that dietaries of adults contain an adequate supply of foodstuffs in
which the fat-soluble A is present.”

The fat-soluble vitamine occurs in more foods than was at first thought,
but in variable quantities. Butter fat is still regarded as the most
important source, but the quantity (4) therein dependsupon the quantity
of A in the feed of the cow and upon the manipulation of the butter itself.
(See below in connection with stability.) Whale oil is another fairly
rich source, though not so rich as butter. Drummond (5), with care-
fully standardized methods of feeding young rats and noting the change
of weight, if any, week by week, found that he obtained about the same
satisfactory growth when the fat-soluble A came wholly from 8 per cent
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butter fat or 20 per cent whale oil. McCollum (6) has found even
smaller amounts of butter fat entirely satisfactory—as little as 3 per cent.
Fish oils in general, and fat fish may serve as valuable sources. Oleo
oil, as shown by Osborne and Mendel several years ago, contains a fair
amount of it, and so do oleomargarines made from oleo oil, but not the
nut margarines made wholly from vegetable oils (8). However, as
Steenbock (4) says, “Oleomargarines . . . . are not to be con-
sidered in the same class as good butter in providing the organism with
the fat-soluble vitamine.” Pig’s liver oil, and liver tissue, kidney tissue,
probably glandular organs in general (9) give fair supplies—that is,
that portion of the animal of which we eat little is far superior to the
skeleton muscle of which we eat much.

Of the vegetable sources we know even better than formerly the value
of spinach. Osborne and Mendel (10) fed rats dried spinach to the
extent of 5 per cent of the diet as their only source of fat-soluble vitamine
for eighty-seven and eighty-three days; then substituted the spinach
by yeast, which is free from the fat-soluble vitamine, containing only
the water-soluble. The rats continued to thrive for ninety-three and
ninety-seven days more; that is, they had stored up enough of the fat-
soluble vitamine from the spinach to last through the long period of
deprivation. Cabbage is not so satisfactory. Carrots (11), although
not leaves, have some fat-soluble A; peas (12) a small amount. So, too,
possibly do bananas (13). Yellow corn (14) may contain sufficient
amounts to allow normal growth and reproduction in the rat, but
white corn is valueless as a source.

A very interesting generalization® has been made by Steenbock (14)
about the foods which contain this vitamine: they all contain yellow
coloring matter. Butter, egg yolks, cod-liver oil are obvious examples.
Oleo oil, the part of the beef fat which contains the vitamine, is yellow,
the solid beef fat which lacks it is colorless. Of the commercial oleo
oils which he has tested, those most highly pigmented are richest in the
fat-soluble vitamine. Colored roots such as carrots and sweet potatoes
have it, but sugar beets, mangels, dasheens, and Irish potatoes have
little or none. Spinach and grass, of course, have yellow associated
with their chlorophyl. The carotin isolated by Steembock did not
serve as a substitute for the vitamine, but carotin is a very labile sub-

3See, however, an article by Palmer, which appeared after this paper had gone to

press, in Science, 50, 502, (Nov. 28), 1919, and which enumerates various foods with yellow
color and without 4, and with A without yellow color.
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stance and may have changed chemically in the process of removal.
“It appears reasonably safe, at least as a working hypothesis, to assume
that the fat-soluble vitamine is a yellow plant pigment or a closely
related compound.

The stability of fat-soluble A is not nearly so great as has been thought.
The earlier conclusion that it is stable to heat is due more probably to
the fact that such large quantities of the vitamine-containing food
were fed that a destruction of part of it would not be noted. Steenbock,
Boutwell and Kent (4) have found that after butter fat had been heated
for four hours at 100° its growth-promoting properties had largely dis-
appeared, and after one hour at 100° they had distinctly lessened.
Drummond, interested particularly in the use of hydrogenated fats as
butter and lard substitutes during the fat shortage in England, has
investigated the question both for whale oil and butter. The hydro-
genation of the whale oil at 250° for four hours completely destroyed
the A. Even heating at 100° for an hour had the same effect, or keeping
it for eighteen days at 37° spread out exposed to air. The heat was the
cause of this loss of efficiency, for shaking with oxygen at room tem-
perature made no change. Steenbock mentions a sample of butter
which showed no demonstrable amount of A after it had been kept
three weeks unsalted in a poorly iced refrigerator. The probability
of some destruction during ordinary cooking processes is thus of interest.

With cabbages (15), too, high temperatures or drying may reduce
the efficiency, an hour’s heating at 100°~120° having no effect on A4,
but two hours at 130° destroying it completely.

The fat-soluble vitamine therefore seems to be of even greater impor-
tance in the diet of young and old than was formerly realized, and while
it is more widely distributed, it is less stable than the first investigations
demonstrated, and may be even destroyed in part at temperatures
used in cooking.

WATER-SOLUBLE B

For studying the water-soluble vitamine, observations have been
continued on the growth of rats and on the onset of polyneuritis in
pigeons and chickens. While it is not definitely proved that these two
methods deal with one and the same substance, the assumption that
such is the case is usually made. A new and most promising method
of research has just been developed by Williams (16) in the laboratory
of Physiological Chemistry of the University of Chicago. Yeast (16,
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17), unlike the higher plants, cannot grow without this vitamine, There-
fore if drops of different solutions each containing a single yeast cell
are observed microscopically at intervals of a few hours, the growth of
the yeast and the number of cells into which it has multiplied will
show not only whether the solutions contain the vitamine but the relative
quantities present. This method is of course much simpler and quicker
than the usual feeding experiment and will probably result in a rapid
increase in our knowledge of this vitamine.

Water-soluble B occurs more widely in plant than in animal foods.
Milk is by no means rich in it. Osborne and Mendel (18) found it
necessary to give their rats at least 16 cc. per day for normal growth.
They discuss but do not explain to their satisfaction the much quoted*
results of Hopkins who secured remarkable growth on adding as little
as 2 cc. of milk to a diet on which his rats were failing. They warn
against a diet of white bread and only a little milk, or against feeding
infants a top milk, water, sugar mixture. Muscle tissue also is low in
this vitamine, but various other animal tissues—heart, kidney, brain,
and liver—are satisfactory sources of supply—a distribution similar to
that of A (9) though somewhat wider.

An especially satisfactory statement of the occurrence of this vita-
mine in plants, as so far known, is given by Osborne and Mendel (19)
in the Journal of Biological Chemisiry for this past August. They list
a wide variety of plant foods, including among others seeds of cereals
and a number of legumes, spinach, cabbage, potatoes, and carrots;
and they add to the list, from their own recent experiments, the usual
edible portion of the onion, turnip, beet (leaves, stem, and root), and
tomato. A goodly number of our common vegetables have thus been
tested for B and so far without exception everyone has been found to
contain it—a much wider distribution than that of A. The part of the
cereal that is rich in it is not the bran as usually supposed, so much as
the germ, which is often removed with the bran, e.g., in rice polishings.
Commercial wheat bran contains more or less vitamine, according to
the amount of the germ associated with it. Of one sample tested by
Chick and Hume (20) five and a half times as much had to be used to
cure polyneuritic pigeons as was necessary when the germ was used.
Our commercial bran is especially thoroughly “skinned” when it comes
from large well-equipped modern flour mills (21), and therefore is of
little value to correct the deficiency of white flour and bread. Even

¢ Sherman: Food Products, 1914, p. 79.
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the yeast or the milk used in the white bread does not prevent poly-
neuritis in pigeons (22), though the yeast delays the period of its onset.
On the other hand, bread made from real graham flour is adequate. Of
course these facts have important bearing upon the kind of flour most
desirable from the standpoint of national nutrition. Voegtlin and Lake
in a later paper (23) say, “We believe that a product which does not
contain any bran but does include the germ would not possess these
objectionable features [of causing intestinal disturbances], would at the
same time be more nutritious and would reduce greatly the possibility
of vitamine deficiency in the modern mixed diet.”

Yeast (10) is distinctly the richest known source of the water-soluble
vitamine, being four times as efficient as dried spinach which ranks
next among a group studied quantitatively. Only half as rich as spinach
are whole wheat, soy beans, dried eggs, milk solids. Cabbage, too, is
not so satisfactory as spinach. Wheat germ is a valuable source, and
so are navy beans and peas. Immature alfalfa clover and timothy
show decided advantage over the mature (19). This variation with age
may apply to plant foods in general and may mean a real nutritive
superiority for young vegetables.

Like fat-soluble A, B is not so stable toward heat as we formerly
supposed. McCollum’s beans and peas (12), which, although heated
for one and a quarter hours in an autoclave, still supplied all the B that
the rat needed, were fed in large quantities, often as much as 25 per
cent of the diet. When the food supplying B is fed in the smallest
amount which will produce growth at all (24), it is found that heating
above 100° does cause deterioration, and that the heated food has to be
supplied in larger quantities than the raw food. For example, while
wheat germ (25) heated 2 hours at 100° loses little or none of its potency,
heated 40 minutes at 113° it loses one-half, and heated 2 hours at 118°-
124° it may lose up to nine-tenths. These temperatures, of course, -
point to the safety of the water-soluble vitamine in our ordinary cooking
Pprocesses, but the danger of its partial or complete destruction in com-
mercial canning or other high pressure cooking. Tinned meat, Chick
and Hume report, is devoid of this vitamine, a fact shown not only by
their laboratory experiments, but by the repeated development of beri-
beri in the British army in the Dardanelles and Mesopotamia where the
diet for a time consisted only of white bread, tinned meat, and jam.

The stability of B toward alkali seems to be uncertain, though here,
too, according to Chick and Hume, the difficulties may be due to feed-
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ing such large quantities that a destruction of half or even more during
the alkali treatment would not have noticeable effect on the animals.
Sullivan and Voegtlin (26) of the United States Public Health Service,
who observed several years ago that chickens developed polyneuritis
promptly on corn bread made with soda but not on corn bread made
with salt, now report polyneuritis in cats and dogs fed meat treated with
sodium carbonate till distinctly alkaline and then heated at 120° for
three hours; meat heated without the alkali was still a fairly satisfac-
tory food. Rats, however, that were fed the alkali meat lived for at
least 110 days—a fact quoted by Osborne and Wakeman (27) to show,
with experiments of their own, that the vitamine is more resistant to
alkali than generally supposed. Daniels and McClurg (28) feeding
generous quantities of navy beans, soy beans, and cabbage, found the
diets entirely satisfactory even when cooked for an hour and a half
with S per cent sodium bicarbonate, McCollum and Simmonds (29)
find the B in wheat germ destroyed by boiling with 0.28 per cent sodium
hydroxide for an hour, but Osborne and Wakeman (27) find it undi-
minished in yeast digested with tenth normal sodium hydroxide (slightly
stronger than McCollum'’s) for two and a half hours, and then heated
for two hours. It may be that previous extraction with ether or other
removal of the fat lessens the stability of B (16).

What happens in the body as a result of lack of the water-soluble B
in the diet? McCarrison (30), working in India® has made striking
advances in answering this question. He has observed changes during
life and loss in weight of organs after death in a large group of pigeons
made polyneuritic by a diet of polished rice and later a group fed polished
rice, butter fat to supply 4, and onions for C.* There was little dif-
ference between the group undergoing B starvation and that with
general vitamine starvation. The body temperature of the pigeons
gradually fell from a normal average of 107°F. to 98° or 99°F., showing
a marked slowing up of metabolic processes. Digestive processes were
greatly impaired; the starch was largely excreted unchanged. The
different organs of the body lost weight strikingly, all except the adrenals
which gained—thymus most, then, in order, testicles, spleen, ovary,
pancreas, heart, liver, kidneys, stomach, thyroid, brain. The testicles

§ A fairly full abstract of the first of these papers is given in British Medical Joursal 1,
177, (Feb.) 1919, and a briefer reference to it by Le Mer in Jour. Amer. Med Assoc. 73,
1381, (Nov. 1), 1919.

¢ Observe apparent contradiction here with Osborne and Mendel’s work with rats, prov-
ing B in onions. McCarrison’s pigeons became polyneuritic even more promptly in the
butter-fat-onion group than on polished rice alone.
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lost 93 per cent and the ovaries 69 per cent of the original weight.
“Perhaps one of the most remarkable results of a dietary deficient in
so-called anti-neuritic vitamine is the comstant and very pronounced
atrophy of the testicles in males and the similar but less pronounced
atrophy of the ovary in females.” Other investigators have noted
-similar results of vitamine starvation. Drummond found that when
'male rats after as short a time as 14 days on a diet adequate except
for B were mated with females on an adequate diet no pregnancies
resulted.

Such degrees of atrophy in the human subject would result in sterility

in males and in amenorrhoea and sterility in females. Human obser-
“vations are not lacking. McCarrison quotes Vedder as saying that
beri-beric women cease to menstruate. ‘War amenorrhoea” (abnormal
cessation of menstruation) is referred to in many recent German peri-
odicals with alarm, attributing it in part at least to defective nutrition.
In the Charité-Frauenklinik in Berlin it has been seven times more
frequent than before the war.” In Belgium, too, many cases have been
observed (31). The experience of Benedict’s young men is also strik-
ing (32). These difficulties may, of course, be due to general food lack
rather than to' the specific deficiency in B.

Miscellaneous infections were very frequent among McCarrison’s
pigeons. The'whole body was liable to be overcome by a rank growth
of bacteria. : There may be some similarity between this observation
‘and the great increase in tuberculosis abroad during the war.

" The whole morbid process McCarrison believes to be due to nuclear
starvation of all tissue cells. ‘‘Vitamines are nuclear nourishers. ”

WATER-SOLUBLE C

The third vitamine now recognized is the antiscorbutic. The earlier
conclusion (33) that scurvy is not a deficiency disease, but is due to
constipation, has been abandoned. Its adoption probably arose from
having a non-controlled milk intake in the diet of the experimental
.animals and therefore a slight and variable amount of the vitamine.

With this vitamine even more than with the others, human expe-
rience as well as laboratory experiments must be considered—both
:infantile scurvy and adult scurvy. Mild cases of the latter may merely
'manifest themselves inlanguorand depression, and severe cases in loose-
ness and final falling out of the teeth, soreness and hemorrhages of the

1 (British Mcdical Jowrnal, Dec. 1, 1917, p. 734).
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gums, swelling of the joints, great weakness, and finally death. Degen-
erative tooth changes are particularly characteristic of scurvy (34).
They have been described at length in the guinea-pig and are said to be
identical in the human subject.

The laboratory animal most used is the guinea pig, for rats while
they thrive better with the antiscorbutic than without it, (35)-do not
have scurvy. The usual experimental method, carefully worked out,
is to note the smallest quantity of experimental food which will prevent
the onset of scurvy in the guinea pig when added to a basal ““scorbutic
diet” such as oats, hay, and autoclaved milk. '

Among the chief workers on the antiscorbutic vitamine are Hess in
New York, Givens in New Haven and Rochester, and the group, largely
women, at the Lister Institute of Preventive Medicine, London,—
Harriette Chick, E. Margaret Hume, and others. The results of the
latter were made the basis of the recommendations of the Food (War)
Committee of the Royal Society on the prevention of scurvy in the
army and navy (36). Three recent editorials (37) in the Journal of the
American Medical Association summarize much of their work as
well as that of others.

“The vitamine is present in living vegetable and animal tissues, in
largest amounts in fresh fruits and green vegetables, to a less extent in
root vegetables and tubers. It is present in small amount in fresh
meat and milk,and has not been detected in yeast, fats, cereals, pulses”
(38). It is sensitive to high temperature and destroyed ‘“when the
living tissue is disorganized by drying and other methods of preser-
vation.” Orange juice has been generally recognized as one of the best
antiscorbutics; grapes are only about one tenth as satisfactory. Orange
peel extract is also of value. Lime juice is poor. The “lime juice” of
the eighteenth and early nineteenth century which was responsible for
.the disappearance of scurvy from the British navy was really lemon
Juice from the Mediterranean coyntries. In 1875 certain vessels on
‘polar exploration changed from the old “lime juice” to the true west
Indian lime, and scurvy broke out again with great severity. The
Lister Institute work has shown that fresh lemon juice has about four
times the value of fresh lime juice as an antiscorbutic and that preserved
Jime juice is almost valueless,

'Of the vegetables (39), oft.en more readily available than the fruit and
-cheaper, raw cabbage is even better than orange juice, and the raw
juices of swede (a kind of turnip), beetroot, and carrots are of service.
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Cooking (40), however, diminishes or entirely destroys their efficiency
except when the vegetables (carrots) are young (Hess). Cabbage (15)
cooked for one hour at 60° or twenty minutes at 90° to 100° lost about
70 per cent of its antiscorbutic value and for one hour at 90° more than
90 per cent. Long cooked or canned vegetables are thus of no value
as antiscorbutics, a fact born out by human experience for many years.
Canned tomatoes (40) seem to be an exception, possibly because of their
acid and original richness in the substance. They have been successfully
used as a substitute for the more expensive orange. juice to prevent
scurvy in infants receiving pasteurized milk (41).

Drying, too, lessens the value (42),and, still more,storage afterdrying.
Dried vegetables and herbs have been tried in scurvy in the Army and
Navy with no help. Dried tomatoes, however, Givens (43) found,
still retain a significant amount of the original high antiscorbutic potency.
Drying generally does least harm when done quickly at a low temper-
ature (under diminished pressure) and when the vegetables dried are
young. Dried beans, themselves valueless, develop their vitamine on
sprouting (44). The Food (War) Committee of the Royal Society
recommends (36) that when bther antiscorbutics are not available the
beans be sprouted and the sprouts used. Their therapeutic value was
strikingly shown when King’s College Hospital, London, with a number
of mild cases of scurvy in soldiers from Serbia, divided its patients into
two groups, treating thirty in one ward with 4 ounces of fresh lemon
juice daily and twenty-seven in another with 4 ounces of dried haricot
beans freshly germinated. Of the patients on the lemon juice 53.4 per
cent were cured within four weeks and of those on the germinated
beans 70.4 per cent (45).

Potatoes contain the vitamine if not cooked too long, but as the only
antiscorbutic the ration must be as much as fourteen ounces per man
per day (36). In Glascow (46), recently, a poor law hospital which had
apparently been depending largely on potatoes and had been near the
danger line with a normal of three cases of scurvy a year, developed
fifty cases when the lack of potatoes in the fall and winter of 1916-17
caused the substitution of the potatoes by rice and bread. In this
country, too, Hess (47) speaks of the development of scurvy in numerous
institutions in the spring of 1916 after an exceptionally poor potato
crop the previous year. In one there were more than twenty deaths,
in another more than two hundred diagnosed cases and probably many
latent cases which escaped observation.



1920] PRESENT STATUS OF VITAMINES 11

Milk (48) is of only moderate value as an antiscorbutic and loses most
of the value when pasteurized or boiled. Commercial condensed milk
(49) is valueless and so, too, is dried milk unless the drying is done
very quickly, e.g., for a few seconds at 116° (Hess and Unger) (50).
Numerous observations have been made of infantile scurvy developing
from use of pasteurized milk and its check by the addition of orange
juice. In this connection should be mentioned a very valuablesummary,
though without the work of the last two years—Morse’s “A Résumé of
the Literature of Infantile Scurvy during the Past Five Years” in the
Boston Medical and Surgical Journal (51). An editorial in the Journal
of the American Medical Association (52) cites numerous recent dis-
tressing cases of infantile scurvy abroad, for instance, in Prague in
1917-18 when the much desired “raw” milk was often of doubtful
‘““rawness,” oranges had disappeared from the markets since early in
the war, and other fruits and even most green vegetables were difficult
to obtain and usually very expensive.

Fresh meat has so little antiscorbutic value that the Royal Society
(36) states that as much as two to four pounds daily are necessary if it
is to be used as the chief preventive agent, and tinned meat is completely
valueless. Dutcher, Pierson, and Biester (53) find practically none even
in raw beef. Their laboratory experiments do not confirm Stefinsson’s
remarkable report (54) of his polar experiences. His habit, and that
of his party in the north, was to live almost wholly on seal meat and
bear meat, using not only the muscle tissue, but liver and various other
organs. Often they consumed raw frozen liver. They had no cases of
scurvy on this diet. However, three men, who were separated at times
from the main party and depended largely on some cached foods which
they had found—Aflour, salt pork, butter, honey, sugar, pilot bread, pre-
served fruit, pemmican, meat extract, dried fruit, rice, beans, and peas—
developed serious scurvy. They were promptly cured when fed meat,
largely raw. .

One more human scurvy experience (55) illustrates a number of the
points so far stated. A number of camps of the South African Native
Labour Corps were established in France during the war. The rations
consisted of 1 pound frozen or preserved meat, 8 ounces fresh vegetables,
anddefinite quantities of mealy meal(corn)or rice, bread, coffee, sugar, salt,
margarine, and tobacco. In country depots where they could pick extra
fruit (apples) no scurvy occurred, but in a camp when this was impossible
40 per cent of the natives at one time showed symptoms of scurvy. The
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balf pound of fresh vegetables probably allowed no margin for the
reduction of the antiscorbutic, and yet all foods had been cooked for at
least three hours. The chief part of the cure was to give lemon juice,
increase the supply of vegetables and limit their cooking to forty-five
minutes. In a camp where the scurvy was most severe and lasted
longest it was discovered that the instruction to shorten the cooking
.period- had been disobeyed. The condition was soon improved when
1the cooking was reduced to forty minutes.

In conclusion, it is plain that remarkable as are the advances in the

.subject, we still have far to go for anything approaching complete
-knowledge. We need more guantitative information as to the distribu-
‘tion of the vitamines in foods and their resistance to all sorts of manip-
ulations—cooking, storing, aging. We lack knowledge of the quanti-
ties advisable for human beings of different ages. Finally, and most
fundamentally, we yet await the isolation of the substances themselves
in purity and the establishment of their chemical composition.
- It is very difficult to say what is the importance to the average indi-
‘vidual of giving thought to these three vitamines in choosing the diet.
-Most of us probably use milk or leaf vegetables (McCollum’s ‘“protec-
.tion foods”) to get an adequate supply of 4, enough vegetables of all
kinds and whole cereals to get B and enough uncooked or little cooked
foods for C. But the occasional moderately well-to-do individual with
dietary idiosyncracies, many persons on very limited incomes, and
many in institutions must be close to the danger line. Probably C
with its marked unstability to heating or drying is the most often low
in quantity, and 4 with its limited distribution second. It is more than
.ptabable, too, that all sorts of*common languors and inefficiencies, and
-susceptibilities to many miscellaneous mfectxons, are connected with
shortage in vitamines. .
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RECENT ADVANCES IN OUR KNOWLEDGE OF FOOD
SELECTION AND PREPARATION

MABEL T. WELLMAN
Indiana University

While much of the work on food reported in the last few months has
already appeared in the JourNAL or HoME EcoNomMics—much especially
of that relating to food preparation—still a great deal of interesting
information, sometimes in regard to the cooking of foods, sometimes in
regard to food selection, is to be gleaned from studies of nutrition,
published in more technical journals. The Science Section of the
American Home Economics Association has made an excellent start in
the collection and publication of the experimental work going on in the
various universities and colleges, thereby filling an evident need and
giving an immense impetus to further experimentation.

In the following account, material from all sources is summarized
from the standpoint of a special food or food principle, so that the
results of various investigations may be related or compared.

Bread. The question of the most economical way to use our wheat
supply, emphasized by war conditions, has led to various studies. A
bulletin’ from the United States Department of Agriculture shows
the effect of bran in lowering the coefficient of digestibility of an ordinary
mixed diet. Bran bread made by the following recipe was fed, each
subject eating almost a pound a day. Bran bread: 15 c. bran, 3} tsp.
soda, 1§ c. molasses, 3} tsp. salt, 5 tsp. ginger, 1 scant c. lard, 1§ qts.
hot water.

Both coarse and fine bran was used. The reduction in the coefficient
of digestibility obtained is shown as follows:

cAzsoRY-
BAT DRATE

porcemt | porcent | porcent

Ordinary mixed diet..............covviiivieneniennnnnn 92 95 97
Diet withcoarsebran.............c.cvviiiirennennnnns 35.8 93.1 82.8
Dietwithfinebran............ccoviiiiiiiiieeniennenn. 37 88.5 79.8 .

During the tests the amounts of feces were greater than usual whether
the subjects were active, athletic, or sedentary in habit, some finding

1 Experiments on the Digestibility of Wheat Bran in a Diet Without Wheat Flour. A.
B. Holmes, Bulletin 751.
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the bran decidedly laxative. Little difference was noted between fine
and coarse bran so far as its laxative effect was concerned. Osborne
and Mendel with coworkers? state that, except in special cases, “little
can be gained by including bran and wheat embryo in the flour when
this is used under conditions prevailing in this country.” By the last
part of the statement theymean that thedanger of vitamine deficiency due
to too restricted a use of highly milled flour is not a menace, with the
food habits of our people. They add that ““the by-products of milling
will be better utilized on the farm than on the table. Moreover, since
‘“about 80 per cent of the wheat kernel can be so improved in nutritive
value by adding animal products to the diet that a much smaller amount
of the flour will satisfy the protein needs of nutrition, it may well be
that the use of the by-products of milling for the production of meat,
milk, or eggs will result in a greater economy in the use of flour than if
these were used directly for human food.”

Meanwhile a report? from London includes figures for the digesti-
bility of bread made with wheat flour of 80 and of 90 per cent extraction,
and concludes that ““breads made with 90 per cent flour are not so
completely utilized as those made from 80 per cent flour, since when they
are used as part of an ordinary mixed diet the coefficient of digesti-
bility of the entire diet was 94.5 per cent, in comparison with 96.4 per
cent when breads made with 80 per cent extraction were used. The
coefficient of digestibility for the nitrogenous constituents of the diet in
the case of the former is 87.3 per cent and the latter 89.4 per cent. The
observations indicate that bread made of 90 per cent extraction had no
ill effects upon health and will mean a gain in food value for every 100
Ibs. of wheat of 13,000 total calories and 1.56 lbs. of protein.”

In connection with this report, another from a French source! is
of interest. The workers examined microscopically both bread and the
feces recovered after feeding bread to mouse, dog, and man, and obtained
results that apparently show that the cell walls of the aleurone granules
are broken in the bread and that the contents are digested. They
suggest that during kneading and fermentation the cell walls are broken

8 The Nutritive Value of the Wheat Kernel and its Milling Products. Jowr. Biol. Ckem.,
37, pp. 557-601.

# Report by the Food (War) Committee of the Royal Society on the Digestibility of
Breads. Abstracted in Exp. Sta. Record, 40, p. 657,

¢ Digestion of the Aleurone Cells Incorporated in Bread. Lapique and Liacre, Compf.
Rend. Soc. Bidl. (Paris), 81, pp. 217-222,

L
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open at points weakened by milling, exposing the contents to the action
of the digestive juices.

Along an entirely different line are some experiments conducted in the
physical laboratory of the University of Washington.® It was deter-
mined in three separate tests that bread baked in pans of different
materials was much more readily burned in certain materials than in
others. The bread baked in granite burned most easily; that in other
materials in the order listed: Russian iron, tin, pyrex glass, alu-
minum (unpolished), aluminum (polished). The oven temperatures
were carefully controlled.

Vegetables. Much work on vegetables has been reported, some in
regard to food value and the effect of cooking on food value, the rest
on problems connected with canning.

The theory that vegetables and fruits must be considered necessary
to well-being, on the ground that they balance the acid-forming sub-
stances in meat, cereals,and certain other foods, seems to be disproved.
Lamb and Evvard,® as a result of work on pigs, think “the apparent
failure for experimental diets previously tried may be attributed to
other causes not wholly excluded.” They find that excess of mineral
acid did not cause a significant loss of calcium, nor did it interfere with
storage of pretein. This work agrees with that reported by McClendon’
and others, from which they conclude that there is no foundation for
the view that the alkaline reserve of man is endangered by the acid-
forming diets, but that such diets as usually eaten by man are deficient
in antiscorbutic vitamines,

Osborne and Mendel® have investigated the relative efficiency of
foods as antiscorbutics, and conclude that dried spinach is twice as
effective as whole wheat, soy beans, dried eggs, or milk solids, but that
dried yeast is four times as efficient as the spinach. Delf® finds that
the long cooking of cabbage at a low temperature is more destructive
of the antiscorbutic vitamine than short cooking at a high temperature,
and points out the disadvantage of the use of the fireless cooker for such
vegetables as cabbage and green vegetables. He also finds that such
vegetables preserve their antiscorbutic property better if steamed

¢ Bread Baking in Pans of Different Materials. Work done by Frances Heverlo. Jour.
Home Econ., 11, p. 352.

¢ The Acid-Base Balance in Animal Nutrition. Jous. Biol. Chem., 37, pp. 317-342.

7 Effect of Diet on the Alkaline Reserve of the Blood. Jour. Biol. Chem., 38, pp. 539-548.

¢ Vitamines in Green Foods. Jour. Biol. Chem., 37, pp. 187-200.
® The Antiscorbutic Value of Cabbage. Biockem. Jour., 12, pp. 411447,
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rather than boiled, and believes that if they are boiled the addition of
either acid or alkali will increase the loss of antiscorbutic properties.
The fat-soluble vitamines seem to show greater stability when exposed
to heat. Continuing the work, Delf and Skelton!® find that cabbage
dried at 60°C. and stored two or three weeks at ordinary room temper--
ature, has lost 95 per cent of its antiscorbutic property, while at the
end of 3 months it has lost nearly all of it. Plunging the cabbage into
boiling water before drying distinctly increases the amount of anti-
scorbutic material retained after drying. Drying and storing for two
months also resulted in the loss of 86 per cent of the fat-soluble factor.

Hess and Unger" declare that in dehydration ‘“‘too much attention
has been paid to the degree of the heating process and too little to the
more important factors—the age of the vegetables, their freshness
previous to dehydration, and their manner of preservation.” Inanother
article®, entitled the Scurvy of Guinea Pigs, the same authors find that,
while 35 grams of old carrots was sufficient to protect a guinea pig
from scurvy when used raw, after three quarters of an hour cook-
ing that amount was insufficient, but when the test was repeated with
freshly plucked carrots, 35 grams of the cooked carrots was sufficient
for protection.

In the same article the authors call attention to the value of canned
tomatoes as a substitute for orange juice in infant feeding, though
boiling the tomatoes diminished somewhat the antiscorbutic potency.

Helen Masters®® concludes that the best way to cook dry legumes,
especially on a larger scale, is to soak them for at least four hours in
water containing 1 per cent of sodium bicarbonate; then either steam
them or boil them for about an hour in water containing 0.25 per cent
salt.

Daniels and McClurg* warn us that “The fact that our animals
made normal growth on rations in which the liquor from the cooked
beans was the only source of the water-soluble vitamine emphasized
again the undesirability of discarding the water surrounding cooked or
canned vegetables. This contains not only much of the inorganic con-

¥ Biochem. Jour., 12, pp. 448-463.

I Factors Affecting the Antiscorbutic Value of Foods. Amer. Jowr. Diseases Children,
17, pp. 221-240.

" Jour. Biol. Chem., 38, pp. 293-304.

B An Investigation of Methods Employed of Cooking Vegetables with Special Reference

to the Losses Incurred. Biochem. Jour., 12, pp. 231-247.
U Antineuritic Properties of Foods. Jour. Biol. Chem., 37, pp. 210-213.
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stituents of the vegetables, the soluble carbohydrates, and proteins, but
obviously much of the water-soluble food accessory as well.”

There seems to be a difference of opinion in regard to the possible
dangers which may arise from the use of canned foods. Daniels and
McClurg continue in the article quoted above, ‘“The note of warning
sounded by Chick and Hume to the effect that grave danger may attend
theuse of large amounts of tinned goods, we believe isunfounded, at least
from the standpoint of the antineuritic vitamine contents of the food.
From our results as well as those of McCollum and coworkers, it seems
improbable that in the commercial canning of foods this vitamine is
destroyed to such an extent that too little will be included in the diet
when the usual amount of canned food is eaten. Even if there should
be a considerable increase in the amount of canned food consumed, we
believe there will be still enough of the anti-neuritic vitamine to meet
physiological requirements, provided the diet is not materially changed
in other respects.” Chick and Hume* reply to this disagreement
with the opinion just quoted and object because the work was not per-
formed quantitatively. They point out that no measure of the amount
necessary for growth was made, nor of the exact amount offered to or
eaten by the rats. They believe that the amount of anti-neuritic
vitamine in the diet was so far in excess of what was necessary that it
could well be reduced, halved, or even quartered by cooking and still be
sufficient for maintenance. If this were true the results would not
prove that the anti-neuritic vitamine was not injured by heating.

Kurk!® describes the results of examining such vegetables as celery,
lettuce, water-cress, green onions, and radishes, collected from stores that
were both desirable and undesirable from the sanitary standpoint. He
concludes that the general sanitary conditions of the store did not
influence the bacterial count.

The JournAL or HoME EcoNomics has recently published two inter-
esting articles on canning. One reports results from the canning of
asparagus!’ and suggests, among other conclusions, the addition of
small quantities of vinegar as effective in reducing the time of processing
necessary for the preservation of the vegetable.

1 Note on the Importance of Accurate and Quantitative Measurements in Experimental
‘Work on Nutrition and Accessory Food Factors. Jour. Biol. Chem., 39, p. 201.

¥ The Bacterial Examination of Green Vegetables. Amer. Jowr. Pub. Health, 8, pp.
660-661.

7 The Canning of Asparagus. Skinner and Glasgow, Jour. Home Econ., 11, pp. 154-157.
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The second article gives data on the Effect of Pack and Depth of
Water Bath upon Interior Temperature of Jars in Cold Pack Canning.1®
Conclusions drawn are that the water bath should completely im-
merse the jars; that loosely packed jars only should be used in canning
by usual home methods; that home-canned vegetables should always
be heated before use to avoid the danger of poisoning by the toxin of B.
botulinus, the spores of which are exceedingly resistant to heat.

The last statement refers to an article by Burke!® in which it is
reported that there is a difference in the powers of the spore to resist .
heat. The more resistant forms are not killed by the open-kettle method
of canning, since spores will survive three and a half hours boiling and
remain alive in the scum on top of the liquid even longer. Cold pack
methods are also not effective in killing the spores; one period, even of
five hours heating in boiling water, being insufficient for sterilization.
Blanching in hot water does not materially injure the spore. Even
fractional sterilization in three successive days is of doubtful value
because the exposure to the temperature of the first sterilization period
delays the germination of the spores so that they do not develop before
the third period of sterilization. While pressure canning is the only
method of sterilization that can be considered safe, a pressure of 5, 10
or even 15 pounds for ten minutes will not kill these spores. A com-
paratively long period must be used. It is suggested that the wisest
way is to prevent contamination during the preparation of the material,
since it is certain that the organisms are not present under the skin of
perfectly sound fruit and vegetables that are not overripe. Bruised
and partially spoiled material should never be used for canning.
Fruits and vegetables should be thoroughly cleaned before cutting and
hands and utensils should be clean, and flies eliminated. Each jar
should be examined when opened but not tasted, since the smallest
taste may be fatal if the poison is strong. There are three signs of
spoilage, any one of which should cause the canned material to be
suspected: (1) gas bubbles in jar, tops of jar blown and a squirt of
liquid when the top is unscrewed; (2) an odor somewhat resembling
rancid cheese; (3) a mushy or disintegrated appearance of the solid
part of the contents.

¥ Effect of Pack and Depth of Water Bath upon Interior Temperature of Jars in Cold
Pack Canning. Castle, Jour. Home Econ., 11, pp. 246-251.

b Effect of Heat on the Spores of Bacillus Botulinus. Jour. Amer. Med. Assoc., 72, pp.
88-92,



1920] FOOD SELECTION AND PREPARATION 21

Since the toxins can be destroyed by five minutes boiling, the material
heated in this way just before using may be eaten without danger,
even though the spores are not killed, since the latter are not harmful
in themselves. Since this organism produces toxins only in material
that has been sealed in air-tight containers for a week or more, there is
no danger from it when fresh fruit and vegetables are eaten. Meanwhile
Dickson?® tells us that botulism is of comparatively frequent occurrence
on the Pacific coast.

Milk. In an article on the Milk Industry and the War, North®
informs us that ‘“ to provide a milk supply that would furnish the United
States with the milk required, according to the leading food chemists,
would mean an increase of 20,000,000 dairy cows in the United States,
or almost double the present number.”

Moreover Overman® tells us that dairy products (milk, skim milk,
cottage cheese, and American cheddar cheese) are to be regarded as
among the cheapest foods of animal origin, both as to protein and total
energy.

Such experiments as those of McCollum, Simmonds and Parsons®
make clear that we should demand an increase in our milk supply.
They report: “In all cases where we have attempted to correct the
dietary deficiency of a seed mixture by the addition of leaf only, we
have not secured results so good as with milk, especially with such
amounts of leaf as would be acceptable in the human diet.” Eggs do
not furnish sufficient calcium. They also say: ‘“From biological tests
we now know that the proteins of pea and navy bean are worth only
about half as much for growth in the rat as an equal amount of protein
from one of the cereal grains, and that the latter have about one half
the value for the conversion into the body proteins which can be shown
for the milk protein; and again,“Both meat and eggs are more expensive
sources of protection against faulty diet than milk.”

There are several studies of the antiscorbutic properties of milk.
Chick, Hume, and Skelton* find ‘‘that milk is a food poor in the
antiscorbutic accessory factor, since a ration large in comparison with
that of other antiscorbutic materials is necessary to afford sufficient

® Monograph from The Rockefeller Institute of Med. Research, No. 8, 1918,

8 Amer. Jowr. Pub. Health, 9, pp. 258-267.

8 Food Values and Dairy Products. IlL Sta. Circ, 235.

B A Biological Analysis of Pellagra-Producing Diets. Jowr. Bsol. Chem., 38, pp. 113-147.
% The Antiscorbutic Value of Cow’s Milk. Biockems. Jowr., 12, pp. 131-153,
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protection from scurvy.” They urge that in infant feeding when milk
is in any way heated or dried, an additional source of antiscorbutic
vitamine be provided. Hart, Steenbock, and Smith* find that sterilized
milk, unsweetened condensed milk and milk powders seem to have largely
lost their antiscorbutic properties. In this they are not in agreement
with the British experience reported by the United States Public Health
Service® in the use of milk powder in infant feeding.

Hess and Unger®” in discussing the possible deficiency in antiscor-
butic vitamine of pasteurized milk, point out that much of the anti-
scorbutic factor is lost subsequent to heating in the course of handling
and aging, and believe that ‘the length of time to which it is subjected
to the injurious environment is in general more important than the
intensity of the process.”

A suggestion that cows might be specially fed to produce antiscor-
butic vitamine is interesting. Also of interest is Sugiura and Bene-
dict’s finding that a diet adequate for the production of the young and
for growth after the eyes of the young open was nevertheless inadequate
for proper milk production. Such a result may call for more careful
feeding of the nursing mother.

Fruits. Sugiura and Benedict?® find banana deficient in protein as
well as in enough water-soluble accessory to produce either maintenance
or growth in albino rats. It is interesting to find so many of the vege-
table sources of protein commonly used for meat substitutes declared
inadequate, but until we know more of their effectiveness in combina-
tions we are not in a position to be sure of their place in the diet. A
method of preparing banana meal is given in the Experiment Station
Record® quoted from the Sowth African Journal of Industry. The
fruit is to be peeled, sliced thin with a nickel or fruit knife, and spread
in wooden trays to dry in the sun. After drying, the material may be
crushed in an ordinary mill or mortar and sifted through fine muslin.
The meal may be used for cakes or bread by mixing with equal parts of
wheat flour, or cooked into mush or used in pudding. Sweet potatoes,
yams, or dasheens may all be treated in the same way.

% Effect of Heat on the Antiscorbutic Properties of Some Milk Products. Jour. Biol.
Chem., 38, pp. 305-324.

% Bul. Hyg. Lab. U. S. P. H., No. 473.

% Factors Affecting the Antiscorbutic Value of Foods. Amer. Jowr. Diseases Children,
17, pp. 221-240,

% Nutritive Value of Banana. Jowr. Biol. Chem., 36, pp. 171-189.

® Vol. 41, pp. 64 and 6S.
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Eggs. In an article®® from the laboratory of the University of
Missouri, on The Use of Desiccated Eggs, the conclusions are drawn
that satisfacory desiccated egg products may now be obtained and that
these even at their present price can effect a considerable saving through-
out the greater part of the year, but that there is not yet sufficient
demand to make them easy to obtain in retail amounts. The bacterial
content is not such as to make them detrimental to health when used
in cooked food. They give highly satisfactory results in practically
all typical foods in which eggs are used, but can not be used in
mayonnaise dressing.

The suggestion® that horse serum be used as an inexpensive and
satisfactory substitute for white of egg in cooking is not likely to meet
with much favor in this country.

Sugars and syrups. In an article on Factors Influencing the Amount
of Invert Sugar in Fondant® Daniels and Cook draw some very
interesting conclusions. They find that in regions in which the water
used in cooking is even moderately hard, the alkalinity may be sufficient
to neutralize the cream of tartar called for in an ordinary recipe, and
believe a local recipe should be formulated for such use. They suggest,
however, that it is easier to obtain constant results in making fondant
if glucose is added directly to the sucrose instead of depending on the
inversion of part of the latter, for they find that when acid is present
the length of time of cooking influences the amount of invert sugar
obtained.

In an article on the Acidity of Various Syrups Used in Cookery,
Daniels and Heisig® determined the amount of soda to be used with
various syrups and honey. This article calls our attention to the need
of standardization of such recipes.. '

The American Food Journal* has an article by Dunnigan from Iowa
State College on sugar substitutes in jelly making, and an article
by Rucke® of the University of Illinois on the manufacture of Invert
Sugar and Use of Substitutes, both of which may prove useful during

® The Use of Desiccated Eggs. Lhamon, Jour. Home Econ., 11, pp. 108-11S.

& Utilization of Horse Serum in Human Nutrition. Compt. Rend. Acad. Agr. Francs,
No. 29, pp. 807-810.

8 Jour. Home Econ., 11, pp. 65-70.

8 Jowr. Home Econ., 11, pp. 195-200.

¥ Vol. 13, pp. 247-248.

® Jhid, pp. 671 and 672.
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AN EXPERIMENT IN SOCIALIZING HOME ECONOMICS
EDUCATION

EMMA A. WINSLOW

Secretary, Commitice on Home Ecomomics of the New York Chority Organisation Society, ond
Lecturer, Teachers College, Columbia University

How can home econpmics students be brought into closer touch
with real life problems? How can they be made to realize more fully
the individual and social importance of home economics education?
How can they be made to see more definitely the close relationship
between organized social work and home economics work? How can
they be influenced to think of home economics as a social science and
one with social responsibilities?

An attempt to answer these questions was made during the month
of June by the Committee on Home Economics of the New York Char-
ity Organization Society through its Sub-committee on Student Plans
of which Miss Cora M. Winchell is Chairman. A special field work
course was offered to properly qualified women with home economics
training, and over forty applications were received although the dates
of the course (June 9 to July 5) interfered with the attendance of stu-
dents or staff members from the many schools and colleges whose aca-
demic year ends late in June. The size of the group was originally
limited to twenty-five, but thirty applicants were finally accepted and
twenty-six of them completed the course. Only five of these were
without professional experience, and the majority of the group had had
a considerable amount either as teachers, extension workers, or dietitians.

On Wednesday of each week the group heard talks by social
workers and visited social agencies. On Saturday there was a round
table discussion. On Monday, Tuesday, Thursday, and Friday the
students were divided into groups of two or three, and each group was.
assigned to a special field work supervisor who gave each student indi-
vidual training in the methods and principles of social case work and
a considerable amount of experience in case work practice. The field
work supervisors were district secretaries in the New York Charity
Organization Society and the Brooklyn Bureau of Charities, and the
students were given full responsibility as members of the staff of these:
organizations during their training period and their work was expected
to measure up to the standards set for good social case work. The
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particular tasks varied according to the capability of the student and
the particular needs of the families under care, but usually the student
was assigned to work with a small group of families presenting various
types of social problems, and was guided in making different kinds of
investigations and developing various constructive plans of treatment.

A surprising thing to several of the students was the fact that not all
people tell “the truth and nothing but the truth;” and that there is
real need for the verification of essential kinds of information. They
also learned the importance of searching for underlying causes rather
than treating superficial difficulties, and came to realize the difficulty
of securing good results in educational work in home economics when
the main cause for low living standards is the payment of inadequate
wages or the lack of community responsibility for providing the essen-
tials for wholesome living. In addition they learned to appreciate the
value of the methods and technique which have been gradually devel-
oped in social work, and the importance of utilizing certain of them in
any social work in home economics.

They also came to realize very forcibly how many families are not
reached by the domestic science work in the upper grades of the ele-
mentary schools and how much need there is for developing more oppor-
tunities for people to receive instruction in simple homemaking practices,
especially in foreign districts where people are unfamiliar with desirable
housekeeping methods under American living conditions.

Of greatest value, perhaps, especially in connection with home eco-
nomics work, was the realization which came to practically all of the
students of the importance of thinking of the influence of various social
and economic problems, and of the various forms of organized social
work, in the terms of their effect on individual family life. Why girls
go wrong, why men desert their families, why vocational training is
necessary, why certain racial groups do not mix easily here in America,
the evils of unemployment, the long-standing effects of illness, what
happens when the cost of living goes up and the wage remains station-

,—these and many other questions became of absorbing interest to
various members of the group when viewed from the standpoint of
what was happening in a family in which they were vitally interested.
The efficiency or the deficiency in the work of various types of social
agencies became matters of considerable importance in a definite and
personal way when considered in connection with the development of plans
for the lessening of the difficulties encountered in a particular family.
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Each student kept a diary record of all work done, and the academic
result for the course which was given by Teachers College, Columbia
University, was based on this record and the grades recommended to
the Committee on Instruction by the Committee in charge of the work.

The course was too short to be of value as vocational training for
social work positions, and this was not the purpose for which it was
established. It is felt, however, that it proved itself of distinct value
as a means of bringing students into close contact with actual home
problems as seen by the social worker, and that it also brought them
into close contact with the many and varied efforts required for the
solution of these problems. It also seems to have had the very great
value of strengthening the belief of this group of home economics women
in the social value of the subject in which they are chiefly interested.

THE TRAINING OF CHILDREN AS A PART OF LABORA-
TORY WORK IN HOME MANAGEMENT

ELIZABETH VERMILYE
The University of Minnssolo

Under the provisions of the Smith-Hughes act, universities engaged
in training teachers of the vocation of homemaking are required to
provide Yor their students “vocational contact” That is, if these
students are ultimately to teach the vocation of homemaking, it is
obviously necessary that they must themselves have experience with
that vocation. The value of home experience has been well demon-
strated, but it is likewise well known that in too many cases girls in
their mothers’ homes are never given full responsibility, so that they
have not had complete contact with their vocation.

Obviously the college girl cannot be provided with the identical
experience of the average homemaker. She has neither the situation
nor the time. The thing which the colleges and universities can do is
to put her into contact, not with the actual situation of the homemaker
responsible for the welfare of her family, but with as many home prob-
lems as possible, and with those problems grouped together in such a
fashion as to provide the nearest semblance to the task of the home-
maker.
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At the present time there are, to our knowledge, eighteen colleges
and universities in the country offering laboratory work in home man-
agement. Up to this time, however, the most important work of the
household, the work around which the average household centers, has
been omitted—the care and training of children. The time has now
come when it seems feasible to make an application in the home man-
agement house of the subject matter gained in child welfare courses.

The following is an explanation of the project undertaken in the
spring and summer quarters of 1918-19 at the University of Minnesota.

The University of Minnesota conducts two home management houses
in connection with its Division of Home Economics. Under the project
for adding the training of children to the course, a child was taken into
each house, the entire care being placed in the hands of the students,
under the supervision of the instructor.

THE PROBLEM

The Objecs. The work was undertaken (1) to show that labora-
tory work in the care of children can be fitted into a college program;
(2) to demonstrate methods of child care, both physical and mental,
which are known to result in the well-being and development of the
child; and (3) to work out some management problems involved in the
care of children.

The babies. The children were two boys, Russell, aged thirteen
months, and Earl, aged twenty-one months. Both had been in baby
homes since birth. They were taken because they were two for whom
the arrangements could be made easily. The coSperation of the home
authorities was easily secured.

Codperation of other sections and depariments. Although the problem
was mainly one of management, it was recognized from the beginning
that the project was undertaken by the Division as a whole. Thus,
the clothing section coSperated in making clothing and a clothing
budget; the instructor in home nursing gave the initial demonstrations
of the best methods of physical care. The Division of Pediatrics in the
College of Medicine cotperated by giving the babies an examination in
clinic.

Adjustment to the college program. Each girl, in rotation, carried the
work of “baby manager”’ for one week. Toward the close of the course
each girl had another period with the same responsibility. The “baby
manager”’ assumed the entire responsibility for the care of the child



30 THE JOURNAL OF HOME ECONOMICS [January

during her period. She herself did the actual work of caring for him
between the hours of 6.00 to 8.00 a.m. and from 4.30 to 6.00 p.m.
During the day the child was in the care of three or four other students
during the time they were not in class, the manager making the program
for this care, giving instructions regarding food and other matters
needing attention. The baby manager did the baby’s laundry work.

One difficulty in the program should be noted. There were 3
periods per week when all the students in both groups were in the same
class; 3 other periods when all the students and one instructor were in
the same class. In the first case the instructors took care of the chil-
dren; in the latter, assistance from students not in the working group
was used.

METHODS OF CARE EMPLOYED

Dasly progrom
Earl
6:30 Waken............. 6:00
6:30— 7:30 Breakfast........... 6:00— 6:00
7:30— 8:30 Quiet play in crib... 6:30— 7:30
8:30— 8:50 Bath 7:30— 8:00
8:50— 9:30 Play, .e.. 8:00-11:00
9:30-12:00 Dinner 11:00—-12:00
12:00—- 1:00 12:00—- 3:00
1:00— 5:00 Play, 3:00— 5:00
5:00— 6:00 Supper 5:00— 6:00
6:00 Bed 6:00

Food. Russell: age thirteen months; weight 15 pounds, 9 ounces at
beginning. Special dietary needs: diet to overcome rickets and eczema,;
liberal in quantity to correct underweight. The following shows the
kinds given daily, except as noted:

Milk (skimmed), one pint.

Toast, crackers, both white and graham.

Cereal thoroughly cooked but not strained.

Fruit juice and pulp, two kinds each day, especially orange juice and prune
pulp.

Potatoes, mashed or baked, served without butter.

Vegetables other than potatoes, almost any kind, especially spinach, carrots,
tomatoes.

Meat in the form of scraped beef, veal, or chicken, two or three times per
week or

Eggs 2 or 3 times per week or

Custards 2 or 3 times per week.

Cod liver oil, 3 tsp. per day.
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Earl: age twenty-one months; weight 19 pounds, 2 ounces at be-
ginning. Special dietary needs: diet to overcome anaemia; liberal in
quantity to correct underweight. The diet for Earl was practically
the same as for Russell with a few exceptions. Not having the com-
plication of eczema he was not so closely restricted as to fat, and a little
butter was used as seasoning; emphasis was placed on iron-containing
varieties of fruits and vegetables; eggs were allowed two or three times
_ a week in addition to the allowance of meat, and simple desserts were
allowed daily, such as blanc mange, fruit whip, custards, gelatine.

Play. Russell, at the age of thirteen months was very inactive and
apparently took notice of nothing. He was content to be in his bed
and made no effort to creep or reach for things. Gradually he came to
take more interest as illustrated by his desire to find articles concealed
from him, to imitate expressions and sounds, and to recognize people
whom he knew. Progress was shown equally in his ability to creep and
attempt to take steps. The latter was accomplished by the use of his
bed and pen.

Earl, at the age of twenty-one months, could walk only a few steps
at a time, and did not know how to laugh or play; his muscular codrdi-
nations generally were poorly developed. A “kiddie car” was the
means of teaching him to walk easily because he was so fond of pushing
it about. Climbing on stairways and furniture, and turning somer-
saults resulted in amazing development. After being helped to walk
up and down stairs a half-dozen times, he chose to stop sitting down
and propelling himself with his hands and to walk “right side up” by
the banisters. Development in using his hands came more slowly.
Building blocks helped; baskets or metal bowls into which he could
put small, light objects, such as soap boxes and talcum cans, afforded
much amusement—much more than more costly special toys. His
development and pleasure came from being allowed to work with
things.

Not the least important part of his progress came from being loved
and played with and taught the baby games. It was necessary to see
that this was not overdone, but this took care of itself as the instructor
and the girls became acquainted with their problem.

Discipline. This presented no particular problem in the case of
Russell, who was in the creeping stage. Of a naturally happy dispo-
sition, he was pleased with any attention he received and made few
protests.
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With the older child who had a more nervous disposition, and who
was climbing about, discipline was one of the largest problems. The
principle was adopted of giving him the greatest amount of freedom
compatible with reasonable care of property and convenience for the
grown people. Students and instructor together worked out the specific
applications, as, for instance: Earl may play with wastebaskets but
must be taught to replace anything he pulls out; he may not handle
books and papers from any bookshelves; he may push about the wicker
furniture, but may not handle piano nor piano stool. Whenever pos-
sible, corrections were made by diverting his attention; sometimes he
had to be removed bodily from the scene of trouble.

Success in the problems of discipline was demonstrated by a consider-
able improvement in his nervous condition effected in the first two weeks.
Uniformity in granting privileges and imposing restrictions, and the
prevention of over-stimulation were probably the two most important
factors.

MANAGEMENT PROBLEMS

Task management, or the adjustment of work to take the least time
and energy, perhaps came first. Factors in accomplishing this were:

Equipment. Outside the simplest pieces, such as crib and high chair,
no special equipment was used. Working space in the bathroom was
improvised with an old drawing board and pads, fitted over the end
of the tub; a paper lined grape basket held toilet articles. All of this
was of great interest when being arranged.

Food planning. Much of the babies’ food was served from the
amounts prepared for the family use. Only a few of the out-of-season
vegetables were prepared separately.

Supervision of play. Russell could be left to play alone a considerable
part of the time and seemed better for it. Attempts at leaving Earl
entirely alone at his play resulted in disastrous bumps, or in damaged
furniture. The method developed was to give him the toys which
would keep him busiest and let him play alone while other work pro-
ceeded. All kinds of housework could be done but at a much slower
rate than normally; sewing and mending could be done at a rate nearly
normal, also the more mechanical kinds of desk work, such as copying
and checking. Really concentrated study was impossible.
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Time. Any figures given must be taken as approximate. In re-
cording time, an attempt was made to separate the time when nothing
could be done besides caring for the baby, and that in which the care
of the baby overlapped other work.

Time given especially to the care of the babies was subdivided
approximately as follows, and was about the same for both babies:

1. About three hours per day to giving meals. It must be remem-
bered that the children were undernourished to begin with and in
strange hands, and hence were somewhat capricious. Moreover, the
babies’ meal hours did not coincide with the family schedule as in many
homes, and this meant an increase in time.

2. About one half hour per day to bath.

3. An average of about one hour to laundry.

4. About one half hour to tidying rooms, bathroom, airing beds.

Total: five hours of actual care of baby.

Aside from the above the babies spent not over four waking hours,
and these at play. However, even during their sleep, someone had to
assume responsibility. Including this, there was an average of about
five hours work per day expended by the baby manager, and an average
of one and one-third hours per day by the assistant housekeepers,
though usually put in in groups of three or four hours twice a week.

It must be noted that these hours included many other activities of
the students. From the manager’s time should be deducted the time
spent in dressing, eating breakfast and dinner, cleaning her room; also
time for her personal relaxation in the evening, even though not com-
pletely free from responsibility. On the other hand the draft upon an
individual which comes from assuming responsibility cannot be com-
puted in terms of hours. It is, however, an inevitable accompaniment
of homemaking.

Cost. All the large pieces of equipment were donated or loaned,
including cribs, carriages, high chairs, toilet chair; also some clothing.
For this reason the actual figures recorded are not significant of the
actual cost of initiating such a piece of work. The figures for food,
also, were extremely difficult to separate accurately, since much was
served from the amounts prepared for the family. A weighed dietary
study was made over a one-week period. Calculations based upon
this, with allowances for waste indicated $25 as the approximate cost
per quarter, twelve weeks for each child.
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CONCLUSIONS

After one quarter and one summer session of child training as a part
of home management work, with the opinion of four groups of students
and four instructors, the following conclusions are unanimous:

1. The work is of irreplaceable value because of the joy it brings to
the house and the home spirit it creates; because of the increased range
of vocational contact; and because it makes the house problems more
normal in their relationships.

2. The work is of decided benefit to both students and children.! The
benefit to the babies is shown by a few facts taken from their health
records:

Russell—Gain in weight in seventeen weeks, 4 pounds, 12 ounces;
eczema controlled; activity greatly increased, gain in height 23 inches.

Earl—Gain in weight in seventeen weeks, 3 pounds, 6 ounces;
activity greatly increased; muscular codrdination improved; nervous
irritability greatly lessened; mental development advanced.

3. The most desirable age for the babies is open to discussion.
Children of four to six months of age to start with would give a wider
range of problems during the year. Undoubtedly babies who could
remain in the crib a large share of the time would be easier to care for
under house conditions, if in good health. On the other hand, the
experience with the active, developing small boy or girl presents a field
all its own.

1 The examining physician at the end of seventeen weeks summed up his opinion of the
results thus: ““The improvement in the condition of these children speaks highly for your
coperative motherhood.” ,



FOR THE HOMEMAKER
COST OF LIVING!

FLORENCE NESBITIT
Instilute Instrucior in Dietetics, American Red Cross

It is practically impossible to avoid the subject of family income
when talking about child welfare, because it lies so close to the very
root of all work for the interests of the child. If the income of the
father is not enough to cover the necessities of life, does not permit a
minimum normal standard of living. then either mother and children
are driven into industry, and home life is neglected; or else the standard
is lowered, and we have bad housing, under-nourishment, and all the
other hideous results of poverty.

It is a difficult thing to give any absolutely definite figures for an
income below which we do not dare see families fall. These last few
years, since the rise in cost of living has focused so much attention upon
the subject, have, however, given us increasing confidence that we
are able to make a fairly accurate estimate of this sort. When ap-
proaching the problem from different points of view, we find that our
results when trying to estimate the necessary cost of a normal standard
of living closely approximate each other. For example, the estimate
which the Bureau of Labor based on a large volume of statistics as to
what people really do with their income, differs very little from the
estimates of those of us who start from exactly the opposite end, trying
to define the elements of a normal standard, and then attempting to
discover the cost of maintaining such a standard.

In Chicago, those who have been working on the problem recently
figure that it costs approximately $1500 a year to buy the essentials
for maintaining the average family of five—father, mother and three
children—at what we might consider a normal standard. That means,
of course, a minimum wage of about $5 a day for the working man.

! Reprinted from Standards of Child Welfare. A report of the Children’s Bureau Con-
ferences, May and June, 1919,
35
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Last fall I made an estimate of the minimum cost of living for a
self-supporting family in Cleveland. The Bureau of Labor had at that
time just completed their estimate which placed the cost of living for
ship builders’ families at something under $1500 per year. My esti-
mate was almost the same. I asked two managers of Cleveland factories
how that compared with the wages of their men. Each one said that
not more than 25 per cent of their people earned as much as that.

We are so in the habit of thinking about the rather abnormally
high wages some people have received since the beginning of the war,
that we jump to the conclusion that the whole body of wage earners
are earning a great deal more than they are. When it really comes
down to figures, we find that there are large groups of workers who have
been affected very little by these raises. In the isolated communities
where the war industries have not penetrated, there is no increase in
wages that even begins to cope with the increased cost of living. If we
could raise wages to meet the increase in the cost of living we would be
on solid ground, but there has never been a time when the ordinary
wage of untrained labor covered adequate living. In 1914, when the
unskilled wage was about $2 a day, it took at least $75 a month to cover
the every-day requirements of decent living.

So there seem only three ways out of the difficulty: The cost of living
must come down; or there must be a nationalization of financial
responsibility which will relieve the individual family of a portion of the
cost which they must now bear; or wages must rise to cover the cost of
living; so that every child may have his adequate opportunity for normal
development.

TO COOK PRUNES WITHOUT HEAT OR SUGAR

Wash prunes well; throw the water away. Pour over them boiling
water; let stand for three minutes. Pour this water off. Barely cover
with cold water; let stand for twenty-four hours. The result will be a
deliciously cooked prune with rich juice.
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A CARD SYSTEM OF HOUSEHOLD ACCOUNTING
ELLA KAISER CARRUTH

For many years woman has been exhorted from the platform and
from the printed page to put her housekeeping on as businesslike a basis
as her husband puts his affairs. Now what is more businesslike than a
card index, unless it be a check book? Why not, then, at least begin
to put up a business-like appearance by using them both? And using
them as a part of a ‘““system of household accounting” certainly has the
true ring of administrative efficiency!

Two cards and a check book will do as a starter for the system, although
a third, fourth,or n* card may be added as the zeal for detail increases.
And after all of these are filled, may come the most absorbing of all—
the “human interest” card. Consideration of that, the best, shall be
saved till last, as the children say.

On the check book stubs are, of course, the records of any large
expenditures. There too are found such items as “Cash...... $10.00.”

With this latter entry the first of the cards is also concerned. On
this card, with day-book rulings (see fig. 1) is recorded every cent of
cash which goes into and comes out of the household purse. In the
wide column to the right of the date are entered the sources of supply,
followed in each case, in the first cash columns, by the amount received.
On other lines in this same wide column are noted the names of articles
for which cash (never checks) has been paid, the amount following in
the last two cash columns. There it is in a nutshell; what has come in
and what has gone out.

The “Balances” with amounts in brackets are merely partial balances.
They are figured out every few days and compared with the “money
in thy purse.” This is an ounce of prevention which obviates serious
discrepancies on the day of final reckoning at the end of the month.
When that day comes, the difference between the sum of the money
spent and that received should equal the amount of cash on hand.

Assuming that it does, and that recourse to a large ““sundries” item
has been unnecessary, the household admifiistrator may proceed to the
filling out of a general summary card. Details for the summary are
culled from the check stubs and from the cash account card under
various headings. Those suggested in figure 2 are of fairly general
application. In considering the items from the check book, the checks
drawn to “cash’ should be ignored as they are accounted for on the
cash card.
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If the housekeeper is interested to have any sub-division on the general
summary card itemized in more detail she has but to make use of one
more card. Figure 3 illustrates how the details of the $50.63 spent
for food in January may be shown. Various sub-headings for any of
the other items will readily suggest themselves.

F16. 1. Casm Account Cazp
January 1-31, 1919

1 | Cash on hand. 5 100 20 | Club dues...... 1 j00
2 | Laundry...... 90 21 | Slippers........ 2 |00
Toys........... 40 Lettuce ........ 15
Car fare........ 35 25 | Theatre........ 4 |00

3 | Cream......... 40 Cash........... 10 |00
7 | Dividend....... 10 |00 27 | Red Cross...... 2 (00
Stamps......... 1 /00 30 | Shoes.......... 7 100

Dishes......... 4 (00

19 | Stesk.......... 80 Balance........ (1 |00)
Buttons........ 20
Balance........ (7 [15) — |
Total........ 25100 || 24 |20

Forward...... 80

Frc. 2. Suvamary or HouseHoLD EXPENSES
1919

ALLOWANCE
MONTE vooo | EOURS" |emmsorar| omess || roras
J M
January....... N 50.63 | 25.10 | 15.00 | 10.75 | 20.00| 20.00| 141.48
February..................
F1e. 3. Foop Carp
1919
| NUMBER
MONTHR MEAT [GROCRRIES MILK Ice TOTAL MEALS
sERVED
January..........ociiihiiiiinnnn 6.70 37.11 | 6.82 50.63 364
February...........ocovvvvennn

And now for the human interest feature. Humanly speaking. few
things are of more universal interest than meals. Next to them perhaps
ranks social intercourse. And the meals eaten by the family and the
social intercourse enjoyed by them individually or collectively are
recorded on this fourth card.
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One side is ruled to form a calendar for the current month. In each
day’s space three figures jotted down thus % indicate exactly how many
breakfasts, lunches, and dinners were served on that day. Any
variation from the ordinary number is explained briefly on the back of
the card. If, for instance, there were five dinners served on a given
day instead of the usual four, a glance at the ‘““social register” side of
the card reveals the fact that Uncle Sam dined with the family on that
day. A zero in another space is explained by the statement that the
entire family dined out on that evening. This card should be very
popular with those who maintain that one of the chief values of a cash
account is that it forms a diary of daily events.

But it also serves, most prosaically, as a basis for computing the
amount spent per person per meal. If the total number of meals served
is transferred to the Food Card this computation is easily made. And,
as every housekeeper knows, she must, in supplying her table, keep
within the limits set by the expert dietetic statisticians, possibly modified
by her own special condition and experience. Otherwise she is not a
really business like administrator—not the kind her husband is at the
office.

MINIMUM WAGE -

The Massachusetts Minimum Wage Commission, in ordering a mini-
mum wage of $12.50 per week for experienced women workers in the
candy trade, publish the following weekly budget as necessary for a
self-supporting woman:

Board and Jodging.........civiiiiiiiiiiiii i ittt irie e ees $7.00
Clothing. . .o vvvitiiitii ittt ireitieettnteesaresasenssnsncansnane 2.25
T 50
L0 < ¥ 76
Doctor and dentist.............coiiiiiiiiiiiiiiiiiiiiiiiiiiaiieaas 30
L0 11
Newspapers and magazines. . .......o.oeuieviirninienenrnvinenennenens .18
7= 3 1 .40
ReCreation.......oviuiiiiiiiiiii ittt tieierateniareneinennans .30
Savings and INSUFANCE.. . ........oviiiiiieniererieieneieiiniaenaneans .30
Self-improvement . ...ttt et .15
Incidentals. . ......ccoviiuiiniiiiiiiiiiiii it ii it .25

$12.50

The Commission fixed a minimum wage of $11 per week for experienced
workers in the canning industry.—Industrial News Survey.
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SHOES

The Health Division of the Bureau of Social Education of the Y. W.
C. A. has begun a campaign of education in the matter of shoes. It
not only hopes to prove to women and girls that the shoes ordinarily
worn are not conducive to good posture, and consequently to good
health, but it has enlisted the codperation of shoe manufacturers in
placing upon the market ‘“approved” shoes. A list of the firms carry-
ing “approved” shoes will be sent to each of the 1039 local associations
in the United States.

This is particularly welcome news to the many women who have not
needed to be convinced of the need of proper shoes, but who have found
it exceedingly difficult to obtain comfortable ones, especially if any
regard were paid to looks.

Can we criticize China ?3

A leaflet issued by the United States Public Health Service called the
“Road to Health” emphasizes the need of properly fitting shoes, and
gives the following directions for the care of the feet:

Exercise the toe muscles by working the toes up and down over the edge
of a thick board 30 times daily. Stand with feet parallel and somewhat apart
with great toes firmly gripping the ground. Without bending the knees or
moving the feet rotate the thighs outward repeatedly. This is chiefly done
by strong contraction of the great muscles of the back of the thigh and seat.
Improve your general health; take general exercise to strengthen your body.
Bathe the feet daily. See a surgeon if these simple measures are not sufficient.
The arches found in the shops will not correct flatfoot. They merely act as
crutches. Hammertoe, bunion, and many other defects can be corrected by
a surgeon. Painful feet may be due to infection in tooth sockets or tonsils;
search for such conditions should be made. Mere flatness of the foot with-
out pain or other deformity may be of no importance.

1 Used by courtesy of the War Work Bulletin.
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NOT BREAD ALONE

Menu cards have a certain fascination for most persons. They are
usually full of possibilities, at least this is so of those which ordinarily
come to the attention of the eating publicc. When a menu comes to
light which is so meager as to be devoid even of possibilities, it is such a
rarity that it deserves a place unto itself in the light of publicity.

One Polish widow, with four children in a family which has recently
come to the Federated Charities for assistance, was asked to keep a
menu of the meals which she served her family for one week. At the
end of the week she handed to our worker the menu, which is copied

exactly below.

Meals—3-17-"19 to 3-23-'19

Monday morning Bread with butter Thursday morning Bread with lard
dinner The same for dinner the same
Sopper Potatoes sopper Tomatoe soup

Tuesday morning Ballony Frieday moming Cake
dinner Cake Diner Bread with butter
Sopper Potatoes Sopper rice
Wensday moming Downuts Saturday morning Bread Just
Dinner Harings Dinner sausage
Sopper Macaroni Sopper potatoes
Sunday sausage
Dinner tomatoe soup
Sopper the same

Immediately upon receipt of this information our worker requested
the dietitian of the Maryland State College of Agriculture, Extension
Service, who is working in conjunction with one of our district offices,
to instruct this mother in the art of buying and preparing food. The
Polish mother was entered in a cooking class and was taught to prepare
simple and nourishing food for her family. She was given a menu to
substitute for her old one, and on the list of foods which she served
during the week of March 24th, 1919, were introduced oatmeal, rice,
biscuits, cocoa, bean soup, prunes, lima beans and cabbage, none of
which she had known how to prepare before. In the short space of one
week she had been taught to prepare these foods, and, more than that,
she had learned that, while there was such an organization as the Feder-
rated Charities, and such assistance to be had as she had secured from
the trained dietitian, there was no further need for serving meals con-
sisting of “bread just.”—The Helping Hand, The Federated Charities
of Baltimore.
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EFFECT OF BEATING CAKE MADE WITH DIFFERENT
BAKING POWDERS

EVELYN G. HALLIDAY
The University of Chicago

From the results of their work with cakes Miller and Allen! concluded
that the optimum time of beating was from one to two minutes and for
a given recipe was dependent upon the vigor with which the beating
was done. When beating was prolonged beyond the optimum time,
cakes were heavy and inclined to tunnels. These results were ascribed
to loss of carbon dioxide. For their work one type of phosphate baking
powder was used throughout.

Some recent experiments carried out in this laboratory have shown
that the optimum time of beating varies also with the type of baking
powder used. For these experiments one-third of the following recipe
was used: fat $ c., sugar § c., egg 1, milk 4 c., flour, 1} c., baking powder
3 t. of tartrate or phosphate or alum powder.

All ingredients were weighed and combined according to the conven-
tional method by creaming the butter and sugar, adding beaten egg, then
liquid and flour with baking powder alternately. Weighed amounts of
batter were baked in muffin tins of the same size and at the same tem-
perature. One series of cakes was baked immediately, others afterbeat-
ing one, two, three, five, and ten minutes respectively.

With all powders it was found that cakes beaten one minute had a
better texture than those which were unbeaten and all were quite sim-
ilar in appearance except those made with alum powder. These were
a little coarser in texture than the others. When phosphate cakes
were beaten longer than one minute, tartrate longer than two, heavi-
ness began. With continued beating heaviness was more pronounced
and tunnels appeared. Quite different were the results with alum
powders. With these the cakes beaten ten minutes were best, and
were as fine in texture as the best of the tartrate cakes. -

If heaviness and tunnels are largely due to loss of carbon dioxide, the
bebavior of alum powders is easily explained by the fact that such
powders do not act appreciably in the cold and consequently lose but
little of their carbon dioxide in the process of manipulation.

3 Miller and Allen: Jour. Home Econ., 10 (1918), no. 12, p. 542.
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THE END OF AN 80-HOUR DAY

A man who stayed home with the children for half a day while his
wife did her Christmas shopping submits the following statistics:

Opened door for children. . ... .oooviiiiinieeieinscenrsrsnnecenes . 108 times
Closed it after them. ..... teasanes Ceeeteteniesstncensrarnnee veee 108 times
Tied children’s 8hoes. ... ..ccceveririrencnrersesncarassssscenas . 16 times
Number of stories read to them. . .....covvvviiiiirirsasnannnss eeese 21
Stopped children playing piano. ........cccoviviiiiniiiiiiiieieinns 19 times
hokerhpbhvntomuuthm N e 498
Arbitrated children’s quarrel. . ........... Cetetserececettcananans . 77 times
Putdoll carriage out. . ..ooieveeervneeeniriroteesescroacasnsesns 28 times
Brought doll carriagein. .. ....coioviiiiiiiiiiiiiiiiiiiiiiinienes 28 times
Mended kiddie CBF. . .....ccvvineiierienenneecnrerensscncnsnns ves 5 times
Cauuonedchildmaboutcmnngstteet ........................... 66 times
Children crossed street...........ccoevivuenrererssirnosereransass 66 times
Peddlersrangdoorbell. ............cocviiiiiiiiiiiiiiieienranians 7 times
Toy belloons bought for children,...............cciiiineenianss . 6 times
Average life of balloon. . ..o . cvvuiiiiininiiiiieiiiiiecirientanans 3 min.
Dried children’s tears. ... .....cvoviveerieeterecrecnsscsacncasans 14 times
Assisted children to blownoses. .. ...........ciiiiiiiiitiiiieinaes 14 times
Telephone calls answered. . .......covuieeieieninerneronnsannensns 8
Percentage of wrong phonenumbers. . ...........ccviviiinneiainns 100 percent
Crackersissued tochildren...........ccoeiivieienenecirenncnnonss 37
Slices of bread and butterserved. ..........cciviiiiiieriincianess 12
Drinks of waterserved. .. ......c.cooiviiiiieiniiiociiessrsaanans 9
Refusedtobuycandy. ......ocviieinenieeneenienrneeneenncnnenn 87 times
Questions about Santa Clausdodged..........ccoviveiinieirannnns 1,051

The statistician is now advertising for two nurse girls and a governess.
—Selected.

HIGH COST OF LIVING

Among the angels—it’s a shame
To tell it—prices are so dear,
They use the blown-out candle flame
To mend the ragged stars, this yearl
—Mary Carolyn Davies in A Little Freckled Persow—Houghton, Miffiin Co.



EDITORIAL

Lake Placid Conference on Group Living. Those who in past
years have experienced the hospitality of the Lake Placid Club will be
doubly glad to know of the proposal for another conference outlined in
the following letter from Mrs. Dewey.

In response to several letters asking if the spirit of the Lake Placid Con-
ference could not be revived and an “old time rally” be held there again, an
informal meeting was called at the Riversea branch of the Club, Old Saybrook,
Conn., on October 24-26, to discuss plans and possibilities. Since as a result
of war conditions and labor difficulties, the country is facing a transition
period with a decided trend from home to institution life, there seems urgent
need to study specially problems connected with group living. One definite
plan that has been suggested is the organization of a Bureau of research for
institutional economics, on similar lines to the Harvard Bureau of Business
Research, connected with the School of Business Administration.

It was decided to hold a conference at the Club about the middle of May
and to invite several allied organizations to codperate. It was suggested that
a full day be offered to both the Institutional Economics and the American
Dietetic Association when their Chairmen should preside and be responsible
for their entire program; or, if they prefer, that each should select definite
subjects for which one or more sessions be reserved, under their charge.

With various sectional and administrative groups, working in different
parts of the country and holding meetings at stated intervals, the chief purpose
of such a general meeting would be to unify results, broaden the scope of
future research and avoid duplication of work.

Miss Emma H. Gunther of Teachers College was asked to act as Chairman
of the general program committee, with whom allied organizations might
confer in selecting definite topics. Open discussion after each subject pre-
sented would give opportunity for exchange of varied experiences on a wide
range of problems,

The usual plan of the Lake Placid conference has been to hold morning
and evening sessions, reserving afternoons for attractive excursions in the
neighborhood. Regular meetings might cover four full days, or possibly
Monday evening to Saturday morninginclusive. Those whoattend could remain
over two Sundays, gaining opportunity for informal interchange of ideas and

4
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broadening acquaintance with workers who are widely scattered in different
states. Because of their interest in the subject, the Club trustees offer con-
‘ference members half price on both rooms and meals.
While all questions of community service will be of interest, suggestions
for the program are especially asked on subjects which concentrate on present
day progress in efficient living. ANNIE DEWEY.

COMMENT AND DISCUSSION

The Committee’s Definition of Home Economics. The necessity
for fixing the meaning of terms in any science or argument is generally
recognized for the purpose of outlining its field and of preparing the way
for further study and discussion. Out of this need arises the definition.

It was not until the year 1910 that an effort was made by a group
of people to formulate an adequate definition of Home Economics, a
complex subject which, within recent years, has come to have an
important share in shaping the conditions and directing the activities
of human life. The definition proposed by the Committee appointed to
formulate it, and accepted by the American Home Economics Associa-
tion, performed the splendid service of summing up the knowledge of
the subject at that time and stating it in a convenient form for preser-
vation and future investigation. The question now proposed is, “Is
the definition of Home Economics as the Committee gave it to us an
adequate one for our present needs?”

In the words of the Committee, “Home Economics, as a distinctive
subject of instruction, is the study of the economic, sanitary, and
esthetic aspects of food, clothing, and shelter as connected with their
selection, preparation, and use by the family in the home or by other
groups of people.”

In reflecting on the meaning of the word “sanitary” it has seemed
that it can not be regarded as furnishing a full account of the meaning
which should be expressed. In itself it is only a fragment of the word
which would complete the meaning. I refer to the word ‘“hygienic.”
The question to be considered here is the question of the relation of
sanitation to hygiene and of hygiene to sanitation. Sanitation refers
to environment and is sometimes defined as “environmental hygiene,”
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thus indicating that it is a division of the larger subject hygiene, which,
according to Sedgwick and others, is the whole science and art of the
conservation and promotion of health. It will be recalled that dietetics
is also a division of the subject hygiene and deals with the individual
and his perfection as affected by food and nutrition. As the definition
of Home Economics now stands this phase of the food problem is not
wholly included within its limits.

One other point seems worthy of consideration, namely, the sociologic
aspects of the subjects enumerated. In addition to the economic,
hygienic, and esthetic aspects might well come the sociologic aspects
with reference to how much protection of life and property the citizen
is to receive, how good shall be the living conditions of the community,
and other questions intimately related to the daily life of the citizen
as he is affected by food, clothing, and shelter, all of which is not merely
a matter of personal hygiene, but a codperative task of the entire
community.

GrACE LINDER,
Ohio State University.

Mercantilism is the name given to a theory of trade that prevailed
in the seventeenth and eighteenth centuries.

Mercantilism assumed that the strength of a nation depended upon
the stores of silver and gold that it was able to accumulate and retain.
It followed that imports were to be discouraged by tariff restrictions
and otherwise, and exports encouraged; to the end that money might
flow into rather than out of the country.

The fallacy of mercantilism consisted in regarding money alone as
wealth and in not recognizing that other forms of capital have equal
value.

The finances of many a home are conducted on the mercantilist
theory. I have known a busy mother, for instance, to spend a couple
of hours making a child’s underwaist and to pride herself on having
saved the thirty-five cents that the garment would have cost at the
shop. Allowing fifteen cents for materials, she has exchanged her two
hours’ work for an equivalent of ten cents an hour. It would seem that
a resourceful woman should be able to employ her time more profitably.
A penny saved is not necessarily a penny earned; it may be a dollar
unearned, and therefore lost.

Mary BARRON WASHBURN.



NEWS FROM THE FIELD

The Meeting of the American Home
Economics Association in connection with
the Department of Superintendence of the N.
E. A. will be held in the Auditorium of the
Eagle School at Cleveland, Ohio, on Feb-
ruary 23 and 24.

Methods and tests applicable to home
economics teaching in the high school, and
the newer data on child feeding, are the three
main divisions of the program.

The use of the project method in high
school teaching, and applied economics in
the one year home economics high school
course, will be discussed under the first
head.

How various tests may be used as a guide
to teachers in evaluating a home economics
course will be the first topic under the second
group, and this will be followed by a dis-
cussion of some of the standard tests that
may be applied in teaching textiles and
clothing, and by an illustrated talk on eco-
nomic tests for sewing in the vocational
part-time schools.

A report on the field work of the Children’s
Bureau will precede a practical demonstra-
tion of the working of a feeding clinic for
children under the general subject of child
feeding. An exhibit of animals fed on
different types of diet to show the effect of
various foods on bodily growth and repair
will emphasize the importance of proper
food for children.

General discussion will follow the presen-
tation of each division of subject matter.

The Annual Meeting of the National
Society for Vocational Education will be
held in Chicago, February 19 to 21, in co-
operation with the Vocational Education
Association of the Middle West, with head-
quarters at the Hotel La Salle.

The Vocational Homemaking Section

will have programs Thursday and Friday
mornings.

The Home Economics Section of the
Michigan State Teachers Association
held a morning session at the Detroit meet-
ing last October.

Mr. Roy Barnes of the Educational
Research Bureau of Detroit spoke on the
Project Method and Mr. Stuart Courtis of
the same Bureau talked about Educational
Measures in Relation to Home Economics.
The Detroit Home Economics Association
had arranged fora luncheon at the Federation
of Women's Clubs, the Woman’s Exchange
catering. Miss Mary Baldwin of Grand
Rapids, Acting Chairman, presided at the
afternoon meeting and Mrs. Henrietta Cal-
vin, Bureau of Education, Washington,
D. C., gave an inspiring talk.

A Round Table Discussion and business
meeting followed.

The Home Economics Section of the
Arkansas State Teachers Association
held a meeting at Little Rock October 31,
Stella Palmer of Fayetteville acting as
chairman and Mrs. Marion Cole of Helena
assecretary. Adelaide Baylor of the Federal
Board spoke on Vocational Home Economics,
answering as well the many questions that
arose. The Course of Study was discussed
by Mrs. Cole and by Gladys Dowell of
Jonesboro. Bessic Peay of Little Rock
spoke on Evening School Classes. At the
following business meeting the section voted
to raise a sum of money to establish a
scholarship for some Arkansas girl who
wishes to prepare herself to be a home
economics teacher.

The Home Economics Section of the
California State Teachers Association
held three meetings during 1919.
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At the first meeting a luncheon was given
in the Red Cross Lunch Room, San Fran-
cisco. Miss Maude Murchie spoke on Voca-
tional Education.

The program of the second meeting in-
cluded The Work of a Dietitian with the A.
E. F., Miss Monica Clay, Dietitian Base
Hospital No. 30; Home Economics Courses
in the Public School, Now and To-Morrow,
Miss Florence M. La Ganke, Director of
Home Economics, Oakland Public Schools.

The third meeting was a luncheon and
business meeting with an attendance of 85
members. Six sections were organized: (1)
home economics teachers in the elementary
schools, (2) in the secondary schools, (3) exten-
sion workers and teachers under the Smith-
Hughes act, (4) supervisors of teacher-
training classes, (5) dietitians, (6) admin-
istrators.

Miss Florence La Ganke, the newly ap-
pointed director of home economics in the
Oakland Schools, was elected president.

Budget Information Bureau. The
Bureau of Home Economics in the Savings
Division of the First Federal Reserve Dis-
trict, which includes the New England states,
is organizing budget information bureaus in
banks, under the direction of Miss S.
Agnes Donham, assisted by Mrs. Florence
A. Warner. The plan is to have a
home economics worker for one or two
days a week in an individual bank ready to
give information on individual and family
budgets and advise as to how one can
increase one’s margin for saving. Mrs.
‘Warner has recently been visiting banks in
Maine where the proposal has met with a
very cordial welcome. In several cases the

banks are assigning a special clerk to be .

trained in budget conference work. Miss
Donham has started in Boston a budget
training class for clerks in banks.

Fellowships. Applications for fellow-
ships in the University of Chicago should be
received by the Deans of the Graduate
Schools on or before March 1, 1920. Infor-
mation concerning graduate work in house-
hold administration may be obtained from
Professor Marion Talbot.

[January

Notes. In 1916, the late Mrs. Lizze
Merrill Palmer of Detroit provided in her
will a fund for the founding, endowment, and
maintenance of a school where “girls and
young women shall be educated, trained,
developed, aud disciplined with special ref-
erence to fitting them mentally, morally,
physically, and religiously for the discharge
of the functions and service of wifehood and
motherhood, and the management, super-
vision, direction, and inspiration of homes.”
The trustees of the fund have wisely taken
time to seek advice from many sources.
They have appointed an equal number of
women as co-trustees. They have studied
the situation carefully and have persuaded
Prof. Edna N. White, the president of the
American Home Economics Association, to
accept the directorship of the school as the
very best person available. Miss White's
resignation from Ohio State College and her
entrance upon her new duties will take effect
on February 1, 1920.

Margaret Gleason, a graduate of the Uni-
versity of Chicago with a master's degree
from the University of California, has this
year been appointed director of the Depart-
ment of Household Arts at the College of
Industrial Arts, Denton, Texas.

Up to this time there have been two
directors, one for food and one for clothing,
but Miss Gleason has had several years of
successful teaching in both subjects. There
are twenty-two teachers under her super-
vision, Out of the 1400 students in the
college 900 are in the Household Arts De-
partment and the total class enrollment is
1415.

A convention of delegates from national
women’s organizations was held in New
York from the 17th to the 24th of October,
following the International Conference of
Women Physicians. Miss Cora Winchell
and Miss Isabel Lord were asked to rep-
resent the American Home Economics
Association.

At the conference on Problems of Educa-
tion in Mining Towns, held under the auspices
of the United States Bureau of Education at
Pittsburgh, November 28 and 29, one of the
topics discussed was the education of the
miner’s wife and daughters in homemaking.
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A NUTRITION CLASS
IN COGPERATION WITH A SUMMER Pray ScrooL

MARY SWARTZ2 ROSE AND GERTRUDE GATES MUDGE
Teachers College, Columbia University, New York City

This summer there came to the Department of Nutrition of Teachers
College an unusual opportunity for field work. The Federation for
Child Study, conducting play schools in several districts in New York
City, invited codperation in the work of improving the children’s
nutritive condition. As an outcome of this invitation, Stuyvesant
Neighborhood House, on the Lower East Side, was chosen as a center
for a nutrition class to be conducted by the Department.

The Federation for Child Study and the settlement were together
furnishing the children a noonday meal and a mid-afternoon lunch
during the two months (July and August) of the session. The food was
sent from a central kitchen to the various centers, under the supervision
of a special luncheon director. But it is no easy task to feed little Jews
and Italians, of whom the Stuyvesant House group mostly consisted,
when they have never had regular meals nor acquired a taste for the
right kind of food for children, even if one is versed in the peculiarities
of Italian and Jewish cookery. There was need of a connecting link
between the meals and the children if the food provided was to render
its fullest service. Moreover, a large number of the children showed
distinct signs of poor nutrition. They were all given a medical exami-
nation in June, and, of the 175 pupils enrolled at this center, more
than 75 were reported to have malnutrition. For these the clinic was
organized.
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By good fortune there was a group of 25 students attending the
summer session at Teachers College admirably fitted to engage in
this piece of social work. They had had some training in dietetics
and were enrolled for further study of this subject. The class
offered a splendid opportunity for practical work and the students
entered into the spirit of it mostly heartily. Accordingly, the class
was organized on a group plan, three children assigned to each student,
and the students associated in groups of three, one of whom could
always be present at the clinic to look after the nine children assigned
to the unit. Each student made weekly visits to the homes of the
children entrusted to her personally, and the instructor in charge of the
field work held conferences with the student units to discuss the
situation of the children belonging to each unit.

The class-room weight records provided by the Child Health Organi-
zation were used to keep the weight records of each unit, and every week
the child in each unit making the greatest gain received a red star on this
class record, while each child making any gain at all received a blue star,
and the one in the whole clinic making the greatest gain was rewarded
with a gold star. Besides the class weight records, each student
prepared individual weight charts in graphic form for her charges.
These showed the normal gain to be expected for the two months and
the actual weight week by week. The Manny table! was used in
determining the normal gain.

The group met once a week, the children being weighed at the
settlement the morning of the same day. They came to the auditor-
ium in the settlement directly from their mid-afternoon lunch. Their
mothers were urged to attend also and many of them came regularly,
so that there were from 20 to 25 mothers present each week. Each
leader of a unit gathered her children and their mothers about her and
used this opportunity to strengthen the bonds made by the home visit-
ing. The air was charged with friendliness, and to see the big room
full of eager children and interested mothers gathered in these little
groups was an inspiring sight.

When the meeting was called to order, the first number on the pro-
gram was a short talk by the director of the clinic, stressing some point
about food in relation to health. To attract the children’s attention
and serve as reminders of past lessons several of the charts prepared by

1 Sherman: Chemistry of Food and Nutrition, p. 372,
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the New York Association for Improving the Condition of the Poor
were used, and also some from the National Child Welfare Association.
The “text” of the first lesson was “Drink at least two cups of milk a
day.” One of these was furnished by the play school in the mid-
afternoon lunch, the other the children were urged to take for break-
fast. Each week thereafter they were questioned as to how many were
getting the home cup of milk, how many had learned to like milk,
and how many were trying to learn. The number of milk drinkers
increased steadily throughout the session. Joseph F.’s mother became
so interested in trying to make him like milk that she went of her own
accord and bought him a new cup; and at the suggestion of the home
visitor she added drinking straws from the soda fountain; all of which
proved an effective incentive for Joseph.

The second lesson laid down the law, “No tea and coffee,” and
thereafter the children were given special seals on theirindividual weight
charts when they had had neither during the week. At first the use
of tea and coffee was well-nigh universal, but by the third week many
of the children were saying at home that they did not want them. Sam
B.’s mother attended the clinic faithfully, although she could not speak
English at all. Sam was addicted to coffee and it did not seem as if
much impression could be made upon his eight-year-old self-sufficiency;
yet by the fourth week it was gratifying to find that Sam’s little sister,
who did not come to the clinic, was beginning to get milk and Sam
did not want any more coffee.

The third session stressed the eating of vegetables; the fourth, chew-
ing for the sake of the teeth, as many of the children were being sent
to the dental clinics by the nurse assisting in the play school work; the
fifth and sixth lessons introduced vegetables again, as these were the
foods with which the children were least acquainted of all the kinds they
needed. At first they very generally refused to eat them at the noon-
day lunch. When a kind friend sent in lettuce for the children’s sand-
wiches one little girl said that she liked the bread but did not want to
eat the flower. No such series could ignore cereals and dried fruit,
and these were touched in the last lesson.

Each time in connection with the lesson there was a demonstration of
the preparation of some food which it was desirable to have the chil-
dren learn to eat, and to have the mothers prepare for them at home.
Cocoa was taught as an alternative to milk, and Mrs. Mary Shapiro,
the dietitian of the Allied Hebrew Charities, very kindly came and
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talked to the mothers in Yiddish, which won their hearts besides
reaching their minds. Each child and each mother had a taste of
whatever was prepared, so that they could compare notes and talk it
over with the student with whom they were associated. Lack of
parental control is so characteristic of these families that not much
progress in food education can be made unless the mother knows that
the child will eat the food if she provides it. The initiative has to come
from the children themselves; what they demand they will get. The
older children will often assume authority over the younger ones in a
very effective way. For the chewing lesson small squares of crisp
toast were distributed and a veritable chewing match held on the spot.
At the same lesson milk toast was taught as a good supper dish and
it looked like a huge picnic when ‘“teacher” held a big bowl of the
toast, surrounded by a dozen waving paper spoons each claiming a
share.

Other lessons included a vegetable salad, a vegetable soup, a stewed
vegetable with a sauce, and a rice pudding with raisins. Mrs. Florence
Wright, home demonstration agent of Fitchburg, Mass., very kindly
gave the rice pudding demonstration and succeeded in making her
audience enthusiastic over a dish that had been absolutely refused in
the lunch room a few weeks before. Potatoes and onions were about
the only vegetables with which the children were familiar. They
picked the string beans out of the luncheon soup and refused utterly
anything with carrots in it. Isadore W.’s mother said he wouldn’t eat
cauliffiower or spinach unless he was spanked! But after they had
sampled together a string bean and potato salad seasoned in the fashion
of the Jewish home and had been induced to consume carrots by the
mighty influence of the crowd, they behaved better toward the food in
the lunch room. The children became interested in food that would
make them grow, so that they might get blue and red and gold stars
and thus become distinguished members of society. It takes strong
motives to conquer food aversions!

A lively feature of the class was this song, composed by one of the
students and presented one verse a week, with a special chorus for the
last meeting.
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CHILDREN'’S NUTRITION SONG
(Air: Keep the Home Fires Burning)

. We are many little children

Who come each day to school,

And we play and sing and are happy
Though the days are none too cool.
We have luncheon in the schoolhouse
And in eating we are strong,

‘We like milk and bread and pudding,
And we sing this merry song:

Chorus:

Does your chart show gaining?
Is your weight increasing?
Though the gold star’s far away
There are red and blue.

There’s a golden lining

Through the dark clouds shining;
Turn the dark clouds inside out
Till the gold shines through.

‘We won’t drink tea or coffee

But we will drink milk instead,
And at nine o’clock each evening
All of us will go to bed.

We will eat all that you give us,
All we possibly can chew,

And we’ll surprise the teachers so
They won't know what to do.

Do you know that milk makes muscle?
Beans and spinach help you grow?

And that bright eyes, hair, and red cheeks
Come from eating these we show?

We are going to be strong women;'ﬁ

We are going to be strong men;

And when our country needs us

You will find us ready then.

Chorus for Last Session:

All our charts show gaining,

And our weight increasing;

Some have gold stars pasted on,
Some have red and blue.

There’s a golden lining

Through the dark clouds shining,
Turn the dark clouds inside out
Till the gold shines through.

53
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Reports of the weekly gains in weight naturally had a prominent
place on the program. Each leader told about the progress of her
group and the child in each group gaining most was called to the plat-
form and publicly congratulated. The mothers were radiant when
their children were thus rewarded. Their eyes shone and they embraced
the returning children ecstatically. When Nellie F. gained 5 pounds
the week after she had her tonsils out, everybody applauded; and when
little eight-year-old Abie W., 11 pounds under weight, with three teeth
out and a bandaged head, came up to receive a star for a half pound of
flesh it was a great moment.

Thus, with the food lesson, the demonstration, the individual reports,
the song, and the food distribution, the hour was gone before anyone
realized it. Then the children who were farthest below par in each
group were brought to the public health nurse for inspection and
instructions. These conferences were as helpful to the students as to the
children. Throughout the week the students tried to follow up her
suggestions, getting parents to consent to the removal of tonsils or
other medical measures as well as urging the children to get to bed
early, brush their teeth, and eat the right kind of food.

When the class closed there were 50 children who had been in prac-
tically constant attendance from the beginning. In age they ranged
from six to fourteen years, the majority being nine or ten. In the
case of 35, more or less home codperation had been secured and here the
best results were obtained with the children. Thirteen had had their
tonsils out and some of these did not recuperate in time to make any
gain in weight. Thirty-one gained over 1 pound each and 42 made
some gain. Excluding one tonsil case, in which there was the phe-
nomenal gain of 13 pounds, the average gain for the two months was 2
pounds apiece for all who gained at all. Ten gained 3 pounds or more.
At the last meeting a huge gold star was awarded to the one who had
made the greatest gain and a copy of that attractive booklet of the
Child Health Organization, ‘“The Child’s Health Alphabet,” was given
to the child in each group who had made the greatest gain in that unit.
Little William C., nine years old and 7 pounds under weight, who had
absolutely no care at home and had walked miles to attend the school
and the clinic, received no prize, for his total gain was only half a
pound, but when he came at the close of the session and in a pleading
voice, with still more pleading eyes, begged for ‘“the extra picture
book” one’s heart melted and he received it. He had never missed a
session in spite of all his handicaps.
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Of course, the credit for these results belongs to the enterprise as a
whole and not to the class alone. The noonday lunches offered each
child an opportunity to secure from 1000 to 1200 calories daily, if he
would accept the food provided. Below are typical luncheon menus
for one week, August 11 to August 15. -~

Monday: lima bean and barley soup; rye bread and butter, graham
bread and jam; ice cream (donation). f

Tuesday: baked beans with tomato sauce, graham muffins, rye
bread and jam, apple sauce.

Wednesday: oatmeal mush with raisins, rye bread and butter, graham
bread and jam, stewed prunes.

Thursday: vegetable soup, corn muffins, graham bread and jam,
cottage pudding.

Friday: salmon and potato loaf, rye bread and butter, graham
bread and jain, stewed fruit.

The mid-afternoon lunch of milk and crackers was taken by prac-
tically every child. Joseph F. did not like the milk but he did want
the cracker and they would not let him have the cracker without the
milk, so he accepted the milk too. The two meals together aimed to
furnish each child about a pint of milk daily. Fruit was quite liberally
supplied and vegetables were freely used in soups. Some of the
children had little food beside what they received at school. Anna Y.
came from a home where the mother was difficult to approach. She
had for breakfast coffee, a roll, and sponge cake; on her way home from
school a lollipop; and for supper, wine (often whiskey, of which her
mother said she was very fond), and shrimp. Poor Anna, ten years
old and 10 pounds under weight, with a generally bad physical con-
dition, gained only three-fourths of a pound in six weeks, after which
she was sent to the country, where it was hoped she would have better
care. Yetta K.’s mother could not speak English, and Yetta had no
breakfast and could not go to bed before midnight because there was
no dark or quiet place where she could sleep until then; but Yetta
ate heartily at the school and gained 5% pounds in one month. In
such cases the most valuable service rendered by the clinic was prob-
ably helping to keep the children in school. The visitors over-ruled
various objections which the children made to going to school; found
them companions when they did not want to come alone; reassured
them when they feared the food because of some other child’s remarks,
as, for instance, that the cottage pudding had castor oil on it (for thus



56 THE JOURNAL OF HOME ECONOMICS [February

many of them interpreted the unheard-of sauce and it had to be dis-
continued!); and generally kept up the uncertain interest of these little
children who received no support in their school-going from their
homes. ' : o

At first the clinic children generally had no appetite, as was to be
expected. But the clinic work soon began to tell. The following is a
typical visitor’s diary record:

End of first week: Mother is trying to get children to bed by ten o’clock.
Is much interested and very appreciative of the interest in her child.

End of second week: Mother is trying to get them to go to bed still earlier.
Is preparing cocoa for breakfast.

End of third week: Mother is cooking breakfast cereal as well ascocoa.
They are also getting fruit every morning, and the girls have both red seals
for “no tea and coffee.”” The children do not like the cocoa and cereal as
well as bread and coffee but are trying hard to learn to eat them.

One of the most interesting family groups consisted of a mother with
four children of her own plus a nephew who spent the day with her
children because his mother worked away from home. The student’s
record says in part:

July 23, 1919. I visited Mrs. F. and met her on the street. She said the
children ate no breakfast and very little of anything which she cooked. They
liked candy and ice cream cones which they bought on the street. They
drank coffee and did not like milk or cocoa. I asked her when the children
went to bed and she said they played out on the street from four-thirty,
when school closed, until eleven or twelve o’clock at night.

July 24, 1919. Mrs. F. seemed to enjoy the cocoa which was prepared at
the clinic today. She observed that her children clamored for more and she
promised to make some at home.

July 31, 1919. I called on Mrs. F. on the day of the third meeting of the
clinic. She was planning to attend it. She said the children had eaten
more for breakfast this week and were liking milk better than before. She
had made cocoa twice and the children drank it and asked for more. She
added that the children did not want her to make coffee any more.

August 5, 1919. I called on Mrs. F. this afternoon. N. had gone to the
hospital to have her tonsils removed. Mrs. F. said she had made potato
salad (potato, fish, and string beans) on Sunday just as it had been prepared
at the clinic and the children liked it. She had bought two quarts of milk
each day and made cocoa nearly every day.
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August 12, 1919. I called on Mrs. F. and found her very busy as she was
going to have company for supper. She said she had made milk toast three
times since the last clinic. She is now buying three quarts of milk on some
days. The children are now going to bed at nine o’clock every night.

After N. had her tonsils removed she gained rapidly and at the last
meeting received the gold star for the greatest gain in weight, 13 pounds.
Her general health was much improved. D., aged 7%, gained 5%
pounds; A. and S., twins approaching six, remained practically in statu
quo. Cousin J. gained 24 pounds and is now exactly normal in weight
for his age and height. Mrs. F. says she has less trouble in getting her
children to eat things at home than she had before the clinic started.
“They will eat foods now because they believe they will make them
grow.”

In the last analysis the greatest gain came to those who shared in the
conduct of the class. This type of work is in its infancy. We are
especially indebted to Dr. W. H. Emerson and Dr. Charles Hendee
Smith for demonstrating the power of group rivalry as an incentive to
proper eating and other habits essential to normal growth of children.
The literature of the nutrition clinics has been ably reviewed by Miss
Lydia Roberts, who has also reported in some detail nutrition work
carried on by college students under her supervision.? A number of
clinics are now maintained by social agencies in New York City at which
the children are weighed and instructed in health duties, under the
stimulus of class spirit as an incentive for improvement. In this par-
ticular undertaking we were able to get a great deal of enthusiasm from
the relatively large number of people participating. Children, mothers,
and “teachers” filled a good-sized auditorium and this of itself was
inspiring. The food demonstration and sampling were perhaps the most
unique feature, and one whose value appeared to be well proved. The
connection with the school lunch made possible a progress that was
encouraging to all concerned and could not have been secured other-
wise. The hearty support of the settlement staff was a large element
in the success of the undertaking. The social visitor was unfailingly
helpful, from the day when she introduced each trembling prospective
visitor to her family till the day when all the prizes were awarded and
the last child sent home. The school nurse was most sympathetic in
her attitude and practical in her suggestions; and the luncheon director

3 Jour. Home Econ., Jan. and Mar., 1919.
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did her best to bring about a codrdination between the instruction in the
clinic and the food provided by the school.

Since many of the students who participated were already experienced
home economics teachers and leaders in the communities from which
they came, there is no doubt that this piece of field work was of value
in demonstrating the possibilities in this kind of work, in giving them
some first-hand experience with the organization of a health class, and
in bringing them into direct contact with the individual home.

WHAT CONSTITUTES RESEARCH IN HOME ECONOMICS?

MINNA C. DENTON
Office of Home Ecomomics, United Siates Depariment of Agriculture

Comparatively little has been accomplished in the way of research in
home economics. The number of institutions in the country which
have fostered work of a high grade, truly meriting the name of research,
is limited. Yet the field is very large, including as it does those bodies
of science, economics, art, and education which are or should be applied
to home problems. The demand for more precise information than we
now possess, in each of these realms, is urgent.

No inconsiderable part of this demand is for answers to what seem at
first sight, rather simple questions; e.g., a professional woman criticizes
a thrift propagandist for condemning silk stockings and silk underwear
as an extravagance. In these days of impossible laundry and servant
conditions, she argues, a woman saves both time and money by purchas-
ing a good grade of silk and laundering it herself each night; she can thus
make the silk hose last longer than would cotton or lisle-hose purchased
for the same money, and the time she spends in laundering is offset by
the time she would have spent in mending hose sent to the laundry or
washerwoman—supposing that a washerwoman is indeed to be had.
“Why don’t some of you home economics people publish a study bring-
ing out such points?”’

Incidentally it may be remarked that perhaps the problem is rather,
—Does it pay better to buy an expensive grade of hose of fine texture,
whether silk, cotton, or lisle,—and give them the daily attention
suggested,—rather than to spend an equal amount of money in cheaper
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and coarser weaves of the same or of other textiles, since the daily
washing may lengthen the life of all three textile fibers equally?

Now this would at first sight seem to be a very simple sort of study,
and one which a freshman, or even a high school girl, ought to be capa-
ble of making. What could be less complicated than to purchase
representative pairs of each grade of hose, record date and price, wear
each on alternate weeks, record dates upon which holes appear and
time spent in laundering and mending, and let the facts speak for them-
selves? But should such a study be considered worthy of the name of
research?

Let us pause 2 moment to consider the definitition of research. At
least four elements must receive attention:

1. The problem attacked should be ong of some practical interest, or
else connected organically with that body of ‘“pure” science which
underlies all “practical” and other human interests. It must be one
which has not yet been satisfactorily or completely solved, so far as can
be determined by a review of all available literature.

2. The problem must be successfully analyzed; i.e., a complex situa-
tion must be resolved into its elements. All of the variants which may
affect the final result must be recognized ultimately, although it is often
not possible to recognize all of them at first; yet the success of the work
depends largely upon the skill of the investigator in recognizing as great
a number as possible, and in planning carefully controlled tests to elim-
inate all variants except ome, in each test; the whole series to give the
effect of each variant in turn, so far as time and resources permit. The
plan of the experimenter should be, not to prove or to disprove this or
that preconceived notion, but to find the truth; she must be able to
reverse her judgment at any moment that the evidence demands a
change of verdict.

3. The methods used must be precise methods, and should utilize all
known resources of science, art, technology, or economics, in so far as
these resources can be made to apply to the matter in hand. Original
methods may be worked out, and must be demonstrated by checking
them against known facts. When possible, more than one method
should be used, in "order to arrive at the same fact from different angles.
All materials used for experimentation must be shown to be uniform
from time to time, and also representative of their class.!

1 For further amplification, see ‘‘What is Experimental Cookery?” Jowr. Home Econ.,
March, 1919.
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4. The conclusions demonstrated by the study in question should be
precisely formulated, carefully qualified, and published (together with a
full description of the methods) in such a medium as to be available to
that class of persons best qualified to judge the worth of the study.
These conclusions, even if negative, should constitute an addition to
existing knowledge, as that knowledge is reflected in the literature of the
subject.

Now our problem of silk hose vs. cotton or lisle hose, or of fine expen-
sive hose vs. cheaper coarser hose, is certainly one of practical interest.
It has undoubtedly received attention from a great many women, and
been satisfactorily disposed of, so far as their own personal affairs are
concerned; but the question is, would their experience if published, be
of real value to a considerable body of other women, or is it perhaps in
some way exceptional?

Secondly and thirdly, can this problem be analyzed and studied in
any precise fashion? Are there materials at hand, fairly representative
of the market, sufficiently standardized so that any woman wishing to
avail herself of others’ experience and reading of the study, could obtain
substantially the same article which was studied? And is it possible to
be sure that the tests to which one subjects these materials are always
the same from week to week, or are about the same as the tests which
they would necessarily encounter if put into customary use by other
women? Here, of course, is the rub.

In order to make sure that the materials tested are truly representa-
tive, one would need to make a fairly complete survey of the markets
open to that body of women whom one wishes to serve. It is not suffi-
cient to be a good practical judge of such textile materials,—since one
. cannot demonstrate the degree of fitness as such a judge, merely by
stating one’s qualifications on the printed page. The material used
should be specified exactly, and not as the consumer ordinarily specifies
it. “A pair of $2.00 Asterisk silk hose, purchased at Johnson’s in
Emporia on November 4, 1918,” e.g., is by no means a sufficient descrip-
tion even though the Asterisk hose may chance to be known as a stand-
ard make, in that part of the country. It should rather be specified
as the wholesaler and the manufacturer specify it. How to make avail-
able “all known resources” of information concerning a trade-marked
article, whose manufacturers are as a rule anxious to preserve their
secrets, is indeed a problem. Friendly retailers or buyers may give
interesting data and many valuable suggestions, yet their unsupported
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statements cannot always be relied upon for research purposes. Nor
has the testing of textiles been developed to as advanced a stage as that
of the testing of foodstuffs. Notwithstanding all these discouraging
difficulties, however, the persevering investigator may sometimes suc-
ceed in obtaining a reliable history which persuades her that she has a
representative article worth studying; and that she can so specify it
that other women may ask for the same thing, with a fair degree of prob-
ability that they may obtain it through reliable dealers.

The matter of devising a fair test of wearing qualities does not present
formidable difficulties. It is true that S. walks at least seven miles a
day, and T. not more than two; that M. dances a great deal, while N.
never does; that A. has a peculiar way of setting her feet down (prob-
ably unnoticed by herself as a causal factor applying to this problem)
which causes her to be “very hard on her stockings;” that two succes-
sive weeks in any person’s life may show very different degrees of activ-
ity with regard to the feet; that some shoes are much ‘“harder on stock-
ings” than others; that the influence of perspiring feet, of soap and of
other laundry details, is highly variable. But the enterprising experi-
menter will devise tests which are representative because of their selec-
tion and numbers, and because as many conditions as possible have
been standardized. She will not draw her conclusions from experience
with only two pairs of hose, nor from tests carried out by a single indi-
vidual. She will consider carefully the influence of circumstances com-
mon in every day life, but not encountered in her tests; and she will
modify her conclusions accordingly. Incidentally, she will doubtless
gather a considerable fund of information concerning varieties of tex-
tiles to be encountered in her local markets; also concerning some of the
reasons why one girl can wear her stockings twice as long as another,
before wearing them out. These ‘“by-products” of research are some-
times even more valuable than the conclusions originally sought for.

Conceivably, then, a method may be worked out for making a sys-
tematic study of the above question precise enough for practical pur-
poses, if a sufficiently large number of tests be made. Under these
circumstances, the study may be suitably termed research of an order
adapted to the undergraduate student in home economics.

If it is desired to adapt the problem to graduate work, additional
elements may be superimposed, which will call for a more precise method
of testing, or for a more elaborate study of some single aspect of the
question which is susceptible of more exact determination. Forexample,
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the effect of some of the salts found in the perspiration upon tensile
and other properties of textile fibers, as studied by the usual machine
and microscopic methods, may be taken up. Or possibly a method
might be devised for studying the peculiarities of the muscular per-
formance, in walking, of a girl who invariably wears out her shoes in
the middle of the sole first of all, and who is correspondingly “hard on
her stockings.” Any other detail which serves to indicate degree of
correspondence between machine testing of textiles and the test which
they encounter in actual wear would be an equally good subject of study.

The survey method is necessary in many studies of home problems
in economics, as well as in other phases of our subject. The survey is
of value only as it accurately reflects actual conditions, and in so far as
it is truly representative of some natural group or of some locality. It
is of no special interest to know what were the monthly grocery bills in
seventy-five homes in a town of 1000 inhabitants, unless we have some
way of judging #hich seventy-five homes they were; whether most nearly
representative of professional men’s expenditures, of day laborers, or of
dependent families. The banker’s family may spend $100 a month for
food, a janitor’s family $25; the average of these two sums represents
neither of these families, and nothing else under the sun that is of prac-
tical interest. '

All the human elements which affect the gathering of data for the
survey must be taken into account, such as the desire of the laborer’s
wife to make it appear that her family lives well, and the consequent
raising of her estimate; or the desire of the home-economics-trained
housewife to make it appear that she is a thrifty manager, and the con-
sequent selection of an estimate which is perhaps a little low rather
than a little high.

Research is an attitude of mind if it is anything, and the ability to
sift critically the evidence before rendering a judgment is not only one
of the highest attainments of the research worker, but also one of the
most valuable of all attainments for meeting the little exigencies and
,the great crises of everyday life. It therefore would seem that at some
time before she graduates the home economics student might well be
put up against-a problem which she must work out, without any chance
to “find the answer in the book.” She may not make discoveries which
greatly enhance the world’s stock of knowledge, but at least she will
have been given a fair opportunity to lose some of her undue reverence
for the printed page; to develop the power to discriminate between



1920] DIETARY STUDIES 63

first-hand knowledge and hearsay testimony, whether spoken or printed;
a critical sense for the merits of a disputed case; the ability to exercise
suspended judgment; and possibly she may even develop those rare
qualities, the initiative and the insight which enable the finite human
being to wrest some of its secrets from the great unknown.

DIETARY STUDIES

ISABEL BEVIER
Professor of Home Economics, University of IUinois

Dietary studies carefully supervised have long been recognized as a
valuable source of information on many points. Those made under the
leadership of Professor Atwater brought together a vast store of infor-
mation about living habits. Recently the United States Department
of Agriculture has collected more data by this same method.

It seemed to the members of the Home Economics Department of
the University of Illinois that such studies might serve two purposes:
first, give data regarding food supplies and living habits of students;
second, these data might serve as a help in finding economic and prac-
tical ways of securing an adequate diet according to accepted standards
with present high prices. As a result, the Department is able to report
the following. ,

These studies involved some three hundred people living in sorority,
church, and cobperative houses. The work was carried on according to
approved methods for a seven-day period. Twelve studies in all were
made, six of them in partial fulfillment for a master’s degree! For
purposes of this paper, data from nine of these groups are averaged.

Table 1 shows: a minimum cost of 37.1 cents per person per day,
and a maximum of 43, with an average of 40.3; a calorific value
varying from 2038 to 3023, with an average of 2419; a protein mini-
mum of 56.6 grams, a maximum of 88.9, with an average of 69.5. It
thus appears that the quantity of food is fairly satisfactory, both in
calorific value and in the amount of protein, fat, and carbohydrate, and

1 “Dietary Studies” conducted by Mrs. Ethel C. Yunker, 1919.
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the cost not extravagant, though in No. 9 the 56.6 grams of protein and
in No. 3 the 2038 calories used are too low for the active life led by these

students.
TABLE 1

Data from nine groups

cost oy | AVERAGE CONSUMPTION rER PERSON | cOST OF | COST OF * ovmsmR EATS”
POOD PEXR FER DAY WASTE | REFUSK | pypgoN PER DAY
woumzz or Bowsx ["900. TF FIR Pea-ER PER-

TR Protein | par | Corbe | Totsl | raa DAY | PER DAY | Cojories|  Cost

cenis grams sroms grams cenis conis amis
1 40.5| 76.0 | 101.0 | 273.4 | 2306 | 1.4 3.6 142 9.1
2 37.1| 68.5|108.8|265.9| 2317 | 0.7 1.7 251 15.2
3 41.7| 6561 79.9 |264.2{ 2038 | 1.8 3.6 202 10.3
4 43.0| 64.71105.1|308.9| 2440 | 1.1 1.8 184 10.9
5 39.4| 62.8| 89.7]270.3| 2140 | 0.6 3.0 191 10.8
6 39.5| 80.2|120.3 | 404.9 | 3023 | none | —* none | none
7 42.1| 88.9|113.9 | 364.9 | 2840 | none | —* — 0.8

8 38.4| 62.41102.0|311.0| 2412 | 0.4 — — —

9 40.7 [ 56.6 | 122.9 | 230.0 | 2253 | 2.8 —e 218 —
Average....| 40.3| 69.5| 104.8 | 299.3 | 2419 { 1.2t | 2.7§ | 170 8.2

*Data not available.

tAverage for seven houses.
§Average for five houses.

Few such studies are available for comparison. Four others have
been selected, viz.: those made at the University of Chicago in 1896,
involving 130 people; at Lake Erie College in 1900, with 103 people;
and two studies at the Boston School of Housekeeping in 1901, illustrat-
ing respectively an expensive and a low-cost dietary. Table 2 gives
the results of this comparison.

TABLE 2
Comparison of studies

AVERAGE CONSUMPTION PER
NUMBER cosT PERSON PER DAY
YRAR PLACE or | P e
FEOFLE 'pzm DAY Protein| Fat I(A:;;:.t-e :lm;
cents | grams | groms | yrams
1919 | University of Illinois................. 300 | 40.3 | 69.5| 104 | 299.3| 2419 .
1896 | University of Chicago................ 130 | 25.0 | 108.0| 102 | 381.0| 2955
1900 | Lake Erie College................... 103 | 18.0 | 68.0; 115 | 321.0f 2665
1901 | Boston School of Housekeeping. . ... .. 16 | 22.6 | 94.0{ 127 | 317.0| 2776
1901 | Boston School of Housekeeping. ...... 16 | 51.1 | 118.0] 115 | 390.0] 3057
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According to accepted standards, the amount of fat is high in all of
the studies. The fact that the protein and the total calories at Lake
Erie College and the University of Illinois are practically the same,
while the present cost is more than double, is added testimony to the
high cost of living. The high protein and carbohydrate in the Chicago
University dietaries are noticeable and account for the high calorific
value. The explanation for the high amount of fat in the study at Lake
Erie College, and probably in all the studies, is due to the fact that in
a restricted diet one always makes larger use of bread and butter. At
present prices, if butter is used freely, it adds much to the total cost
of the food. It may be that one permanent result of the lessened use
of meat will be the increased use of butter or butter substitute.

It is interesting to note that in the days of the Boston studies, 1901-02,
the following menu could be secured for 51 cents per person per day.?

Friday, May 2

Breakfast.—Grape fruit, wheat breakfast food, rump steak (garnished with
water cress), baked potatoes, buttered toast, orange marmalade.

Luncheon.—Cream of asparagus soup, ragofit of duck, lettuce and orange
salad, brown bread sandwiches filled with cream cheese and water cress,
wheat-bread sandwiches filled with cucumbers dressed with maitre d’hotel
butter, caramel charlotte russe.

Dinner.—Clear tomato soup, broiled mackerel garnished with lemon and
parsley, cucumbers with French dressing, potatoes with maitre d’hotel dress-
. ing, spinach on toast, chicory salad, cheese croquettes, tutti-frutti ice cream,
coffee.

It is recognized in these days that an adequate diet is not translated
fully in terms of protein, fat, and carbohydrate, that other elements .
than cost and quantity enter into dietary studies. Emphasis now is
put upon the character of the protein and the necessity for vitamines.
A closer study of the menus used at the University of Illinois reveals
the fact that the high calories of No. 6 are due to the large amount of
carbohydrates in the form of sirups, while both Nos. 6 and 7 are lacking
in the use of fresh vegetables, and consequently in minerals and vitamines.
Attention is called to the fact that No. 9 is excessively high in fat, 122.9
grams, though its calorific value is not correspondingly high, due to its

* Bulletin No. 129, Office of Experiment Stations, United States Department of Agri-
culture, p. 22.
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low carbohydrate, 230 grams. Extremes apparently meet in this study,
for it is lowest in protein, 56.6 grams, lowest in carbohydrates, 230
grams, and highest in fat, 122.9 grams.

It seemed desirable to estimate somewhat carefully a few of the staple
articles, such as milk, cream, butter substitutes, cooking fat, and sugar.
While the government regulations were not in force, it is probable that
the habits acquired were being observed because the use of sugar and
butter substitutes was not excessive. As a matter of fact, the sweeten-
ing was partly sugar substitutes. The almost entire absence of cream
and the small amount of milk indicate very serious faults in the selec-
tion of the food. A generous use of milk is a great factor of safety in
any restricted diet; moreover it is comparatively inexpensive.

The average consumption per person per day of some staple articles
is given in the following table.

TABLE §
Average consumption per person per day

el wLx creme | PAT SUGAR REMARKS
ounces ounces ounces ounces oumces ounces
1 10.9 0.8 2.1 0.6 3.0 0.2 fat drippings
2 8.1 none 1.1 0.6 2.1
3 9.6 0.3 1.9 1.2 2.1
4 2.7 0.2 1.5 0.2 1.6 0.7 skim milk
5 4.0 0.8 1.7 0.7 2.2 0.3 skim milk
6 5.3 0.2 1.6 0.5 2.6 0.9 skim milk

Incidentally the study revealed some facts concerning the living habits,
not appearing in the table; for example, only 75 per cent of these
people appeared at breakfasts. Apparently this lack of food was not
made up until lunch as the “outside eats” belonged to the afternoons.

Waste is a very variable quantity, depending upon the groups studied,
the sense of values of those responsible, as well as the eating habits of
the individual members of the group. The refuse depends upon at least
two factors: wise buying and careful preparation. It was a great sur-
prise to some of the people making the studies that 32 pounds of pota-
toes yielded 17 pounds of refuse. In the nine studies averaged, the
figures show comparatively little waste, an average of 1.2 cents per
person per day. However, in the groups not included in the averages,
the amount of refuse and waste was much greater, due to at least two
factors, both common school-girl practices, namely, irregular appear-
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ance at breakfast, and indulgence in the sundae and chocolate-bar habit.
It took some little time, apparently, for the students to realize that sun-
daes taken at five o’clock made meat and potatoes seem very unappe-
tizing at six, and that it would be wiser for them not to be served meat
and potatoes rather than thus to increase the waste. One other source of
waste was the large amount of bread broken and left on the plates.

““The congenial calories of the candy shop” have long been associated
with school girls. In this particular study, it appears that the diet was
. supplemented in one case by a maximum of 250 calories, and a mini-
mum of 142, with an average of 170, while the cost per person per day
varied from 9 to 15 cents for the calories so obtained—not so large as
the 10 per cent of the daily intake accredited to Vassar? However
neither the money value nor the calorific value is the question at issue
here. The use of candy in the diet is the question. Often it is not a
desirable addition because it interferes with the use of more substantial
and more necessary food. These students need building material and
vitamines as well as fuel, and in most cases the 10 or 15 cents which
half the students expended on sweets might better have been contrib-
uted, and in this instance should have been, to providing milk and fresh
vegetables in the general dietary. An inadequate diet leaves an unsat-
isfied craving for something, and the student is very likely to meet this
sense of something lacking with a chocolate bar or chocolate sundae.
In rare cases, this may be a desirable addition, but it is far more prob-
able that a better selected dietary, eaten at the regular hours, would
have removed this unsatisfied longing.

HOME PROJECT WORK IN UTAH

The home project in Utah, after some months experience, has become
a permanent part of the school curriculum, though a year ago it
was thought of only in the haziest possible way. The summer project,
especially, has met with the favor of both teacher and pupil, and the
girls are convinced that the project idea has been a decided factor in
making a satisfactory vacation.

Preferably the project is a logical outgrowth of the work of the school

3See Amer. Med. Jour. Oct. 26, 1918, and Jour. Home Econ., March 1918.
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year. Successful projects have been carried on in sewing, dress-making
and millinery, baking, preparation of meals, preservation of food, house-
hold management, including actual participation in different home ac-
tivities, and in money making projects including personal accounts.
One-half to two-thirds of the required time may be spent on varied
household activities. The required amount of time for each project is
150 hours, approximately equal to one-half unit credit.

At the Granite District High School the reports of the individual stu-
dents at their last meeting showed enthusiasm, success, and develop-
ment. One little girl proudly recounted her troubles, which have changed
to successes, in learning to sew. Her first dress, on which she spent 23
hours and a bushel of tears, she considered unfit for inside inspection,
so she wore it to the school house for the teacher te see. When the dress
was examined it was found that the sleeves were reversed! The next
dress was completed in eleven hours and a duplicate made for a younger
sister in seven hours, both of them finished inside and out in a way of
which the maker could justly be proud. Stories of equal development
of skill were told by other girls who had taken projects in meal planning,
marketing, and food preservation.

In answer to the question ‘“ Will projects be equally successful if car-
ried on parallel to the work done in school?’’ the decided answer was,
“No, they will not because there are so many other demands on our time
in the winter that we cannot enjoy doing the things as we do in vacation
time.”

Two other points seem to favor home project work during the summer.
It is a decided bond between the girl, the mother, and the school, and it
has some social value, especially in scattered localities where it is a
direct means of getting girls together. This is illustrated by the
group of girls in one district who planned and estimated caloric
amounts and costs of food supplies for a three days’ camping trip.
They arranged and-supervised transportation for themselves and a
teacher and her friend who acted as chaperons, as well as for the bed-
ding, food, and other supplies that they had purchased or prepared.
The management and execution of the entire outing was directly on the
girls who were undertaking this project, and as it went off from concep-
tion to finish without a hitch, this training in team work, as at least one
mother appreciated, was well worth the time of the girls.

The work in school is carefully planned not to duplicate the work
done during the summer.
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SUGGESTIONS FOR A DEMONSTRATION ON THE SELECTION
OF CLOTHING

ZELLA E. BIGELOW
Moeomber of Commities on Standardisation of Textiles, A. H. E. A.

Many courses in household arts departments in the public schools
and colleges have lately had their names changed. The word clothing
has been substituted for sewing. The new name indicates a new con-
tent in the course which in turn implies new methods of instruction.
Taking it for granted that we shall no longer teach only sewing and
dress-making but that we shall train women, who, as consumers, spend
96 per cent of the amount spent annually in the United States for cloth-
ing, what methods shall we follow in giving instruction in clothing
courses?

Teachers are everywhere presenting the subject in new and interest-
ing ways. The following plan for a lesson is the result of the experience
of several teachers and is offered merely as a suggestion for presenting
certain phases of the clothing problem.

The plan is to show garments on living models, really a style show
with style in the background and with suitability, durability, and
becomingness to the front. The following outline sets up the scheme
for the lesson:

Aim: To teach the selection of outer garments from the standpoints of
suitability, durability, economy, becomingness, health, and efficiency.

Types of garments: House dresses, school dresses, “best” dresses, party
dresses, suits, sport clothes, coats, hats, shoes, accessories.

Methods of procuring garments: From the wardrobes of students; borrowed
or rented from local stores; the product of class work.

Methods of presenting lesson: Teacher plans and conducts lesson; teacher
plans and pupils conduct lesson; pupils plan and conduct lesson; mature pupils
made responsible for groups conduct class as a demonstration problem.

Points to make regarding garments:

Suitability: (a) to circumstances, (b) to the occasion, (¢) to the per-
sonality of the wearer, (d) to purpose for which it is intended.

Durability (length of wear): (a) material—color, weave, fiber, (b) style,
(c) trimmings.

Becomingness: (a) color, (b) line, (c) details—such as neck line, (d)
trimmings. .
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- Economy: (a) original cost, (b) cost of upkeep, laundry, difficulty in
cleaning, repairing, (c) cost in relation to frequency and length of wear.

Health: (a) hygienic properties of fibers used in materials, (b) easily
kept clean, (c) protection against weather, (d) freedom of movements per-
mitted.

Efficiency: (a) material, color, and style to permit most efficient use of
dress, (b) freedom of movements permitted.

Variations of plan: Good vs. bad taste; emphasis on any particular phase
of the subject as hygiene, thrift, costume design, simplified clothing, home
made vs. ready-made clothing, remodeled clothing, children’s clothing.

With the codperation of the physical training department a very good .
lesson on the hygiene of clothing could be arranged. The models
should be clothed for different occupations, climates, kinds of weather,
and activities. An interesting variation of the lesson would be to have
models of different ages, from the infant to the grandmother.

Thrift or economy or both can be emphasized by showing garments
requiring much and little material; garments which are suitable for
more than one purpose; garments planned for economy of time and
strength devoted to their making, laundering, or care; garments with
high initial cost but no cost for upkeep, and vice versa; garments that
will give long wear and short wear. This lesson might end with showing
two models, clothed in entire wardrobes, one selected from the stand-
point of thrift, the other with no regard for thrift.

The lesson in which costume design is to receive the emphasis should
be given jointly by the clothing and art departments; color, line, and
proportion should govern the choice of garments to be shown.

Where there is sufficient interest in simplified clothing, a lesson might
present models showing different attempts to simplify dress, such as the
Biennial Dress of the Women’s Clubs, the Peter Thompson, the Hoover
Dress, the middy blouse, or the Norfolk Jacket. The distinctive points
of each garment and the reason for its being should be brought out.

The question of homemade vs. ready-made clothing has not yet been
fully solved but where any class has sufficient data to build on, a lesson
could be planned which would teach many valuable facts.

For remodeled clothing, the best results would come from having
large sketches of the original garment for comparison with the remodeled
garment. The wearer of the remodeled garment, or whoever is giving
the talk, should describe the original, giving date of purchase, cost,
length of wear, method and cost of the preparation made for remodeling,
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such as cleaning or dyeing, and the estimated value of the remodeled
garment. There should be an attempt to attain as great variety as
possible in the garments shown.

A Children’s Style Show would be particularly appealing and would
be an excellent way of interesting the mothers. Such a lesson might
be arranged in connection with a Child Welfare Exhibit or class.

The choice of girls who are to wear the garments should be carefully
made to bring out in each case exactly the desired points. Posture and
walk should be emphasized and all details, such as what to do with the
hands, should be taken care of so that nothing will detract from the
desired effect. On the other hand artificiality or affectation should be
avoided. Music during the appearance and exit of the model is an
improvement. The physical training department will be of great
assistance in training the girls for this. )

The lecture or talk which accompanies the showing of garments
should be thoroughly planned beforehand. The content of the talk
will, of course, depend upon the particular phase which is being empha-
sized. The following is a suggested outline built upon the subject of
suitable clothing:

House dresses: essential characteristics of a suitable house dress:

Must permit freedom of motion. Skirt, short and medium width; neck, low;
sleeves, either short or made so that they can be easily and securely rolled up.

Must be easy to wash and iron. Color, fast to water and light; pattern,
plain; trimmings—self trimmings, flat for ease in ironing.

Must be durable. Material—strong, to resist wear and frequent launder-
ings; pockets, etc. arranged to lessen likelihood of tearing in wearing or laun-
dering.

School or business dresses: essential characteristics of suitable school or busi-
ness dresses:

Must be attractive and neat. Color, becoming, preferably dark; pattern,
simple, good lines; trimming—very little, no trimming which cannot easily be
kept fresh and clean.

Must be durable. Material strong, to stand constant wear.

Party dyesses: essential characieristics of suitable party dresses:

Must be becoming. Color, light; material and style suited to age and

personality of wearer.

- Durability. Party dresses do not need to be particularly durable since
they are given only occasional wear and almost any suitable material will
wear as long as the dress remains in style. Inexpensive materials can often
be used to advantage in party dresses because of this fact.
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Shoes: essential characteristics of suitable shoes:

Must conform to the natural lines of the foot. Straight inside line; round
toes; low, broad heel; flexible arch.

Must be in harmony with rest of costume. Kind of leather; color.

Stockings: essential characteristics of switable stockings:

Must be durable; must not be too thin; must be of fiber in harmony with
rest of costume; must fit well and be the right size for the foot.

The model may describe her own dress, or a second person may give
the lecture. The latter plan is best in most cases. As each point is
made it should be demonstrated if possible. Unbutton the long sleeves
of the house dress and roll them up; unbutton the high collar and turn
it down; have the model climb a few rounds of a step ladder or step up on
a chair to display the suitable width of her skirt. Action makes the
show interesting.

The planning of the lesson and its presentation may be entirely in the
hands of the teacher or of the students. Even grade children could
present such a lesson and would gain much from the responsibility
entailed.

The lesson could be given toward the end of a course as a summary
of what has been learned regarding clothing selection, or it could be
given after certain phases of clothing selection have been taught. It
is suitable for use with groups of any age. Seventh or eighth grade girls
could conduct such a lesson. High school classes and college classes
will be equally interested. It can be used with girls’ garment making
clubs, for farmers’ week meetings, women’s clubs, and county or state
fairs. Every woman likes a style show and much very valuable informa-
tion can be imparted in this way.

In any case, it is best to use garments actually constructed by the
group interested, as well as borrowed garments. For this reason,
such a lesson fits in well at the end of a course. If there are voca-
tional or trade departments connected with the institution, the pro-
ducts of such classes should be used. Each girl can appear in her own
costume, explaining her reasons for choice of material, pattern, and style.

By borrowing from local stores and by careful choice from all avail-
able sources, shoes, hats, and dress accessories can be included in the
style show. Their use gives an excellent opportunity for teaching facts
about their choice which ordinarily find no place in a clothing course.
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A COOPERATIVE NURSERY

MARGARET GOODRICH NORTON
One of the Mothers

The codperative nursery at the University of Chicago was founded
to meet a war-time emergency. Many of the faculty wives wished to
do Red Cross work but could neither leave their small children at home
nor afford to hire nurse maids. After discussing the matter several of
the women, under the leadership of one especially interested, decided to
ask the University for the use of a building that had formerly been the
‘Women’s Gymnasium and that had not been remodeled for other use since
the completion of the new gymnasium. It was well adapted to the pur-
pose, since it had several small rooms, a large main hall, and a field
enclosed by a high brick wall. The University not only gave the use of
the building, for the sake of helping the Red Cross work, but supplied
also light, heat, and janitor service. A trained kindergartner was
engaged to be at the nursery from 9 a.m. till 12, and 1.30 till 5 p.m. on
five days a week, and the mothers enrolled in the enterprise were assigned
a morning or afternoon every week to act as her assistants.

The nursery as thus organized for war work was found too valuable
to dispense with after the war closed. It is now in its third year and has
survived several crises, the most serious one being the taking over of
the building to serve as a mess hall for the Student Army Training
Corps. When it was returned to us, however, the University expressed
its interest in the plan in the very tangible and welcome form of installing
toilets, low wash bowls, a bubble fountain, and various improvements, such
as fresh paint and other needed changes. This was done with the under-
standing that the use of the premises was to be restricted to children of
parents connected in some way with the University.

We have an average attendance of seventeen in the morning. These
are usually children under kindergarten age and we supply sand pile,
slide, and swing for outdoor amusement, and kiddy-cars, clay, toys, and
the like for indoor fun, with a piano for rmusical games. In the after-

3
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noon the attendance is slightly larger and the children are those who
were in kindergarten in the morning. These children have found their
greatest happiness in building a real playhouse in the field with real
boards and nails. Babies are brought at all hours. Our youngest
was a constant attendant from the age of three months, while both
parents were studying law at the University and the father took a
degree. The babies have a small room with cribs or they are trundled
out into the yard and remain in their carriages. We have now under
consideration a separate place for these babies with a trained nurse in
charge, as they are a great responsibility and it is difficult to protect
the tots just creeping from the careless romping of the older children.

The attendance but not the membership is largely increased when
the children can be conveyed back and forth from the homes. We
tried to do this and it proved a very great help to the mothers living at
a distance from the University. We found, however, that we could not
finance the scheme and it was abandoned until one of the mothers
offered her own automobile and her services in collecting and returning
the children every morning. This she does for a very small fee.

We also tried the scheme of serving lunches to such children as
wished to remain through the lunch hour. These children bring their
own bread, butter, and other cold food and we bring over in a thermos
contrivance hot vegetables and simple hot desserts from the nearby
lunch room in Ida Noyes Hall. This venture required the assistance
of so many more mothers that now lunches are served on only one day a
week.

Several points in the successful management of such a nursery are
obvious to those who have watched the enterprise from the beginning.
First there must be a nucleus of enthusiastic and loyal women and they
need a guaranteed financial backing until the enterprise is under way.
Next, the situation must be centrally located. During the fall of the
Student Army Training Corps our nursery practically suspended,
since no such suitable place could be found. Then the dues must be
very low as otherwise the mothers will not join. Qurs are on a sliding
scale of twenty-five cents to a dollar a week per family, most of the
members paying fifty cents. When it is considered that for this price
your children, no matter how many, can be competently guarded for
over thirty hours a week itis obvious that itis the one cheap thing leftin
the world. With our membership of 46 these dues are sufficient to pay
the salary of the kindergartner and leave a small margin for extra help,
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games, cleaning supplies, or crackers. They are not sufficient to pay
rent on a room and light and heat.

Surprising as it may seem our most serious difficulty is in persuading
the assisting mothers to come regularly and promptly. It is absolutely
essential that at least two adults, preferably three, be on duty con-
stantly. In case of accident someone must go for help but the children
cannot be left alone. And yet to our shame be it said that time and
again the mothers are inexcusably late or do not appear at all.

Cooperation is the key-note of our nursery. Membership necessi-
tates service on the mother’s part. I take care of the children today so
that thirty other mothers may have time free for other things. Tomor-
row it is another’s turn and I may have precious time for countless
duties that can hardly be accomplished when little three year olds are
asking “Why? why? why?” or baby one year olds are toddling and
tumbling into harm.

WOMEN AND PRESENT DAY PRICES

MARY KOLL
Usniversity of Chicago

Attorney General Palmer’s nation-wide appeal to women for support
in restoring the country’s economic equilibrium recalls a pointed anec-
dote apropos of ‘“stepping down’’ related by an English lecturer at one
time with us.

The case had to do with Jack and Jim. Jack knew exactly to the
penny, or nearly so, how much money Jim earned in a week; he knew
how much Jim had to pay for rent, for food, and for the upkeep of his
five children. Jim knew the same of Jack. When Jim was wont to
enjoy solid comfort in the bosom of the family, he sat in shirt sleeves,
pipe in mouth, on a sprawling old chair before the kitchen fire. Jack
knew this; Jack did the same and Jim was aware of it. ' However, when
Jack and his family came to call on Jim and his family, the comfort of
the kitchen stove was deserted and the family passed to the shivering
domain of the parlor where they sat “straight-up” with the neighbors—
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all of which led up to the point that each of us is struggling not so much
to get on the step above as ta convey to the world the impression that
he is on the step above, and that if each of us stepped down just one
step the struggles of economic life would be overcome, the only difficulty
being, “who should be the first to step down.”

We are well aware that patriotic principles were not alone responsible
for the willingness to wear three-winter-old suits and four-season-back
hats during the never-to-be-forgotten days of conservation. Many of
us were glad enough to step down, to wrest ourselves free from the over-
powering influence of the emulative and invidious (thanks to Veblen)
aspects of the Standard of Living, and blithely to assign to the war our
sudden force of character. It is precisely through exercising this type
of force of will that the Attorney General contends that the women of
the nation can lower the cost of consumption. It is the women who
purchase 90 per cent of the food and wearing apparel consumed in
America. If this most powerful class of consumers will unite in effort,
their concerted resistance will demonstrate that the producer is insult-
ing their patriotism and their knowledge of values through the styles
and the prices that he endeavors to fix today. If this powerful group of
consumers will as a group ““step down,” and will determine not to buy
now, to refuse to sanction the overwhelming extravagance flaunted upon
them, to demand through forbearance a return to the era of sound sense;
and if they establish the dictum that the woman who continues to
encourage the present program of the producer is the woman who does
not care about the condition of the country, about other women, about
the American home—if the American woman will do these things there
may be a return to “plain living and high thinking,” and there must be
a reduction in prices. This cannot be done by legislature. Men and
women must do it for themselves, voluntarily.

The problem is not so much a matter of dollars and cents as it is the

matter of restoring peace, happiness, and contentment to the country
at large.
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EGG SUBSTITUTES

The Bureaﬁ of Chemistry, United States Department of Agriculture,
after analyzing and making baking tests with most of the preparations
which are claimed by manufacturers to do the work of eggs, state that:

Baking tests showed that, with the same recipe, cakes made with these
so-called egg substitutes are inferior to cakes made with water in place of
the substitute, are not nearly so good as cakes made with milk, and
in no measure are comparable with cakes made with eggs. There is no doubt,
say the specialists, that most of these products do not really resemble eggs,
neither can they take the place of eggs in baking and cooking, and further
they do not serve any purpose in baking and cooking which is not equally
served by the ordinary products daily used in the household.

A distinction should be made by the consumer between dried egg prepara-
tions, dried egg powders and the like, which consist entirely or mainly of real
eggs in powdered form, and the so-called egg substitutes which contain little
or no egg in any form. Real egg powders, properly prepared, will answer
most purposes of shell eggs in baking and cooking.

The statements of the Bureau of Chemistry in regard to composition
_and cost are in accord with those of the Food and Drug Bureau of
Pennsylvania who last year analyzed more than forty egg substitutes
and published the results in bulletin form.! The results of the analyses
showed that one half or more than one half of every sample was starch
of some kind. Some of the statements in the summary are as follows:

An egg of average size has a nutritive value of 75 calories. Three dozen
eggs would have a total food value of 2700 calories. A mixture of the ingre-
dients commonly used in these egg substitutes has a nutritive value of 100
calories for each ounce. Therefore, 4 ounces, the largest amount found in
any one of the packages, would have a nutritive value of less than one-sixth
that of the number of eggs it claims to replace. In most of them the ratio
was less then this.

To replace any article of the daily dietary with a product costing, we will
say, one-third as much, but having one-sixth or one-eighth of the nutritive
value, is certainly not in the interests of the consumer nor a real blow at the
high cost of living.

In some few of the products great stress is laid upon the fact that real egg
is present. In several, the proportion of egg may reach 50 per cent, but

1 Bulletin of the Pennsylvamia Depariment of Agriculture, Harrisburg, Pa., Vol. 1, No. 7,
June, 1918. General Bulletin No. 314. Egg Substitutes and So-Called Egg Savers.
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these are rare indeed, and are appearing on the market only on account of
the ruling of several of the Food Departments of other States, in which a
product may not use the syllable “‘egg’’ in the title, unless the product actually
contains at least 51 per cent of egg. Even in these few instances, when egg
is present, the element of deception still persists, for the directions for use
state that one teaspoonful of the powder will replace one egg in contradiction
of the incontrovertible fact that the most concentrated form of dehydrated
egg requires about four teaspoonfuls of the material to represent one egg.
The coloring matter which is present, is another element of deception for
which there can be no legitimate defense. Its purpose is to make the cooked
or baked article possess an appearance of egg richness, which is not warranted
by the composition.

As a class, these products are inimical to the welfare of the consuming
public and a detriment to the trade in legitimate food substitutes, of which
there are many of merit. If an economical housekeeper wants to save the
cost of eggs and of egg substitutes as well, it may be done by taking 4 table-
spoonfuls of milk and half a teaspoonful of cornstarch. This will be equiva-
lent to a teaspoonful of a mixture of equal parts of dried milk and cornstarch,
which are the essential ingredients of most of the brands on the market.

The practice of combining ingredients to be found in every household and,
after giving the mixture a fancy name, selling it for many times its value,
should be discouraged by every means possible. In many instances the
package selling for 25 cents does not cost more than 5 or 6 cents to the
manufacturer; hence the effort to introduce these preparations.

These conclusions are given:

First. The brightest light of publicity should be shed upon these products
and the heaviest weight of official authority should be invoked to discourage
their manufacture and sale.

Second. They afford an opportunity for unpatriotic profiteering, com-
bined with the development of the art of camouflage to the point of perfection.

Third. Their names are deceptive; their composition in no wise resembles
that of egg; the presence of color, in those where it is used, is a fraud and the
claims as to replacing value are either deliberate misstatements or ambiguous
phrases.

Finally. Egg substitutes serve no purpose that cannot be served just
as satisfactorily and much more cheaply by articles in daily use in every
household. ‘
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AFTER THE WAR—IN GERMANY

EXTRACTS FROM PRIVATE LETTERS OF AN AMERICAN WOMAN, RESIDENT
IN GERMANY FOR MANY YEARS AS THE WIFE
OF A GERMAN OFFICER
Minchen,
November 28, 1919.
DEAz AUNT—

Winter set in early this year—on October 1—and we have had several
snow storms and frost and extremely cold weather ever since. As a result we
are burning all our carefully hoarded supply of peat and wood, which ought
to have lasted all winter, and when this is used up I don’t know what will
happen to us. We all live in one room, the dining room, though the children
do their home work in the adjoining room, which is half-heated by leaving the
door open between. All the rest of the apartment is icy cold and I have
gotten very painful chilblains from the cold floors. I think cold is much
harder to stand than hunger, and I am used to both. We have more to eat
now, but pay exorbitant prices for meat, flour, and other necessities, whereas
the rations allowed by the authorities still exist in the same insufficient quan-
tities we have had all during the war. Yesterday was Thanksgiving Day,
the first year without a turkey and the first year I had absolutely no desire
to celebrate. All the other past years my friends, Mrs. ————, Mrs.
and their husbands have met together with us for some sort of feast.
1 went to the short service at the American church in the morning, but all of
those present had to “imagine” the turkey dinner afterwards. Most of us
felt like crying. . . . .

The currency is so low that a check for the smallest amount by being
multiplied by 25 or 30, according as the exchange happens to be, will go a
great way here, even if the prices are exorbitant. Since the embargo was
raised, coffee, tea, cocoa, rice, etc., have appeared on the market, but at such
prices that no one can buy much of these long-needed articles. I have not
eaten bananas or oranges for years. We drank malt coffee all during the war;
during the last year, until the embargo was raised this summer, tea was a
great luxury seldom enjoyed. We have known all the deprivations and mal-
nutrition of the Southerners during the Civil War. During that awful reign
of terror in April, when the troops which came to the relief of Munich were
shooting in the streets, and a battery of artillery was shot to pieces, several
of the horses were killed by exploding shells. These were fallen upon and
cut to pieces by the hungry mob who kept on till every eatable piece had been
seized, in spite of dangerous shell firel . . . . B———— often was
obliged to eat horse flesh during the last year of the war. He even sent us
a supply frequently and the children ate it if it was stewed or made into
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hash, but I preferred to go hungry those days. Horsemeat has a horrid,
sweetish taste which I simply couldn’t “stand for.” At the beginning of
the war there were 5000 dogs in Miinich. There are 3000 less now, and I
believe most of these were eaten in the form of sausages.

The worst of all is the lack of sugar, butter, or fat in every form, and milk.
Families where there are no children can’t get any milk at all; those with
children under 10, only one pint per head; even nursing mothers do not get
enough. Just try to drink malt coffee without milk, or bake without it, and
see how things taste. Condensed milk is now for sale, but a 25 cent tin
costs nearly $2.00. You can imagine how much the poor can buy at that
price. The worst deprivation for me was the lack of white bread. The
black bread during the last 3 years was horrid, full of sawdust, potato, or
turnips to stretch the rye or barley flour used, which I loathe even unadul-
terated. Well, we drink coffee now at $3 a pound and tea and cocoa at $5 a
pound, but all our drink, either coffee or tea, has to be sweetened with sac-
charine as the sugar ration is barely enough for baking or sweetening apple
sauce, puddings, etc. . . . . We pay $5 for a roast of any kind, $5
for a small chicken, $10 for a goose, and $1.50 a pound for the commonest
kind of fish. We plan to go out to with the children and serv-
ants for the Christmas holidays, and may have to stay there all of Jan-
uary on account of the heating problem. The children say the schools are to
be closed until February, for lack of coal. It will be quiet out there and
healthful, and we have stoves in several of the rooms and plenty of wood to
burn, as I had lots of the trees in the garden cut down last winter to make
into fuel.

December 8, 1919.

~ We need badly decent shoestrings of all lengths, black and brown, but

particularly black. For years we couldn’t buy decent shoestrings and those
now on the market are made of paper or other fibre, and burst after a few
days’ wear. Writing paper over here is so rotten that it can’t be used. They
have no decent finishing process and the ink runs on it. If you only knew
all the things we have to do without and have done without these last years
" you would hardly believe it. . . .

My brother-in-law has had to go through another robbery—this time in .
his villa on Lake . Two gentlemen crooks appeared to the woman
who kept the keys of his house which had been carefully locked up for the
winter and explained they were his cousin returned from captivity in Persia
and his servant and demanded the key to spend the night. They gave a most
plausible story of having arranged with R to meet them there the
next day. The woman opened the house for them, hunted everywhere for
bedding which R: had carefully hidden against just such an emer-
gency. When the woman came back the next morning the thieves had departed
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taking with them all the bedding, a wheel, a big photographic apparatus, very
valuable, and all kinds of other instruments. The same day all our doormats
were stolen in the entry to this apartment, and part of the carpet on the stairs.
Hardly a week passes that some of our friends do not get robbed or lose some
of their property in one way or another. The police seem powerless to pre-
vent it or to catch the scamps afterwards. The “honest German’ seems
sometimes a relic of the past. If heisn’t stealing he is busy smuggling in
or out of Germany articles forbidden for trade, in the hope of helping the
low state of the currency. Smuggling, bribery, stealing, and cheating are
on the increase in spite of all the new laws to the contrary.

This six hour scheme of the working classes is a calamity, too, when the
nation ought to work longer hours and harder than before, if it ever hopes to
recover from the fearful waste and losses of the war.

A CHEERFUL COMPROMISE

‘“Life has its inevitable compromises. We cannot always be at our
best. Take such a simple matter as that of masticating our food.
Before I had given much thought to it, I should have said that it was
something worth doing and worth doing well. When I learned that
Mr. Gladstone was accustomed to chew each morsel of food thirty-two
times, I thought it greatly to his credit. For a man who had so many
other things to do, that seemed enough.

“But when I read a book of some three hundred pages containing the
whole duty of man in regard to chewing, I was disheartened. Mr.
Gladstone appeared to be a mere tyro guilty of bolting his food. ‘“The
author has found that one-fifth of the midway section of the garden
young onion, sometimes called shallot, has required seven hundred and
twenty-two mastications before disappearing through involuntary
swallowing.”

““The author evidently did his whole duty by that young onion, and
yet I should have pardoned him if he had done something less. That
doctrine of his about involuntary swallowing being the only kind that
is morally justifiable, seems to me to be too austere. If we have to
swallow in the end, why not show a cheerful willingness?”

—Samuel McChord Crothers in ‘“‘The Pardoner's Wallet,” Houghion,

Miffiin Company.




EDITORIAL

A New Departure. An interested member* of the American Home
Economics Association took the trouble to formulate a careful plan for
the enlargement of the JournaL oF HoME EcoNomics and to present
it to the Council of the Association at Blue Ridge in the form of a
typewritten statement of eight pages. It is impossible to carry out
many of the valuable suggestions without a greater financial backing
than is available at present. In response to one, however, we are
beginning in the editorial section of this number a monthly review of
the articies that have appeared in recent scientific periodicals. It is
hoped that this may be of special service to those who wish to keep
up to date in their teaching, but who have not adequate library facili-
ties at their disposal, or perhaps the time to use them.

We are hoping that these reports may deal not only with food but
with shelter and clothing and that they may include, not merely
reports of research, but description of new types of apparatus that
have been found of value, and other matters of immediate interest to
the readers of the JournaL. Dr. Katharine Blunt and her associates
at the University of Chicago have agreed to take charge of these sum-
maries for the present year, though the material may often be prepared
by others.

New Measurement of Metabolism. Studies of energy production
have been made much easier and simpler since Benedict! published the
account of his new portable respiration apparatus. The older methods
for measuring energy metabolism, long used with brilliant successby
Benedict and his coworkers in Boston and by DuBois and others at the
Russell Sage Institute of Pathology, involve elaborate apparatus and
require very specialized skill on the part of the experimenter, and often
considerable time and patience from the subject experimented upon.

The new apparatus is less expensive and much easier of manipulation
since it requires no gas analysis. In using it the subject breathes through
a mouth-piece connected by a rubber tube to an enclosed volume of

* Mrs. Louise McDanell Browne.

t Benedict. Boston Med. and Sur. Jour., 178, 667, 1918,
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oxygen-rich air contained in a movable cylinder, or spirometer, while
the carbon dioxide produced is absorbed in soda lime. The air in this
closed circuit is kept moving by a small blower inside the apparatus, so
that breathing is quite normal. To determine the volume of oxygen
consumed, it is merely necessary to note the diminution of volume of
air in the cylinder. The calories are calculated from this. In 15 min-
utes on a woman subject the oxygen consumption may vary around
3000 cc., so that observation periods as short as this give a very fair
degree of accuracy. The carbon dioxide may also be determined by
weighing the soda lime jar before and after an experiment, but as the
jar is large and the weight of carbon dioxide small, the observation
requires a special balance, and it is hardly necessary for calculation of
calories. Carpenter? in a series of experiments comparing results on
‘“untrained subjects” with this apparatus and others in the Nutrition
Laboratory, draws favorable conclusions as to the accuracy of the new
method.

The possible extent of the use of the apparatus both for teaching and
research cannot be even suggested. We can now demonstrate to our
students and have them find for themselves with vividness, many of the
points in metabolism that we have heretofore been merely talking about.
First, of course, are the questions of basal metabolism and its variation
under different conditions. The hardship in this determination—com-
ing to the laboratory without breakfast, lying absolutely quiet for a
preliminary half hour rest and for the observation—is not enough to
check research, and is good discipline for the budding dietetics teacher.
Moreover, the New York workers® report that a light breakfast of two
pieces of bread and butter, a lump of sugar and 60 cc. of milk without
coffee, has no effect on the basal jnetabolism after two hours, so that
mid morning observations are feasible. Other questions for demon-
stration for investigation are the effect of food, of coffee, of exercise, of
household tasks—anything that can be done with a subject lying, sit-
ting, or standing attached to the mouth-piece of the apparatus.

Clinicians are making increasing use of determinations of basal meta-
bolism in diagnosis of disease, especially hyperthyroidism,*® abnormal
basal metabolism being probably the best indication of the presence of

2 Hendry, Carpenter, and Emmes. Boston Med. and Sur. Jour., 181, 285 (Sept. 4), 1919;
ibid. 334 (Sept. 11), 1919; ibid. 368 (Sept. 18), 1919.

3 Soderstrom, Barr, and DuBois. Archk. Inter. Med., 221, 613, 1918,

¢ McCaskey. Jour. Amer. Med. Assoc., 73, 243 (July 26), 1919.
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disturbed thyroid secretion, and such diagnosis is therefore made pos-
sible in many more cases by the simplicity of this new apparatus.

The Réle of the Antineuritic Vitamine in the Artificial feeding
of Infants. The artificial feeding of infants so far has been largely
concerned with approximating the composition of human milk. To
attain this, top milk is diluted and the energy value is made up by the
addition of carbohydrate material, usually lactose. So long as milk
was considered a valuable source of the antineuritic vitamine there was
little need for considering the possible relationship between a deficiency
in this growth promoting factor and nutritional disturbances in infancy,
but recent work along this line raises the question of the effect of such
dilution. Attention was drawn to the importance of this fact, because
it developed that artificially fed infants required a greater energy value
in the diet to equal the gain in weight of breast fed children. The
suggestion was made that the excess food carried with it, by adsorption,
the required supply of antineuritic vitamine.

The work of Dr. Amy Daniels and Miss Byfield® at the Iowa Child
Welfare Research Station was undertaken in order to study the value
of various additions to the diet. Infants were selected from the Iowa
clinic who were normal in every respect except that they were failing to
gain in weight. For three periods of from 10 to 20 days each, they
received an addition of vitamine-rich material with the regular bottle
feedings. In the first, this was an extract of wheat embryo; in the
second period, in order to study a more easily available source, it was an
alcoholic extract of carrots, turnips, and celery; in the third, since the
preparation of this extract is not feasible for routine feeding, a soup was
made from the same vegetables. Growth was stimulated in all the
subjects and all showed a similar gain in weight in spite of variable
factors of age, calorie value, and different percentage composition of food.

The authors draw the conclusion that failure to gain in infants and
young children may be the result of an insufficient amount of the anti-
neuritic vitamine in the food, which should therefore be carefully scruti-
nized with this in mind.

Is Botulism a Present Danger? Numerous deaths from botulism
have been reported on the Pacific Coast in the past three or four years

8 McCaskey. N. Y. Med. Jour., 110, 607 (Oct. 11), 1919,
$ Daniels and Byfield. Amer. Jour. Diseases Children, Dec., 1919.
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and recently this form of food poisoning has been recognized in several
instances in other parts of the country, caused by ripe olives in Ohio
and Detroit,! by home canned asparagus in Boisé, Idaho,? and by cattle
forage in Illinois.* The increase in number of cases, whether real or
apparent because of improvement in methods of diagnosis, raises the
questions: where does B. botulinis occur, how generally is it distributed
in nature, what are the possibilities of its presence in canned food, either
home or factory product, what is the extent of our danger from this sort
of poisoning?

The organism is possibly quite generally distributed through yard,
garden, and orchard, as it has been found by Dr. G. S. Burke* of Leland
Stanford University, in such places as bruised and bird-pecked cherries,
spotted bean leaves, insects from bean plants, hog manure. The mate-
rial was collected from five widely separated localities inCalifornia.
Earlier efforts (1912) by Van Ermengem to find the bacillus probably
failed because of the difficulty of actually isolating it. Mrs. Burke
made no especial attempt to isolate the organism but detected its pres-
ence by specific toxin formation. The method consisted essentially of
injecting the filtrate from the unknown culture into guinea-pigs and
watching for the characteristic botulism symptoms; the toxin was
further identified with the specific anti-toxin prepared in her laboratory.

The organism B. botulinis was not found by Weinzirl* in some 1018
samples of factory canned food examined in the laboratories of the
Department of Preventive Medicine and Hygiene in Harvard Medical
School. The finality of his results is questioned by Dr. Burke® who
states that failure actually to isolate the bacillus is not a true indication
of its absence. The interesting controversy of these two investigators
can be read in the Journal of the American Medical Association.t:?

1 General News. Bacillus Botulinis Poisoning in Detroit, Jour. Amer. Med. Assoc., 73,
1373, 1919.

3 Thom, Edmondson, and Giltner. Botulism from Canned Asparagus, Jour. Amer.
Med. Assoc., 73, 907, 1919.

3Graham and Brueckner. Studies in Forage Poisoning, Jour. Bacteriology, 4, 1,
1919. v

¢ Burke. The Occurrence of Bacillus Botulinis in Nature, Jour. Bacteriology, 4, 541
(Sept.), 1919. ‘

5 Weinzirl. The Bacteriology of Canned Foods, Jour. Med. Research, 39, 349, 1919.

¢Burke. Spoiled Canned Foods and Botulism, Journ. Amer. Med. Assoc., 73, 1078,
(Oct. 4), 1919.

? Weinzirl. Spoiled Canned Foods and Botulism, Jour. Amer. Med. Assoc., 73, 1789,
(Dec. 6), 1919.
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Because the offending food has been in many instances a home canned
product® considerable suspicion has been attached to fruits and vege-
tables so preserved. It is known now that some strains of B. botulinis
can withstand even the temperatures at 5, 10, and 15 pounds pressure
for 10 minutes.® There is apparently some diversity in resistance to
heat and cold among the different strains; Thom, Edmondson and
Giltner? found that the Boisé strain “can live and multiply in as low a
temperature as 12°C.; therefore foods set away in the ice box are not
free from danger if B. bolulinis happens to be present. Fortunately,
the toxins of the various strains seem to be rendered innocuous quite
readily by heating to the boiling temperature.”

The salient features of the measures of precautions advised by many
writers seem to be: to reject any canned material which is at all suspi-
cious of spoiling or putrefaction, not even tasting it; to use in canning
only fresh, unbruised, sound vegetables and fruits; and then as a final
safeguard, to heat all canned food to the boiling temperature to destroy
any possible toxin. - In many instances of botulism poisoning, the vic-
tims had suspected the condition of the material but proceeded to eat
it nevertheless.

Our interest in botulism, far out of proportion to its incidence and
importance as a cause of death, is due partly to the unusualness of the
symptoms® and partly to its relation to the whole question of the preser-
vation of foods. We await with much interest further information con-
cering the mode of contamination of food products and of dissemination
of the organism.

Sending American Home Economics Abroad. A very interesting
plan has been laid before the officers of the American Home Econom-
ics Association. It is that they show their faith in their own science
by sending it to the Near East. Our efficient agency for this work is
on the spot, namely, the American College for Girls at Constantinople.

This interesting and unique College has been in existence for twenty
years and has exerted an incalculable influence over the women of the
Near East. It serves 18 nationalities, and sends into Greece, the
Greek islands, Turkey, the shores of the Bosphorus and all the Balkan
states educated women to become leaders of their people.

¢ Dickson, Monograph 8, Rockefeller Inst., for Med. Research, 1918.

* Burke. The Effect of Heat on the Spores of B. botulinis: Its Bearing on Home Can-
ning Methods, Part I. Jour. Amer. Med. Assoc., 72, 88, 1919.
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These people live very differently from us and very empirically.
The College now offers good courses in chemistry and biology which
would be factors in a home economics curriculum.

After over seven years of war and the necessity for doing a great deal
of relief work, the College is not in a position to introduce the home
economics that the girls so terribly need. So they turn to America.

The suggestion is made by Miss Marlatt, of the University of Wis-
consin, and warmly seconded by Miss White, President, by Mrs.
Norton of the JourNAL, and by many other officers of the Association,
that we send out a first-class professor to Constantinople, who can organ-
ize an active department in the College. The Council of the Associa-
tion will be asked to consider such a plan at the Cleveland meeting.

This seems a wonderful opportunity to make our home economics
do service. Every girl who could be taught how to live and run a
home would go either into a village where she would be the leading
citizen and carry a great light with her, or into a city, where her can-
dle, together with the candles of other alumnae of the College at
Constantinople, would illuminate the town. Imagine sending into
Turkish, Armenjan, Greek, Servian, Albanian, Jewish, Bulgarian, and
other Oriental homes lux ex Occidenta.

It would cost $2000 a year to maintain a department of home
economics at Constantinople, and we should wish to undertake it for
three years. The money would pay $1200 to a professor (who would
also receive her living), together with her travelling expenses to and
from America, and would supply a little departmental equipment.

The American Colleges at Constantinople, Beirut, and other points
in Asia Minor are the hope of the Near East, and home economics
workers will watch with great interest the plans for this contribution
from their own field to a section of the world which education must
win from anarchy and ignorance.

BENjAMIN R. ANDREWS.

As the Journal Goes to Press. A Bill (H. R. 12078) to amend
the Smith-Hughes Vocational Educational Bill has just been intro-
duced into the House of Representatives by Congressman Fess,
chairman of the House Committee on Education. This amendment
is substantially the bill that was given in tentative form in the June
JournaL. It provides an appropriation of three million dollars for
home economics, distributed among the states on the basis of population.

Now is the time to write to your representative and urge ils passage.
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PROGRAM OF THE AMERICAN HOME ECONOMICS ASSOCIATION

IN CONNECTION WITH THE DEPARTMENT OF SUPERINTENDENCE, N. E. A,

Avuprrorrux, EAGLE ScmoOL, CLEVELAND

MONDAY AFTERNOON, FEBRUARY 23

Methods in High Schools:
Leader—Edna N. White, President, A. H. E. A., and Professor of Home Economics, Ohio
State University, Columbus, Ohio
1.30 The Problem Solving Method in Home Economics Teaching
Helen Goodspeed, State Supervisor of Home Economics, Madison, Wisconsin
2.30 Applied Economics in a One Year Home Economics High School Course
Rosa Biery, University of Chicago, Elementary and High Schools
3.30 General Discussion
6.30 Dinner

TUESDAY MORNING, FEBRUARY 24

Tests in Home Economics Teaching:
Leader—Adelaide Laura Van Duzer, Supervisor of Home Economics, Cleveland, Ohio

9.00 Tests as an Aid in the Teaching and Organization of Home Economics
Florence Williams, Supervisor of industrial Arts, Richmond, Indiana

1000 Standard Tests in Teaching Textiles and Clothing in High School
Mabel Trilling, Professor of Home Economics, University of Chicago

11.00 Teaching by the Meal Plan Method
Betsey Madison, Home Economics Department, University of Wisconsin

TUESDAY AFTERNOON, FEBRUARY 24

Child Feeding:
Leader—Lydia Roberts, Assistant Professor of Home Economics, University of Chicago,
and temporarily with the Children’s Bureau, Department of Labor, Washington,
D.C.
1.30 Report on Field Work for Children's Bureau
: Lydia Roberts
2.00 Feeding Clinic and Demonstration School
Mary A. Harper, Association for Improving the Condition of the Poor, New
York City
3.00 Exhibits of Rats on Different Experimental Diets
Emma Francis, Battle Creek Sanitarium, Battle Creek, Mich.
3.45 General Discussion
Members of the Association should register, upon arrival, at N. E. A. headquarters in the
Hotel Cleveland. Tickets for the dinner Monday should be purchased at that time. Ar-
rangements should also be made for excursions Monday morning. The local committee
will arrange for visits to elementary and junior and senior high schools, to Western Reserve
University, to the Y. W. C. A., to factories serving lunches, and to hospitals. Communica-
tions in regard to reservations should be addressed to Miss Adelaide L. Van Duzer, Board of
Education, Cleveland. It is important that advance reservations should be made.



BOOKS AND

American Marriage Laws in their Social
Aspecis: A Digest. By Frep S. Hawp
AND ELizaBeTH W. BrOOKE. New York:
Russell Sage Foundation, 1919, pp. 132.
This compilation of the marriage laws is

the second of a series of studies dealing

with the problem of marital maladjustment
as those problems come to the attention of
the social case-worker. The first study,

Broken Homes, by Miss Colcord, was re-

viewed in the November JoURNAL. These

two will be followed by a study of the
administration of the marriage laws of the
various states.

The authors first summarize the recom-
mendations for amendment to our marriage
laws that have been put forward by four
authorities—the Commissioners on Uniform
State Laws, Professor George E. Howard in
his monumental Siudy of Malrimonial
Institutions, Miss Willystine Goodsell, author
of The Family as a Social and Educational
Institution, and Frank Gaylord Cook,
author of a series of articles on the “Mar-
riage Celebration” published in the Afantic
Monthly in 1888,

The plan followed by the authors is that
of setting forth something in the nature of a
standard and following this exposition first
by a summary of the marriage laws of all
the states and then by an analysis of the
law of each state. The recommendations
bear on the following subjects:

1. Common law marriages, which are
still recognized in 26 states and should be
everywhere abolished.

2. The marriageable age.

3. The notice of intent to marry, of
importance as insuring greater deliberation
on the part of the contracting parties and
as giving opportunity for investigation by
authorities or persons interested.

4. The marriage celebrant.

LITERATURE

5. State registration.

6. Inter-state relations.

Acts proposed by the Commissioners on
Uniform State Laws are either given in
full or carefully summarized. The subject
of the desirability of uniform legislation is
discussed and the arguments for and against
federal action as compared with action by
the various states.

The editor, Miss Mary E. Richmond,
expresses the hope that persons in possession
of fairly exact knowledge concerning the
administration of the marriage laws in the
various communities may share their knowl-
edge with her. (Address care of the Russell
Sage Foundation, 130 E. 22nd Street, New
York City.)

It is, of course, clear that if there is to be
developed a national structure through
which the national life is to function with a
fair degree of freedom and satisfaction,
national standards must be developed,
national minima determined upon. It is
highly important, then, that as rapidly as
possible, in the various important fields of
social organization, data be obtained from
which the volume and character of the task
of nationalizing the social life may be
judged. Like so many other subjects
originally left to the states, the organization
of the family now appears as clearly of
national rather than local concern. This
study makes a contribution towards our
thinking in national terms upon a funda-
mental problem.

This is an illustration of the national
character of the problem of distress, for the
families, whose marital difficulties often
prove to be the critical question for a social
agency which is trying to develop a plan for
treatment, may have been the victim of
conditions in this respect as in others far
below those prevailing in the community

89
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in which the agency and family are brought be, with all interested in the development of
together; and burdens resulting from lack a frue American home, peculiarly concerned
of intelligent social control in one place may for the standardization on a national scale
fall on shoulders far removed from that of this body of legislation.

jurisdiction. Social workers, then, should S. P. BRECKINRIDGE.

PAMPHLETS RECEIVED

Issued by the U. S. Department of Labor, Children’s Bureau,

Infant Mortality. Results of a Field Study in Saginaw, Mich. Nila F. Allen. Infant
Mortality Series No. 9, Bureau Publication No. 52, 1919.

Maternity Benefit Systems in Certain Foreign Coumiries. Henry J. Harris. Legal Series
No. 3, Bureau Publication No. 57, 1919.

Minimum Standards for Child Welfare. Adopted by the Washington and Regional Con-
ferences on Child Welfare, 1919. Conference Series No. 2, Bureau Publication No. 62,
1919.

Save the Youngesi. Seven Charts on Maternal and Infant Mortality, with explanatory
comment. Children’s Year Follow-up Series No. 2, Bureau Publication No. 61, 1919.

Seventh Annual Report of the Chief, Children's Bureau, to the Secrelary of Labor. Fiscal year
ended June 30, 1919.

Issued by the New York State College of Agriculture at Cornell University:
The Cornell Reading Course for the Home: Thrift Series—Lesson 128, Points in Selecting the
Daily Food, Flora Rose; Lesson 129, Questions for Group Discussions on Thrift, Flora
Rose; Lesson 130, Club Programs on Thrift.

Issued by the Indiana State Department of Public Instruction, Indianapolis, Indiana:
Homemaking Series: Care of the Family in Health. Care of the Family in Sickness. Care
of the House. The Farm House. The Gift Season. Home Management. Hos—
pitality. House Decoration. House Furnishing. How to Live. Selection of Cloth-
ing. Home Sewing. Problems in Hand Sewing. Making Use of our Food Supply.
Table Service. Food Preservation.

Issued by the Ladies Home Joumnal, Philadelphia, Pa.: Written by Anna Barrows. Price
10 cents each.
Foods ihat Build the Body. What a Young Housewife should know about Buying and Cook-
ing Meat and other Body-Building Foods; Good Bread Making; Serving Fat in Food;
Serving Minerals as Food; Serving Sweets as Food.

Issued by the Bureau of Applied Economics, Inc., Washington, D. C.
Changes in Cost of Living, 1914-1919, A Summary of Existing Data.
Standards of Living, A Compilation of Budgetary Studies.
Wages in Various Indusiries. A Summary of Wage Movements during the War.

Issued by the National Kitchens Division of the Ministry of Food, London:
Handbook of National Kitchens and Restaurants.
Good Food at Less Cost, Spencer Leigh Hughes, M.P.
A Great Public Work. Mrs. F. L. Turner.
Thoughis on National Kilchens, Arnold Bennett.
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BIBLIOGRAPHY OF HOME ECONOMICS
PERIODICAL LITERATURE

House CONSTRUCTION AND FURNISHINGS

Floors and Flaws in your Kitchen. Ethel R. Peyser, House and Garden, October, 1919,

Experiences in Teaching Household Decoration. Harriet Day, Indus. Arts, October,
1919,

Italian Furniture. Leslie G. Martin, Indus. Aris, October, 1919,

Colonial Portraits as Decoration in Modern Homes. Peyton Boswell, House and Garden,
October, 1919.

Methods of Heating a House. F. C. Brown, House and Garden, October, 1919,

What to Know About Furniture. Matlack Price, House and Garden, October, 1919.

How to Make Your Curtains. Agnes Foster Wright, House and Garden, October, 1919,

Shrinkage of Interior Trim: Its Cause and Prevention. L. V. Teesdale, Amer. Archi-
tect. pp. 143145, figs. 5.

CLOTHING AND DESIGN

Embroidery Designs for Simple Stitches. Le Costume Royal, October, 1919.

The Girdle in Some of Its Forms Throughout Past Centuries. Le Costume Royal, October,
1919.

The Amateur Dressmaker. Elite, December, 1919.

Old Clothes as New Fashions: Catharine Oglesby, Fashion Review, November, 1919.

Evolution. Historical Development of Skirts. Le Costume Royal, November, 1919,

Dress Trimmings—English History. Le Costume Royal, December 1919,

Democracy and Art. Gutzon Borghun, Arts and Decor., October, 1919,

Simplicity and Design. Pedro Lemas, School Arts, November, 1919.

Creative Textile Art and the American Museum. M. D. C. Crawford, Amer. Museum
Jour., 17 (1917) No. 4, pp. 253-259, figs. 20. An article with illustrations describing the
use of pre-Columbian and American motives and similar sources for modern textile designs.

Pine Needle Basketry. Edward F. Worst, Indus. Aris., October, 1919.

MISCELLANEOUS

Administration of a Men’s Club. J. W. Wood, Hotel Mo.,27,(1919), No. 318, pp. 77, 78,
Many suggestions regarding management, cost, food problems, and similar topics are made
in this article, presented at the annual conference of the Institution Economics Section,
American Home Economics Association, at the University of Wisconsin, Madison, in June,
1919,

The Invention and Spread of Agriculture in America. H. J. Spinden, Amer. Museum
Jour., 17 (1917), No. 3, pp. 180-188, figs. 8. Information is given regarding the use of corn,
peanuts, squashes, and other American foods of prehistoric times. The article is preceded
by a list of food plants, medicines, fibres, gums, and domestic animals, for which the world
today is indebted to the aboriginal inhabitants of America.

The conservation of Our Food Suppliesin War Time. T.G. Hull, Amer. Museum Jour., 17,
(1917), No. 5, pp. 295-298, figs. 3. An account of the war-time exhibit installed at the
American Museum of Natural History.

Wild Mushrooms as Food. W. A. Murrill, Amer. Museum Jour., 17 (1917), No. 5, pp.
322-331, figs. 14. An illustrated article describing edible mushrooms and giving suggestions
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as to their cookery. Information is also given regarding the poisonous species which must
be avoided.

The Anay, a New Edible-fruited Relative of the Avocado. S. F. Blake, Joxr. Wask.
Acad. Sci., 9 (1919), No. 16, pp. 457-462, fig. 1. This paper reports the discovery in Central
America of an edible fruit related to the avocado, for which the native name “anay” is
retained. A full botanical description is given, together with other information. It is
stated that the fruit is oily and in general resembles the avocado, but in addition has a
slightly sweetish taste.

Ostrich Farming in South America. J. E. Duerden, Amer. Museum Jour., 17 (1917),
No. 6, pp. 366-375, figs. 12. This article contains much interesting information about ostrich
feathers and plumes.

Discoveries at the Aztec Ruin. E. H. Morris, Amer. Museum Jour., 17 (1917), No. 3,
pp. 168-179, figs. 14. Data regarding prehistoric Pueblo architecture in the Southwest,
and pottery, household utensils, and clothing, are given.

Explorations in New Mexico. E. H. Morris, Amer. Museum Jour., 17 (1917), 7, pp.
461-471, figs. 9. Interesting information on pottery, etc., and similar topics are included.

The Yellowing of Paper. A. B. Hitchens, Sci. Amer. Sup., 87 (1919), No. 2257, p. 222,
figs. 3. Experimental work here discussed led to the conclusion that “the sheet from which
the sizing had been removed did not discolor greatly, but did not hold up as well as those
which had never been sized at all. The rosin size, even if it is present in the paper only for
a short time, undoubtedly has some influence upon the fibers and produces a certain amount
of yellowing with time.

““Where it is necessary that a paper retain its original color, it is obviously important to
use as little rosin size as possible, consistent with the degree of sizing required, and to use
always an iron-free aluminum sulphate as the precipitant. The animal sizing should be
omitted or kept as low as possible.”

Effect of Number of Coats on the Moisture Resistance of Spar Varnish. Technical Notes,
U. S. Forest Service (Madison, Wis.), No. F-12,

. Some References to Literature on Manufacture and Testing of Animal Glues. Technical
Notes, U. S. Foresi Service (Madison, Wis.), No. F-7.

Bibliography on Casein and Casein Glues (Books on Chemistry of Casein) and (Articles
on Manufacture and Use of Casein). Technical Notes, U. S. Forest Service (Madison, Wis.)
No. F-6.

Water Resistant Glues. Techmical Notes, U. S. Forest Service (Madison, Wis.), No. F-4.

Scratched Joints Versus Smooth Joints in Gluing. Technical Notes, U. S. Forest Service
(Madison, Wis.), No. F-5.

Setting Blood Albumin Glue in a Kiln, Technical Notes, U. S. Forest Service (Madison,
Wis.), No. F-19.

On the Bacterial Efficiency of Soap Solutions in Power Laundry. H. G. Elledge and W.
E. McBride, Amer. Jour. Pub. Health, 8 (1918), No. 7, pp. 494-498. Experimental work is
reported. Sterilization is obtained when garments are finished by ironing or by drying at
high temperatures. In the case of those not so treated the washing with soap produces a
bactericidal efficiency comparable to that obtained by pasteurization.

Carpets Washed and Scoured on the Floor. Hote! Mo., 27 (1919), No. 318, p. 50.

China for dual use—cooking and serving. Hotel Mo., 27 (1919), No. 318, p. 52.

Solving the floor scrubbing problems. Hotel Mo., 27 (1919), No. 318, p. 52.

Washing and ironing machines for amall hotels. Hote! Mo., 27 (1919), No. 318, p. 52.
A unit suitable for small laundry equipment installation is described.

. Teaching Health in the Schools. L. Emmett Holt, Mo. Bull., N. Y. State Dept. Health,

July, 1919,
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The Vocational Homemaking Section
of the National Society for Vocational
Education offers the following program for
its meetings at Hotel La Salle, Chicago,
February 19 and 20.

Thursday Morning, 9 A. M.
Vocational Homemaking Education
Chairman, Isabel Ely Lord, Director School
of Household Science and Arts, Pratt
Institute, Brooklyn, N. Y.

1. Effect of the Smith-Hughes Law on

Instruction in Home Economics

Report of Special Committee of the
Vocational Education Association of
the Middle West: A—Full Time
Schools, Cora I. Davis, State Super-
visor of Home Economics Education,
Illinois. B—Teacher Training, Louise
Stanley, Head of Department of Home
Economics, University of Missouri.
C—Part-Time and Evening Schools.

2. In Training Teachers of Vocational Home-

making, bow shall we meet the
requirement of practical experience?

Report of Special Committee of the
National Society for Vocational Edu-
cation, Maud Murchie, State Super-
visor of Home Economics, California.

3. Standards of Accomplishment

Report of Special Committee, Anna M.
Cooley, Associate Professor of House-
hold Arts Education, Teachers Col-
lege, New York City.

Friday Morning, 9 A. M.
Vocational Homemaking Education
Chairman, Maud I. Murchie
1. Heme Project Work in Vocational Home-

making
Report of Special Committee, Louisa A.
Pryor, State Board of Education,
Massachusetts.
2. Methods of Household Accounting in the
form of an exhibit, Sarah McLeod,
Society for Savings, Cleveland.

The sessions when the industrial educa-
tion of women is discussed will also interest
home economics teachers. There will be a
large home economics representation, as the
Federal Board has called in the Smith-
Hughes workers for a conference just before
the National Society meeting.

The Ohio Home Economics Associa-
tion will hold its annual meeting in the
auditorium of the Eagle School, Cleveland,
February 25 (the day following the meeting
of the A. H. E. A). .

The afternoon program will be as follows:

A Forward Look in Home Economics,
Sarah Louise Arnold, Dean of Simmons
College, Boston, Mass.; The Reorganization
of Home Economics Instruction, Mrs. Hen-
rietta W. Calvin, Specialist in Home Eco-
nomics, Bureau of Education, Washington,
D. C.; The Nutrition Class for Children as
a New Field for the Teacher of Home Eco-
nomics, Mrs. Ira Couch Wood, Director
Elizabeth McCormick Memorial Fund, Chi-
cago, IlL; The Relation of the Home Eco-
nomics Teacher to the Health of the Com-
munity, Dr. E. A. Peterson, Director
Department of Health Service, American
Red Cross, Washington, D. C.

The morning will be given to visiting
schools and other places of interest to home
economics teachers. It is hoped that those
who come to the A. H. E. A. meeting may
be able to stay over.

The Meeting of the Home Economics
Division of the American Association of
Agricultural Colleges and Experiment
Stations has become so important an event
in the home economics world that many
have thought it to be a session of the Ameri-
can Home Economics Association. A few
years ago this section was only a small
informal gathering holding a single session
at the meeting of the Agricultural College
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Association. At the meeting in November,
1919, it offered a full program for two after-
noons and served as a meeting place for a
large number of home economics people.
Agnes Harris of Texas was chairman of the
section, and Inga M. K. Allison of Colorado,
secretary.

The first speaker, Abby Marlatt of the
University of Wisconsin, read an able paper
on the Unification of Subject Matter in
Teacher Training Courses in Vocational
Home Economics, Extension Work, and
Research. Beginning with a brief review of
the aim, methods, and subject matter used
in teaching home economics as a basis for
discussion, she made a keen analysis of the
failures in many departments of the work,
and gave suggestions for remedies. The
next speaker, Bertha Terrill, of the Univer-
sity of Vermont, gave, in delightful English,
a vigorous defense of The General Course in
Home Economics for the undergraduate
eollege student. Mildred Weigley, in her
paper on Vocational Experience, asked the
pertinent questions, What does vocational
experience mean? How are we to know
whether the vocational experience demanded
of our students is adequate? At what point
in the course should vocational experience
be required? These must be answered by a
careful analysis of our present curricula and
courses. Edna White, president of the A.
H.E. A, presented The Legislative Program
of the Association, and Isabel Bevier
reported as the chairman of the committee
on plans and policies of the home economics
section.

The first paper on Thursday was by Alice
Loomis of the University of Nebraska, who
spoke upon The Relationship of the Train-
ing of Teachers of Home Economics in Agri-
cultural Colleges to the State Supervision of
Home Economics under the Vocational Acts.
She recommended a further codperation
between the state supervisor and the teacher
trainer. Dr. Edwin O. Jordan of the Uni-
versity of Chicago spoke upon Food-Borne
Infections, giving the latest results of the
study of botulism and other food infections.
Dr. Blunt of the University of Chicago pre-
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sented a paper on The Present Status of
Vitamines that was published in the January
JournaL. Dr. Minna Denton gave a most
interesting extract of a report on the Absorp-
tion of Fat by a Dough or Batter when
Fried in Deep Fat. The full paper will be
published soon in the JoURNAL. Margaret
Sawyer gave a review of the work of the
Red Cross in supplying dietitians, and out-
lined the Plans for Public Health Dietetic
Work. Florence Ward of the States Rela-
tions Service gave a report of The Accom-
plishment of Home Demonstration Agents
of the North and West.

The officers chosen for the coming year
were Abby L. Marlatt, chairman, and Mil-
dred Weigley, secretary.

The JoumrNAL made a request that it be
allowed to print as many of these papers as
possible.

The Home Economics Section of the
Central Association of Science and
Mathematics Teachers met at the Lake
View High School, Chicago, in connection
with the whole society, on the Friday and
Saturday after Thanksgiving. The first
session was devoted to reports from the
“Committee on Reconstruction”—e pro-
cedure followed in all the sections. Mabel
Trilling of the University of Chicago, chair-
man of the committee, outlined the work
of the home economics committee and
its relation to the educational research
committee of the A. H. E. A. of which she
is also chairman. Helen C. Goodspeed,
State Supervisor of Home Economics, gave
a report for Wisconsin; Florence Williams,
Supervisor of Industrial Arts, Richmond,
Ind., discussed Tests as an Aid in Formulat-
ing the Course of Study, and Rosa Biery of
the University of Chicago Elementary and
High Schools, in a paper on Economics in
the Home Economics Course, described the
work which she does with her high school
seniors.

The next morning, Minnie L. Volk,
South High School, Columbus, Ohio, opened
the meeting with an interesting and stimu-
lating paper on Correlation of Art and
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Household Art. Following her came Emma
Francis of the Battle Creek Sanitarium, who
meantime had been lent to the Biology
Section, with her exhibit of rats on different
experimental diets. She showed them in
pairs or groups, pointing out, for instance,
the marked difference in size and vigor
between rats held for as short a time as 3
weeks, on a diet with or without milk—
striking material for teaching the value of
milk to mothers and children. A satis-
factory sequel to the rat discussion was the
paper by Mary E. Freeman, an elementary
school teacher in the Chicago Public Schools,
on Malnutrition in Children and What the
School Can Do to Overcome It—an account
of her own encouraging work to improve the
health of her sixth grade through teaching
better health habits in general and espe-
cially food. Of her 49 pupils she found that
30 drank coffee for breakfast and only 15
had milk; but after a month of the class
discussion the coffee number had dropped
to 19 and the milk risen to 26.

The officers elected for next year are:
chairman, Miss Harriet Glendon, Lewis
Institute; vice-chairman, Miss Treva Kauff-
man, Ohio State University; secretary,
Miss Maude Firth, Supervisor of Home
Economics, Davenport, Iowa.

Will Some County Agent Reply? A
writer in the Atlantic Monthly says: “What
is the Government doing for us? Set-
ting the price on wheat and sending us
county agents to tell our husbands how to
kill jack-rabbits, and women county agents
to tell us farm women how to make a dress
out of our flour sacks. That latter was all
right during the war, but I wonder if that

e—
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county agent didn’t find out that we farm
women, long before the war, were compelled
to use our flour sacks for underwear because
the middleman was buying silk underwear
for his wife?”’—Annic Pike Greewwood, in
“Letters from a Sage-brush Farm.”

A Lunch Room Management Course
was introduced at Purdue University last
year as an experiment. It proved successful
and will be extended this year. New equip-
ment is being added, thus incurring a debt
which gives a real problem of the kind that
every beginner in lunch room work must
meet. Next year the course will be ex-
panded into a cafeteria in the New Woman'’s
Building where the general public will be
served.

Two lunches are served each week, aver-
aging forty-five servings in each. Two
managers work out every detail of the
lunch, plan the menu, order the supplies,
keep an accurate itemized account, adver-
tize their menu, prepare the main dishes,
keep paid help employed with routine work
to good advantage (a problem that every-
one who takes up lunch room work must
meet), direct the three girls from the class
appointed as helpers for the moming work,
and manage the serving. The three help-
ers assist only during the day that the lunch
is served.

Last year the course proved a financial
success, for the class was able to buy silver,
dishes, and a tea wagon. This year we are
starting out with a deficit of $93.00 for
aluminum trays, and later another one will
be added when more silver and dishes are
purchased. :
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OMICRON NU*

UNA VERMILLION
National Editor

Our organization is unfortunately somewhat late in utilizing our space in
the Journar. It will require effort and codperation on the part of each indi-
vidual member, alumnae included, to make these pages a success. Should
any of our members—whether active or not—ever feel that they have some-
thing worth while to contribute to our undertaking they will find that any
and all contributions or suggestions will be heartily appreciated.

The present national officers of our organization, elected last spring at the
fourth annual Conclave of the Grand Council of the Omicron Nu Society,
are as follows: President, Marion S. Van Liew (Beta); Vice President, Hazel
Manning (Eta); Secretary, Emily Hamilton (Beta); Treasurer, Marjory
Williams (Alpha); Editor, Una Vermillion (Iota).

Lambda chapter was installed at the Oregon Agricultural College, Corvallis,
Oregon, on May 30, 1919. Mrs. H. J. Gramlick of Lincoln, Nebraska, was
the installing officer.

Dean Ava. B. Milam, A. Grace Johnson, and Hatty R. Dahlberg were
elected faculty members. Helen Lee Davis and Mary Van Kirk, were
transferred from Zeta chapter at Lincoln, Nebraska.

Nineteen student members were elected, four from the junior class to hold
the organization together and carry it over to the following year. This fall
eight new members were elected from the present senior class. The officers
are Helen C. Gardner, president; Ruth Kennedy, vice-president; Hazel Kesley,
secretary; Marie Mendenhall, treasurer; and Ruth E. Peaslee, editor.

Helen C. Gardner was sent as delegate from this chapter to the national
conclave held at Albany, New York, June 18-21, 1919.

A Letter Directory for Omicron Nu. Last spring the Omicron Nu at Purdue
University decided to send out a Letter Directory to every Omicron Nu
member, both alumnae and active. This brief Directory contained the names
of all the members, their addresses, and an article concerning their work.
Our chapter was also discussed, stressing the work that the girls had done
during the year. A card was inserted for each member to return, giving a
full account of her work, in order to secure material for a more detailed direc-
tory next spring.

1 Omicron Nu is the honorary home economics sorority. The first chapter was formed at
Michigan Agricultural College in 1912,
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WHAT WE HAVE LEARNED IN DIETETICS FROM THE
ARMY!

JOHN R. MURLIN

Director of the Depariment of Vital Economics, University of Rochester; Late Director of the
Division of Food ond Nuirition, Medical Departmens, U. S. Army

The Division of Food and Nutrition in the Medical Department of
the Army was formed for the purpose of safeguarding the nutrition of the
soldiers. In every previous war, the army has been subjected to some
form of nutritional privation. In the Revolutionary War there really
was not enough food to go around. In the war of 1812 the army was
plagued with a contractor system for supplying the provisions, which
placed a great premium on dishonesty. As a consequence, the army
suffered greatly from want of enough food, and, because of ignorance of
dietetics, or, more properly, the science of nutrition, the food which it
did get was not varied enough or fresh enough to insure good health.
Scurvy was very common. Calhoun, as Secretary of War, adopting
the suggestions of the first Surgeon-General, corrected these defects to
a large extent in 1818.

In the Mexican War the army was able to live largely upon the
country in which it was operating, and the abundance of fruit and wine
prevented scurvy; but the sanitary care of foods, as well as of the
camps in general, was very poor, and much dysentery resulted.

In the Civil War the Medical Department for the first time was
charged with a share of the responsibility for the proper feeding of troops.
But this authority was not conferred until 1863. Previous to that time,

1 Presented at the Second Annual Convention of the American Dietetic Association,
Cincinnati, September, 1919. Also printed in the Moderns Hospital, January, 1920,
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especially in the Peninsular Campaign, there was much scurvy and
sickness of other sorts resulting from improper food. Surgeon John
Letterman, Medical Director of the Army of the Potomac, upon his
appointment, immediately took measures to correct the deficiencies of
the ration. He was one of the greatest sanitarians the army ever had
and ranks with Lowell, the first Surgeon-General, and our own beloved
General Gorgas.

Finally, the Spanish-American War, which brought Gorgas his oppor-
tunity to study the transmission of disease by mosquitoes, was charac-
terized, as many of us remember well, by the “embalmed beef”’ scandal.
Looking back upon the tiny little war of '98, we see now what a tempest
in a teapot it was. There really were few cases of serious poisoning by
improperly processed canned meats; but in all probability the so-called
canned ““roast’” beef, used in the travel ration as a substitute for canned
corned beef, was responsible for much diarrhoea and consequently con-
tributed to the lack of resistance to typhoid which was the real curse
of that war. The chief difficulty lay in sending to the semi-tropical
climate of Florida and Cuba canned stuff which had been processed for
northern climates. Much of the meat spoiled and smelled badly and
made a pestilential scandal for itself and for that part of the press which
loves to handle putrescent news. What was really learned by this un-
pleasant experience in 1898 was the need of adequate inspection of
foods, not only when they are purchased by the Supply Department,
but also at the mess before they are used by the cook.

To avoid the mistakes of the Spanish-American War, as well as of
the Civil War—to go no further back—General Gorgas organized in his
department this Division of Food and Nutrition, which should make
frequent inspections of food conditions in the camps and in the field,
should seek to improve the cooking and serving of the food, and should
study constantly the suitability of the ration.

What we have learned about army dietetics may be summarized
briefly as follows:

(1) We know now for the first time, not only the average require-
ment of food by the soldier in training, but also the range of this require-
ment.?

(2) We know about how much the soldier eats outside the mess and
that he will eat it no matter how good the mess may be.?

3 Cf. Murlin and Hildebrandt: Average Food Consumption in the training camps of the
U. S. Army. Amer. Jour. Physiol., Sept., 1919, p. 531.
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(3) The average daily consumption of each food so that an average
dietary or ration built upon exact information can now be written.?

(4) The average composition of the food actually eaten in the mess?

(5) The variation in food consumption in different seasons of the
year?

(6) The surprising variations in food consumption in different com-
pany messes of the same regiment doing identically the same physical
work, the variation depending, apparently, upon the psychology of the
mess rather than upon the physiology thereof. Likewise a surprising
variation in the amount consumed by the same company from week to
week, the external factors, such as temperature and work, remaining
essentially the same.?

(7) The average consumption by different classes of patients in the
army hospitals.*

(8 The preponderance of acid ash in the ration, as prescribed and
as actually eaten, with the accompanying danger, in combination with
excessive muscular fatigue, of an accumulative acidosis.®
- (9) The surprising fact that a corrective diet prescribed by the
hospital surgeon has nearly always a basic ash.®

(10) And finally, a possible relationship between diet and suscepti-
bility to infection, which must be studied further.®

The garrison ration of the army in force when this war began was an
excessive one. The basal portion of it, 18 ounces of bread and 20
ounces of beef, dates from 1794, when the only other component with
energy value was whiskey. In 1818 one-half pint of beans was added,
and whiskey was changed to molasses for making spruce beer. In
1832, liquors were eliminated entirely and coffee and sugar were substi-
tuted. In 1861, a pound of potatoes was added and beans were reduced.
In 1898, tomatoes were added—none of the other components being
reduced; in 1901, prunes; in 1908, jam, evaporated milk, butter, and
lard. I have not mentioned the seasoning materials, salt, pepper, and
extracts. Salt and vinegar have been present from the beginning;
pepper since 1864, and extracts since 1908.

It should not be understood that the soldier in the late war has eaten
all of this, although like a good sport he has tried. The ration is, and

$ Howe, Mason, and Dinsmore: Variation in Strength and in the Consumption of Food
by Recruits and Seasoned Troops. Ibid., p. 557.

4 Hoskins: American Military Hospital Dietaries. Idid., p. 578.

§ Blatherwick: Note on the Acid-Base Balance of Army Rations. Ibid., p. 567.




100 THE JOURNAL OF HOME ECONOMICS . [March

should be, liberal, partly to offset excusable inefficiency in hasty mobili-
zation and unavoidable wastes. You cannot make cooks over night,
especially out of male Americans. The school for bakers and cooks in
the army has succeeded in making them, and some very good ones too,
in two months. ‘

But no man can eat the entire American army ration day in and day
out. The average amount of meat of all kinds actually eaten in the
training camps in this country was 13.5 ounces instead of 20 ounces as
provided by the ration; 7 ounces of bread instead of 18; 13 ounces of
potatoes instead of 16. But with free choice of foods such as they had
in the camps, the average soldier ate more beans, more fruit, more milk,
more butter, drank more coffee and seasoned it with more sugar than
the ration prescribes. Therefore the ration should be revised in these
directions. This could have been done a year and a half ago with a
saving of 3 cents a day for each soldier—amounting to an enormous
sum of money for an army of 4,000,000 men in a very short time. In-
stead of revising the ration, however, the General Staff saw fit to with-
draw the privilege of “savings,” as it was called,—by which whatever
remained of the money allowance to which an organization was entitled,
was paid in money and could be spent for such extra things as the mess
sergeant might select,—and now requires all purchases to be made by the
Quartermaster upon requisition. This has worked a considerable hard-
ship upon the hospitals, for it has made more difficult the selection of
suitable foods for particular cases. :

Notwithstanding some abuses of the savings system, however, the
ration system in vogue has, under close inspection and supervision,
worked well,—much bgtter than in any previous war. The men have,
except in very emergent circumstances exigent upon their military
duties, always had enough to eat and of such quality that no cases of
deficiency disease have been reported, and, with almost negligible excep-
tion, no cases of other disease in any way traceable to the food.



1920] STANDARDIZATION OF 'mxm;sa - 101

RECENT WORK OF THE COMMITTEE ON THE,
STANDARDIZATION OF TEXTILES . -.:

So general an interest has been manifested by home economics wo:he'ﬁ; o

in the progress of the Committee on the Standardization of Textile
Fabrics, and so much codperation and encouragement has been given
us, that we gladly accept the editor’s offer of space for a brief chronicle
of our work up to date, although by the first of March we shall be a
whole month older and shall have added another chapter to our history.

The Committee on the Standardization of Textile Fabrics was ap-
pointed by the Textile Section at the Annual Meeting of the American
Home Economics Association last June, and started in life with excellent
resolutions and the backing of the entire Association.! To the six orig-
inal members of the Committee have been added Elizabeth Weirick,
director of the Sears, Roebuck textile testing laboratory, and Marie
Sellers, household editor of the Piciorial Review Magagzine. There is an
Advisory Committee numbering nearly forty and representing twenty
States. Advisory Committee members are carrying on the Study of
Purchasing Habits outlined below; bringing the committee program
before state home economics associations, state federations of women’s
clubs, and organizations of consumers generally; carrying on laboratory
tests; securing samples for wearing tests; giving us educational publicity;
and holding up the hands of the Central Committee in other ways too
numerous to mention. Every member of the two committees is a
worker, and each has had or will have an important share in the sum
total of the Committee’s activities.

The first happening of major importance was a conference in New
York on October 10 and 11, 1919, attended by seven members of the
Central Committee. The object of this meeting was to hear from
representative textile manufacturers, retailers, and others some of the
difficulties that were sure to beset our way. We hoped also to get con-
structive suggestions. There were present two silk manufacturers, a
cotton manufacturer, a consulting expert in silk manufacture who was
experienced in woolen manufacture, a famous textile chemist, and a
man in close touch with large retail interests in a number of leading
cities. We also met the secretary of the Retail Dry Goods Association
of New York City. At this meeting skepticism on the part of the trade

1 See ““Some Suggestions from the Textile Section’’ in the JoURNAL for September, 1919.
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reprmtstzv& gradually changed to interest, and much valuable infor-
mation was received.

‘.. The Committee came to agree with the manufacturers that in all

: 2 :i)i'obability the constructive way to deal with the question of standards

was to propose minimum standards based on manufacturing specifica-
tions and on wearing and laboratory tests, and to mark fabrics that met
or surpassed these standards so that they could be recognized by con-
sumer and salesperson, rather ‘than to develop and push a few fabrics
precisely meeting a proposed standard and, in so doing, ignore or deny
recognition to fabrics that more than met the standard. Our conferees
pointed out very sensibly that this latter course would tend to prevent
the support of the very class of manufacturers and dealers on whom
we were counting for codperation.

We therefore register our conversion, on October 10, 1919, to the doc-
trine of minimum standards. .

We wish to make plain, as we had to make plmn again and again in
the conference, that, in proposing a movement for the adoption of
minimum standards of quality for textile fabrics, we are not proposing
to destroy or diminish the value of the individual trademark or neces-
sarily to reduce the number of different fabrics on the market. We are
aiming to provide for the intelligent consumer, who desires or is obliged
to spend her money to the best advantage, a sort of clothing insurance,
assurance if you please, that will enable her, without previous training
in textiles, to pick out materials sure to give real service for a definite
use, and thus guard her from loss of money and material that she can ill
afford. Conditionsin the textile market to-day make theneed for such
protection and guidance greater than ever before. We believe that
these same conditions have laid a strong basis for support of such a
movement by thoughtful consumers.

We are quoting from our earlier article! when we say that such a
movement cannot be fully developed in a day or a year, nor by radical
or destructive methods. It cannot be developed at all except by the
intelligent and sympathetic understanding and cooperation of all parties

~ concerned—the manufacturer, the jobber, the garment maker, and the

retailer, as well as the consumer. It should in time be possible to
secure such codperation because standardization, like other forms of
insurance, will be of mutual benefit to the consumer, the seller, and the
producer.
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Following this conference the Committee formulated the following
list of problems to be grappled with:—lack of laws protecting the con-
sumer of textiles and clothing from misrepresentation; ignorance or
indifference of a large proportion of women and girls to clothing prob-
lems so that yard goods and ready-made clothing are selected largely
on the basis of surface finish, color, and cut, and there is extravagant
expenditure for dress; lack of data on which to base suggestions for -
minimum standards; need for determining the most effective way ‘of’
identifying fabrics that reach or pass the minimum standard; indiffer-
ence and possible antagonism of the trade.

In December and January the Committee sent out to Advisory Com-
mittee members, and certain others, mimeographed copies.of its Position
and Program,® which served the several purposes of crystallizing our
convictions and plans, placing us on record before the world, and unify+
ing the preaching of ‘apostles in divers places. It is upon this program
that the following paragraphs are based, and we bespeak the assistance
of consumers in general and home economics people in particular in
carrying it forward as promptly as may be. A brief report of progress
to date is included under each section. :

Passage of protective legislation. The Committee is urging active sup+
port of the Barkley Misbranding Bill, H. R. 2855, 66th Congress. This
bill penalizes the misbranding of merchandise of all kinds, including
textiles among others. The reason the passage of this bill is so vital to
the work of the Committee is that at present there exist widespread
practices of misrepresentation in all branches of the textile trade, entirely
unchecked by law. There would be little to prevent unscrupulous
persons from putting on the market goods purporting to meet any
standard the Committee might set. This would be especially true of
fabrics made up into ready-to-wear garments, and at our conference we
heard with surprise that by far the greater proportion of fabrics that
leave the manufacturer find their way into the hands of the cutting
up trade.

The Committee has secured the endorsement of this Bill by the Leg-
islative Committee and the Council of the Association, and Advisory
Committee members have secured endorsement by women’s clubs and
individuals.

2 A copy of this may be obtained from the JourNaL Office by sending 6 cents postage.
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The Natsonal Clothier for August, 1919, prints the bill in full,? and also
discusses the British Merchandise Marks Act upon which the Barkley
Bill is patterned. We ask you to write your representative urging
favorable action on this bill as soon as it is reported, and to write Con-
gressman Barkley expressing your personal interest and that of any
group of consumers with whom you are connected. Awaken the inter-
est of local dry goods merchants and get them to write indorsing the
bill, which is as important to the honest merchant as it is to the consumer.

We recently learned that the bill was drafted originally by a sub-
committee of the Interstate and Foreign Commerce Committee of the
House about six years ago to meet requests for legislation to penalize
the misbranding of a number of different articles, including leather
goods and various textiles. It was unanimously reported by the Com-
mittee in the 64th Congress but failed to gain consideration on the
floor. In the 65th Congress it was shelved for war legislation, and,
although introduced during the present Congress and again referred to
the Interstate and Foreign Commerce Committee, it has not yet received
their attention. Congressman Barkley expects the bill will come up for
consideration within the next month or two, and when the hearing is
announced, the Association will be represented by delegates who will
speak in its favor.

Encouragement of standard American dyes. The Commlttee also calls
attention to the Longworth Bill which seeks to protect and develop the
dye industry built up in America during the war against cut-throat
competition by German dye stuffs manufacturers.*

The education of women and girl consumers to appreciate and demand
quality in yard goods and ready-made garments must come slowly
through various avenues of home economics teaching, which include
women’s magazines and extension work as well as schools, normal
schools, and colleges. The central ideas will be the wisdom and duty of
a careful planning of the wardrobe on the basis of a definite clothing
budget, and the selection of conservative styles and reliable fabrics.
The Committee has added its mite by securing for printing in the Jour-
NAL “Putting Over Budget Lessons,” by Janet Cation, October, 1919,
“Suggestions for a Demonstration on the Selection of Clothing,” by

3See also Textiles, July, 1919, and reference to the bill in the editorial section of the
Journar for Dec., 1919.

¢ For amcluon this subject see reference list in the Bibliography, p. 140. Also editorial,
December JourNAL, p. 557.



1920] STANDARDIZATION OF TEXTILES 105

Zella Bigelow, February, 1920, and a “List of References of Timely
Interest,” page 139 of this issue. A further contribution is being pre-
pared containing suggestions as to how work in textile and clothing
selection may be incorporated in clothing courses in grammar and high
schools.

Siudy of purchasing habits. It was the skepticism of the manufac-
turers and merchants as to the survival of the old-time “thrifty buyer”
in numbers worth recognizing that goaded the Committee into launch-
ing its Study of Purchasing Habits. We refused to agree that women
purchasers as a class no longer sought for quality and durability but
were carried away by extreme styles, beautiful colors, and surface finish.
““This may be true to a large extent in New York,” we protested. ‘““We
think it cannot be true the country over, but we do not know, and we
propose to find out.”

The Comimittee has therefore drawn up and distributed a question-
naire suppletnented by record blanks for a study of purchasing habits.
This investigation is now being carried on simultaneously by groups
of institutions of collegiate rank in various parts of the country to
determine what textile fabrics are most frequently purchased for vari-
ous common uses; what makes are considered staple in each of these
lines; how the demand for these staples compares with the demand for
novelties for the same uses; the trade names of such staples, together with
names of manufacturers and other data. The twenty-six coSperating
institutions have been divided into six committee groups, each with
a chairman, for the study of fabrics purchased for the six following
uses:—service dresses (wool, silk); underskirts (silk, cotton); coat
linings and dress foundations (silk, cotton); women’s underwear (cotton,
silk, not knitted); children’s dresses and infants’ wear (not knitted); .
household textiles. There are from four to six institutions in each
group, and these are so located that the data collected will as far as
possible represent country-wide conditions.

We are expecting to secure supplementary reports from extension
specialists in clothing, from students in salesmanship, and from certain
retailers.

The data gathered by the members of each group will be submitted to
the chairman who will tabulate it and send it in to the Central Com-
mittee in time for a report at the June meeting of the Association at
Colorado Springs.
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Study of minimum standards. The Committee felt that it might be
embarrassing to find itself preaching minimum standards while at a
loss for definite data as to what should constitute such standards. It
therefore set as one of its early goals the gathering of such data for a
limited number of fabrics:—underskirt and coat lining silks, a cotton
for lingerie that may be finished either as cambric or nainsook, and
serge for service dresses. The plans for the silks, which are the farthest
advanced, provide for three distinct kinds of wearing tests to be
supplemented by laboratory tests. These are respectively the Wom
Garment Test, in which samples of outworn underskirt and coat lining
silks, accompanied by a data sheet giving details of wear, are collected
for laboratory analysis and testing; the Small Piece Test, in which
pieces of new silk so selected as to approximate our tentative notion of
a minimum standard for underskirt silk are sewed upon the garments in
places that receive the heaviest wear, their wearing qualities recorded,
and an unworn sample, reserved for the purpose, sent in®for analysis

"and tests. We have actually begun on these two tests (February 1).
The New Garment Test is perhaps the best and certainly the most ambi-
“tious of the three, and is not yet entirely worked out. We hope, with
the advice and codperation of one or more silk manufacturers, to pur-
chase silk in standard navy blue and in black which approximates or
surpasses our tentative standard. This silk will be made up into under-
skirts and the skirts disposed of to women interested in the test, who
‘must pledge to keep a record of wear and turn it in to the Committee
at a certain date. Profits arising from the transaction will be used to
finance the rapidly growing work of the Committee.

The tests on silks are being carried out under the general direction of
Mrs. Ellen B. McGowan of Teachers College, with the codperation of
Miss Ruth O’Brien of Iowa State College, Miss Trilling of Chicago Uni-
versity, and Miss Weirick of the Sears, Roebuck Laboratory. We hope
to report shortly on the organization of our tests for lingerie cotton
under Miss O’Brien, and for serge under Miss Grace Denny of the
University of Washington.

We shall need your help with the silk testsoutlined above. Seedetails
for the Worn Garment Test on page 109. If you are willing to cosperate
in other tests write Mrs. McGowan at Teachers College, specifying the
test you select, and enclose a self-addressed, stamped envelop. Instruc-
tions will be promptly forwarded.
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Codperation with organisations. Miss Sellers is presenting the idea of
minimum standards to editors of women’s magazines in New York City.
The chairman has discussed the Committee’s program with Mrs. Charles
Greene, Director of the Home Economics Division of the General Fed-
eration and with the editor of the Federalion Magazine. The chair-
man for the Clothing Section of the Federation, Miss Mary Matthews
of Purdue University, is a member of our Advisory Committee. Plans
are on foot to secure the interest of the A. C. A. and the Consumers
League. We have offered our codperation to the H. C. L. Division of
the Department of Justice, and established relations with the Director
of Women’s Activities, who has sent out in mimeographed form a re-
quest for samples for our Worn Garment Test. We urge JOURNAL read-
ers to keep in touch with the plans of the H. C. L. Division, which has
some definite suggestions as to what women consumers can do to help de-
flate clothing prices. Write to the headquarters in your state, if one has
been established, or to Miss Edith C. Strauss, Director of Women’s Activ-
ities, H. C. L. Division, U. S. Department of Justice, Washington, D. C».

The Community Moving Picture Bureau of New York City is prepar-
ing under Mrs. Woolman’s direction a series of films dealing with textile
manufacture and selection. In planning these pictures Mrs. Woolman
has had at heart the program of the Committee as well as the needs of
the home economics student and the consumer in general.

Method of carrying minimum standards into effect. We are still in
search of the simplest and most expedient method of identifying fabrics
that have met or surpassed the minimum standard, so that consumers
may readily recognize them. Among several possibilities, two appear
especially promising. The first is a testing station to be maintained
by the American Home Economics Association, which would (1)
examine fabrics submitted to it by manufacturers and decide whether
they met or surpassed the minimum standards proposed by the Asso-
ciation, either independently or in coSperation with national textile asso-
ciations; (2) authorize for such fabrics the use of a copyrighted label
or symbol protected by a license. We have the assurance of practical
advertising men that such a plan is fundamentally sound. The second
possibility is a similar testing station, maintained jointly by organ-
izations of consumers, manufacturers, and retailers. In many respects
this second plan is a bigger and more generous one than the first, yet its
very bigness indicates that obstacles may arise in its path. It is evi-
dent, however, that either of these possibilities contains the germ of a
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potential research foundation that would conduct impartial studies of
fabrics from the standpoint of the use they are to serve; codrdinate work
being carried on by independent agencies; and out of its experience
make constructive and authoritative suggestions that would in the
course of time profoundly influence the consuming public on the one
hand and the manufacturing and merchandising world on the other.

Conferences with the irade. Now that our preliminary work is fairly
well blocked out we are ready to ask for further advice and codperation
from the “associations of manufacturers, retailers, and jobbers’” men-
tioned in our birthday resolutions. A number of such conferences are
being arranged for February in such centers as Chicago, New York,
and Boston. We shall listen openmindedly to all suggestions, but
before the conference closes we shall hope to drive home these two
ideas:— .

1. It would be good business for you if you could say, “This bolt of
goods has been submitted to the Testing Station of the American Home
Economics Association, and they have pronounced it to equal (or surpass,
as the case may be) the standard they have established by careful wear-
ing and laboratory tests. It bears their symbol, and this guarantees on
their authority that it will give you satisfactory (or unusual) wear.
This is a sort of clothing insurance you women have been needing for a
long time.”

2. If you accept this idea and help us work it out, you will have
behind your reliable goods one of the biggest and most effective adver-
tising forces in the country—the organized body of home economics
teachers. These teachers according to the latest available figures came
into intimate daily contact with 20,724 students in colleges and uni-
versities in 1917, 163,826 students in high schools in 1915, 39,414 stu-
dents in federally aided vocational schools in 1919, and many more in the
eighteen states that have part time compulsory education laws. They
talked face to face with hundreds of thousands of homemakers in the
extension service codperatively maintained by the federal government
and the agricultural colleges in forty-eight states. They reached hun-
dreds of thousands of women through the home economics programs of
state federations of Women’s Clubs, and they have access to millions
of consumers every month through the articles they contribute to the
women’s magazines. These home economics teachers are themselves
consumers; they have many avenues for influencing the consumers of
today; and they are molding the consumers of tomorrow. As an
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organized body they are behind this plan for minimum standards,
because they believe it is needed by the individual consumer and by.
the country as a whole. - In the long run, your interests are identical
with those of the consumer. Can you afford not to give serious con-
sideration to our proposition?

Worn garment test. If you wish to cobperate, send two samples,
each 6 by 9 inches, or the equivalent in pieces of a different shape, from
the less worn parts of the garment, and one somewhat smaller sample
from the most worn part to show the nature of the wear. In addition,
fill out the Information Blank below as accurately as you can and
enclose with the samples.

Send blank and samples to Miss Ruth O’Brien, Dept. of Chemistry, .
Towa State College, Ames, Ia.

Information Blank

How long did you wear this garment before t.he first weak places appeared:—

About how many weeks of wear?. ....... .About how many hours a day?.............
About how many days a week?..........

Reasons for unusually hard wear, such as:—Friction from rough or scant skirts, tight fit
around armhole or over hips, stoutness of figure, skirt rubbing on shoes, getting flounce
repeatedly wet, perspiration.

Do you consider this silk gave good, medium, or poor wear?.. ..........ccocveieiiiiiiniaes

Give name and address of manufacturer of garment or material, if you knowit.............

Give trade name of garment or material, if you know it...............ccoiiiiiiiiiiines

Name.....oooitiiinirennenencnnnensesennncnns Address..........cciiiiiiiinnnennns
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FIRE AND WATER IN THE CLASS-ROOM
. ANNA BARROWS

What are the schools of home economics doing to show the public
how to use fire and water intelligently?

There are schools where the casual observer might judge from the habits
of the students that gas, hot water, and electricity were as free as air,
costing nothing in either labor or money.

Even the teachers seem to feel little responsibility, and at midday all
the electric lights may be on while the window shades are down.

Many young women have not learned how to wash dishes clean with
little water and are much perturbed by the conditions under which many
demonstration lectures must be given. There is great waste of soap
where a large quantity of water is used and the dishes are no more sterile
than those washed in a little very soapy water and then scalded with
actually boiling water.

The regulation of the gas burners to avoid waste in boiling, and the
transfer of kettles to the simmering burner, once they have reached the
boiling point, saves fuel and produces a better result in the article to
be boiled. The turning out of oven burners when three-fourths of the
time for baking has elapsed also saves fuel and improves the product.

The fireless and pressure cookers are used in occasional lessons, but
even their continuous use wherever suitable saves less fuel in the end
than the habit of lighting gas after the kettle is ready to place on the
burner, and the turning out of the burner before removing the kettle
from the top or the pans from the oven.

Do all our schools for training teachers, even, show their pupils the
monthly or quarterly cost of the fuel and water used in the class-rooms?
Perhaps the household budgets do not always make the 1tems as prom-
inent as they deserve, but include them in rent.

In the north temperate zone, what is a reasonable a.llowance for each
person a year for water and for fuel for warmth and for cooking?

Unless such instruction is given generally in our public schools, the
art of cookery may soon depend on a few lumps of charcoal after the
manner of southern Europe and India, where forests have been eliminated.

The prodigal use of natural gas in this country foreshadows what may
come in future to the users of coal and its products.

Even where “white fuel,” water electricity, is available, and the natural
power seems inexhaustible, installation and maintenance are costly.
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ABSORPTION OF FAT BY FRIED BATTERS AND DOUGHS,
AND CAUSES OF VARIATION*

MINNA C. DENTON, EDITH WENéEL, AND LOUISE PRITCHETT
Office of Home Economics, U. S. Depariment of Agriculture, Washington, D. C.

What is the composition of fried eggs, apples, mush, or potatoes, as
_compared with boiled? How much fat should a pound of food reasonably
be expected to take up in frying? How many pounds of doughnuts
should one pound of dough produce? How many teaspoonfuls, or table-
spoonfuls, of fat in a homemade doughnut? Is it the amount of fat
contained in them that determines the indigestibility of doughnuts for
many persons? Can a good quality of homemade doughnut be obtained
which will be low in fat? A ‘ _
It is indeed a difficult matter to find reliable data for the answers to
these and other important questions upon the same subject.

PREVIOUS EXPERIMENTAL WORK

Table 1 is compiled from earlier work (unpublished) done at Ohio
State University in 1915-1916 by Rose Hughes in conjunction with the
senior author of this article.

In general Miss Hughes found that fat absorption was about the same
in lard as in cotton-seed oil. Some of the series she obtained seemed to
show plainly that increase of temperature increased the fat absorption
somewhat, provided all other factors were kept exactly the same; this,
of course, is not the case, in practice, where increase in temperature is
accompanied by decrease in time of cooking. ,
. Miss Hughes' doughnuts, which showed a moderate fat absorption
only, increased about 10 per cent in weight as a result of frying.

McKee,! in 1917, made doughnuts from the following recipe: 14 cups
milk (340 grams),? a little more than 6 cups of flour (709 grams), 1% cups
sugar (300 grams), 3 tablespoons Crisco (34 grams), 2 eggs® (84 grams),
6 teaspoons baking powder (25 grams).*

* Published with permission of the Secretary of Agriculture.

1Fat Absorption in Frying Doughnuts, Jour. Home Econ., Jan., 1918.

* According to U. S. Bureau of Standards table, the standard half-pint cup is 237.5 cc.
In that case, a “standard cup” of milk (sp. gr. 1.032) should weigh 245 grams.

3 Evidently “2 cups” of egg for 84 grams, as printed in Miss McKee's paper, is a misprint.
(THE JoURNAL understood that the “2 cups” referred to beaten eggs, probably yolk and
white beaten separately. Editor’s Note.)

4 Forty-eight weighings of 1 teaspoonful of baking powders of different ages, done in this

Experimental Kitchen gave an average of 3.3 grams. 12 cans were used representing 8
brands. { But variations among different samples ran from 2.7 grams to 4.4 grams per tea-
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She rolled them not quite half an inch thick (1 cm.), cut them with a
cutter of the usual shape, about 24 inches (6.5 cm.) in diameter and with
a center hole almost one inch (2.1 cm.) across, then fried them in deep
fat, viz. cotton seed oil, at 200°C., for 5 minutes. She found that they
gained in weight by cooking, since they weighed from 19 to 24 per cent
more after frying than before—in spite of the fact that they must have
lost a good deal of water during cooking. Thiswater loss would probably
be about 15 per cent of their weight before cooking, according to our
own experience with mixtures of this kind, fried at that temperature
for that length of time. It may be calculated, from the figures which
she gives on pages 19 and 20, that a doughnut weighing 36 grams before
cooked and containing 1.8 grams of fat in the dough, would lose S grams
of water and gain 13 grams of fat during this five minutes’ frying, so
that its weight after cooking would be 44 grams of which 14.8 grams, or
about one-third, is fat.

Morgan and Cozens®* made doughnuts from a recipe varying from
Miss McKee’s, in that they used about 20 per cent less of egg and
25 per cent more of flour. They report absorption of fat varying from
13 per cent (on the weight of the finished product) to 21 per cent. This
is directly comparable with 10 to 22 per cent in the Hughes doughnuts
and with about 33 per cent in the McKee doughnut,—if we have not
misrepresented the figures. Both the Hughes and the Morgan doughs
are rather high in flour and show a low absorption for that reason. The
McKee doughnuts not only were low in flour, but also were fried for
five minutes instead of three or four. Furthermore, they were cut as
somewhat smaller doughnuts than in the other two cases, which gives
them more surface for absorption, in proportion to the mass of the
doughnut.

EXPERIMENTAL WORK DONE IN THE PRESENT STUDY

In order to determine, if possible, the effect of different components
of the dough and also of temperature of the hot fat on the amount of
fat absorbed by batters and doughs during frying, the series of experi-
ments indicated in tables 2 and 3 were performed by the authors of this
article. The following precautions were observed.
spoonful, though ,all weighings were done from measurements made by a single individual,
whose different measurements of the same sample checked very closely. The loss of weight
which results from aging appears to be the chief factor concerned.

§ Changes in Physical and Chemical constants of Fats used in Frying a Standard Dough
Jour. Home Econ., Sept., 1919.
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. . TABLE §
Am«mt of Jat taken up during frying by various ballers and doughs‘
AT *
FAT ABSORP-
¥ ABSORP-| TION
 aaa WRIGET nmuj TIME Tft‘:nn- N saseD | Tow
DOUGE on.nrm eoom | ngl'so -ng:'o FAT USED '::;" "o',m
or COOKED
DOUGH | DOUGH«
NUT
" . " | mimtes |degrees C per cems| per cont
®Queen Fritters” (Equal parts by | 8 balls, 19-| 6-8 [{170-190| Lard' | 17-25| =~
- weight of eggs and boiling water;§| 30 grams) ’
. parteachof flourand butter;cooked|{ each - "
as mush, then eggs beaten in.) - .
Same; thicker batter because cooked | 7 balls, 28-| 6-7 [180-225| Cotton { 6-9 |
longer before frying. 49 g. each| . seed oil
“Apple Fritters” (Equal parts of | 8 fritters, 9 3-6 (170-225( Cotton | 13-26
flour, milk, and apple; § part.of egg; | 39 g. each seed oil
* small amounts of baking powder
.and salt.)
Commeal mush sautedt 3 slices, § in,| - 10 Lard | 5-8
thick, 33—
. 50 g. each .
Cornmeal mush friedt 3slices, $in.| 8 [185-225| Lard | 7-9
. thick, 33+ : . it
L . 50 g. each :
“Swedish timbales” (§ part flourto 1| 6 timbales,| 4 [175-200] 42-52
part milk, about § part eggs and ;| 5-8 grams
part ofl, small dimounts of salt and | each
sugar.. Fried as very thin shell)
#Raised doughnuts’ Yeast dough) 7 doughnuts,| 2-5 (160-190| Lard 7-12
cut as be-[
low; 55~
63 g. each .
Doughnuts, three-egg. (100 grams | 8  dough-{ 4 [150-215| Lard | 11-23|10-22
sugar, 16 grams butter, 70 grams [ nuts, 51
" egg, 123 grams milk, 6 grams bak-| 52 grams
- ing powder, 3% grams salt, 311| each
grams flour. Dough rolled 4 inch
thick, cut 3 inches in diameter.

* This table is published with the consent of Edna White, formerly Head of Home Eco-
nomics Department, Ohio State University.
t Other foods show more striking differences in fat absorptlon between the two methods.
E. g., fried oysters absorbed 19 per cent fat, sauted 10 per cent; fned halibut cutlets 14 per

cent, sauted 4 per cent.
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Each mixture was freshly made up just before using, unless explicit
statement is made to a different effect. Inasmuch as many of the
mixtures which we desired to use could not possibly be rolled and cut
in the shape of ordinary doughnuts, it was decided that a greater approx-
imation to uniformity of shape and surface presented (and also of manip-
ulation) would be attained by rolling the dough into a ball (if stiff); or
by scraping it from the spoon in a single mass, if too soft to roll—since
these soft doughs usually puff into ball shape during the frying. In
almost every case, 128 grams of dough (or batter) was used at a single
frying, in four balls of 32 grams each. In a very few cases, there were
only 1, 2, or 3 balls of 32 grams each. All fryings were done for eight min-
utes (unless otherwise stated) in an iron kettle 8 inches high and 6 inches
wide, weighing 2083 grams (something over 4} pounds), and holding
about 5 quarts when full, or § pints when half-full. The amount of fat
used was about 4% pints, or between 1850 and 1900 grams. The “dough-
nuts” were turned once, if possible (sometimes they refuse to be turned),
in case they did not turn themselves; this was usually in the middle of
the frying period, unless rapid browning of the under surface demanded
an earlier turning. After cooking, they were thoroughly drained over
the kettle of fat, on a wire skimmer, and were weighed within ten minutes
after frying. The hot fat was weighed immediately after each frying,
and the difference in weight before and after cooking of the doughnuts,
was taken as the amount of fat absorbed by them during frying. Re-
peated weighings of the amount of fat left on the skimmer, or taken
up by the paper on which the -doughnuts were laid, showed that this is
only a fraction of a gram, when due care is exercised, and hence need
not be taken into account.

It may, however, be urged that the weight of fat remaining in the
kettle after frying is an inaccurate measure of absorption, since the
character of the fat is changed as a result of heating, in ways which
change the weight of the molecule. Oxidation of the unsaturated
carbon atoms does, of course, increase the weight of the molecule, while
on the other hand, the splitting off of terminal carbon atoms from the
fatty acid chain (e.g., in formation of acrolein) diminishes the weight
of the molecule. However, a careful calculation of the maximum
change in weight which could result from either one of these causes,
under the conditions which obtain during frying, shows that such changes
must be very small indeed, in comparison to the weight of the entire
molecule. Many successive weighings of 30 gram samples of lard and
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Crisco, each done after strongly heating in a platinum capsule for periods
of one to ten minutes, during which pungent fumes were constantly
issuing forth, showed that there was a very slight and progressively .
increasing loss in weight with each heating period. Yet under even
these severe conditions, the change in weight amounted only to hun-
dredths, thousandths, or ten-thousandths of a gram of fat, at each
heating, and was therefore absolutely insignificant so far as these experi-
ments were concerned. Furthermore, fat analyses by ether extract of
cooked and uncooked doughs have been made for a number of these
samples; in all cases, the results show very good agreement with those
obtained by assuming that the gain in fat of the dough during frying
is approximately equal to the loss in weight of the fat in the kettle.

All flour had one thirty-second of its own welght of baking powder
sifted twice with it, shortly before using.

The eggs used in any given set of expenments were always broken
and beaten together before weighing, in an effort to secure as great
uniformity as possible, in raw materials. Similarly, milk from different
bottles was thoroughly mixed; the same samples of flour, baking powder,
and fat were used throughout, unless otherwise specified. Each set of
experimental doughnuts or fried balls was required to have its own
control, fried at the same time as the rest of the set. By comparison of
the controls of different sets with each other, variations in manipulation
of ingredients or in other special conditions could be recognized, which
otherwise might have gone unnoticed.

“Percentage of fat absorbed during cooking” is obtained by dividing
amount of fat absorbed during frying by weight of dough before fried. This
is a much fairer measure of the effect of any given constituent of the
dough or of any detail of manipulation upon fat absorption than is the
usual method of judging the fat absorption by analysis of the cooked
product. For some doughs increase greatly in weight during frying,
some increase very little, and some actually decrease. If the water loss
of the dough is great, absorption of five grams of fat may count for
twice as much, expressed as percentage of finished product, as if the
water loss were low; e.g., in Nos. 29 and 30, the fat absorption is iden-
tical, 11.5 grams of fat having been taken up in each case by 128 grams
of dough. Also the original fat content of the dough is the same. Yet
the excessive water loss of No. 30 (explained in the table) causes the 12
grams of fat to appear as 22 per cent of the final product, whereas in
No. 29 it constitutes only 12.per cent.
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TABLE 3 - - o

Vorying time and temperatuge . “";J
5 §la |- 5:, 18

T AF A RN
| e AR REHE AR R
g y weight y measure g A LR R RS LS R
per cons | mimtes| PR 567 comt | Jer comt | ce. ,‘ma'
22 | Milk 34parts| 1c. milk 49| 8 [2001743 |i22 | —*+[ 40
Flour 100 parts | 6.3 c. flour (Dough could easily be fi‘patted out” into,a'.sheet :
Sugar 42parts| 1.5c. sugar but didmfml!easﬁy.) ) ( -
Egg 19parts| 3 eggs (Fried at 195 ta'188°C. for 6 minutes only.) = = !
Butter 6parts| 3 T. butter DR R B R R !
Salt  2parts| 3tsp. salt cp e }
N I : i
23 | Milk 40parts| 1 c. milk 40| 8§ | 150|713 | 111206 {16.%
Flour 100 parts| 5.5 c. flour . e : !
Sugar 34 parts| 1 c.sugar R T |
Egz 8parts| 1 egg -l oo
Lard 4parts| 2T. lard . B Y I :
Salt 0.7 parts| 1 tsp. salt R L ;
24 | Milk SOparts| 1c.milk 6710 | 2001-19 | 13 | 2061 24!

Flour 100 parts | 4.2 c. flour (Fried immediately after dough was mixed.)
Sugar 34 parts| 0.8 c. sugar .

Egg 30parts| 3 eggs : A .
Butter 10 parts| 3 T. butter N ’ ‘ |
Baking powder | 4 tsp. B. P. A _ : o

25 | Same as No. 24, but dough stood 4] 18| 11| o 20| 16
1} hours after mixed, before o
belng fried

26 | Sameas No. 24, except that water 4 |.185-| 9 | 11 | 280| 14
 replaced milk. Stood 14 hours e -
before fried

27 | Same as No. 26, except that half 4 | 185| 16 | 5| 270| 18
the flour was replaced by corn : - o
* starch. Stood two hours

| L :

28 | Same as No. 27 except that water "4 | 1857|.19 | 10| 280 | 24
was replaced by milk. Stood S . . ’
two hours

29 | Water 100 parts| 1 c. water 05(- 81 20| 9 |200]| 214 12
Flour 100 parts | 2.1 c. flour A

*The volume of these balls was too great to be measured in the 1000 cc. graduated
cylinder.
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! ' MATERIALS USED *

+

NUMEER OF

— " T
By weight' ! |-+ By measure ¢

(carc)

TIME COOKED

IN FRYING

CWLUME AFTER
CODKED .

. 'reopuce
. (Clm »)o

31

32

35

37

b te. :
PRt I LL
\

‘Same as Ng. 29;-but cooked ning
minutes over hot water, before
frying. t :

’Water 50 parts | 1¢. water

. I"louxlwparts 4.2cﬂour o

hombdorebemgfned b

Same as No. 31, bnthalfofthe
1 flour was replaced by equal
‘weight of comstarch. Explo-

sion as in 32

Same as No. 33, but 51:grams of
dough were fried, as two ring-
shaped doughnut-like pieces,
instead of in two balls as usual.
"Explosion occurred neverthe-
less

. Water 100 parts| 1 c. water

Flour 100 parts | 2.1 c. flour

Egg 30 parts 1.6 eggs

water were cooked over hot
water nine minutes. Water
lost during this cooking was
restored. Egg and baking
.powder were added when mush
was cool

Same as No. 35 but half the flour
was replaced by equal weight
of cornstarch. This made a
very thin batter which scat-
tered badly and tended to
settle to the bottom during
frying, thus presenting very
large amount of" surface for

absorption

x. FAT IN DOUOR

‘Same as No. 381, bat stood l}»

Same as No. 35 but flour and |

0.7

3.7

" + IENGTHO¥ -
.

200 |-

200

200

200

200

200

FAT ‘ABSORBED.

- 2.2

200 |

3.0

29.0

11.0

§5.0

9.0

17.0

25.0

36

189

120 |

- AT IN COOKED

14

35

17
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TABLE $—Concluded

gE MATERIALS USED gﬁ gg g gﬁ EE E g¢
: AR
By weight By measure 5“ < E ' E ~
. por cont | minutes| SES | gor cont | porcont| cc. | por coms
38 | Same as No. 37, but cooked as in 8 200 6.5| 30 11
No. 36. Cooking thickened
the batter and it held together
well l

t Baking powder was lost as a result of this cooking process, and the balls, having lost
their leavening, and being quite dense in texture, remained submerged for 7 minutes. This
accounts for the high water loss. But it will be observed that the gluten crust formed by
the hot fat successfully resisted the entrance of excessive fat into the dough, i spite of the
long submersion, for its fat absorption is no higher than that of No. 29.

$ Two of the 4 balls exploded violently as a result of steam rapidly formed at this high
temperature and rigidly confined by the hard crust. As a result of the explosion, much fat
was lost out of the pan. Results were calculated from fat analysis of the cooked balls, two
of which left the pan at the end of six minutes.

“Percentage of water lost during cooking” is calculated by sub-
tracting the weight of fat absorbed during frying from thé weight of dough-
nut after cooked, then subtracting this difference from weight of doughnut
before cooked, then dividing this water loss by the weight of doughnut
before cooked.

The following conclusions are deducted from tables 2 and 3 and from
a considerable body of other work which has since been done with
“Queen Fritters” and with doughnuts.

1. In general, the higher fat absorption occurs with a greater volume
attained by the dough during frying. :

2.. The differences in absorption of these doughs when fried at 150°
and 200°C. are rather marked as a rule and almost absolutely consistent.
The lower temperature shows the higher fat absorption in doughs and
batters made without egg; the reverse is true in egg batters and doughs.
This is partly because the volume is larger at 150° in most cases where
no egg is used, and larger still at 200° when it is used. But it is partly
also because the crust formation (due to action of hot fat on the gluten
and also upon other dough constituents to some extent) proceeds more
rapidly at the higher temperature, unless the egg prevents rapid crust-
formation because of its highly extensile properties. It is not to be
assumed, however, from these experiments, that like differences in
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absorption would occur with all other doughs; nor with these same doughs
fried for shorter intervals in different forms, such as that of the ring-
shaped doughnut. In fact, our later experimental work shows that at
temperatures which are properly used for frying any ordinary doughnut
dough (170° to 190°C.) the effect of a change of 10 to 20°C. in the tem-
perature of the hot fat, upon fat absorption, would be so slight as to

be unnoticed except as it acted to change the time of frying or the manip-

ulation during frying.

It is true that 200°C. is too high a temperature for practical work® and
that 150°C. is too low. These temperatures were chosen however for
this experimental work because of the fact that temperature influence
is not very strong, so far as crust formation is concerned, on an edible
dough. It rather affects color, texture, and volume. It was therefore
thought best to exaggerate the temperature interval to some extent
in order to be able to demonstrate that there is an effect of high tem-
perature upon gluten in the formation of a fat-resistant dough at least
in the absence of egg.

3. Increasing the softness of the dough, increases the fat absorption.
Compare absorption of over 8 per cent in No. 4 with 6.3 and 6.6 per cent
in No. 2 and about 5 per cent in No. 1. Compare also 9 per cent in
No. 29 with 4.3 per cent in No. 31.

4. Use of a “strong” flour (larger amount or improved condition of
gluten) results in a diminution of fat absorption as compared with
closely identical mixtures in which flour made from a softer wheat is
used. Compare No. 3 (5 per cent and 4.7 per cent of fat absorbed)
with No. 2 (6.6 per cent and 6.3 per cent); also No. 7 (13 per cent) with
No. 6 (14.5 per cent.)

1 5. Influence of manipulation of the dough is marked in comparing
numbers 11 and 12, where the difference in the two flours used is by no
means sufficient to account for so large a difference.

6. The influence of fat in the dough is to increase the fat absorption
of the dough in which it is contained. Evidently the fat in the dough
“draws other fat in after it.”” This is in spite of the fact that fat tends
to decrease the volume of the cooked ball. Nos. 6 and 7 contain very
little fat, yet they show absokption of 13 per cent and 14.5 per cent,
as compared with 5 per cent in No. 1; No. 5 compares in the sime way
with No. 3. It is not clear why No. 5, which is a much softer dough

$So far as the ordinary home product is concerned.

[
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than Nos. 6 and 7 and dlso contains more fat, should show a slightly
lower fat absorption than they show, instead of a higher one. Doubtless
the reason for this unexpected difference is concerned with some detafl
of manipulation. No. 5 was one of the earliest of thiése experiments,
and may very likely have been kneaded until smooth and compact:
Nos. 6 and 7 were very lightly kneaded, and as a result tended somewhat
to separate into convoluted lobes as they expanded in the hot fat. This
increase in surface did, of course, increase the fat absorption. )
" 7. The influence of egg in the dough is to increase the fat absorption
during frying. Compare Nos. 8, 9, and 10 with No. 1 (7, 8, and 9 per
cent fat absorbed instead of 5 per cent). Compare No. 35 (29 per cent
absorbed) with No. 29 (only 9 per cent fat absorbed). This may be
because of the thinning effect of the egg liquid on the batter; it may be
because adding egg increases the fat content of the dough; it may be
also because egg increases the volume attained during frying. The
effect of dipping the dough into egg as is done with croquettes, so that
an outer egg crust is formed on the doughnut, is to decrease the fat
absorption; but this is a different proposition from that of putting egg
into the dough.

- Miss McKee’s conclusion! was that increase of egg in the batber
decreased the fat absorption. It will be noted, however, that at the
same time that she increased the egg she also added 200 grams of flour.
We believe that the decreased fat absorption she obtained was due to
the increased gluten content of the dough rather than to its increased
egg content.” Her conclusions in regard to the effect of fat and sugar
in the dough.are fully confirmed by our results.

8. The influence of sugar in the dough is to increase the fat absorption.
Compare No. 15 (9.3 per cent, 6.2 per cent) with No. 12 (6.2 per cent,
1.5 per cent). No. 16 contains twice as much sugar as No. 15, and
shows its effect still more (18 per cent and 9 per cent, instead of 9.3
per cent and 6.2 per cent.) No. 14 is not strictly comparable with
No. 1 because the latter was made with a weaker flour; yet the 150°C
sample shows the effect of the addition of sugar.

9. The influence of using milk instead of water to mix the dough is on
the whole to increase the fat absorption, especially at 150°C. Com-
pare No. 15 with No. 14--9.3 per cent against 7.8 per cent, and 6.2 per
cent against 4.6 per cent. Or compare No. 18 with No. 17+—1Q: per
cent against 7 per cent, 16 per cent against 8 per cent. No. 20 fails to
show a similar comparison with No. 19, because of the fact that it stood
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for an hour before frying. No. 26 cannot fairly be compared with No.
24 for the same reason. (See conclusion No. 12.) Compare No. 28
(19 per cent fat absorbed) with No. 27 (16 per cent fat absorbed).

- 10. A ‘“‘rich dough” containing large quantities of egg and milk, and
moderate quantities of sugar and fat, can be fried without undue absorp-
tion of fat, if pains be taken to balance other ingredients with the proper
proportion of flour; e.g., Nos. 17 to 20 inclusive, and 23 to 28 inclusive,
do not show high absorption. An absorption below 20 per cent of the
weight of the dough may be looked upon as very moderate in frying
doughnuts. An absorption above 30 per cent is high, and produces a
very rich doughnut. The rich doughnut is not necessarily greasy.
“Greasiness” pertains to unabsorbed fat, and is not found in conjunc-
tion with a crisp crust, unless the absorption has been highly excessive.

11, The influence of substituting cornstarch for part of the flour is,
as might be expected, to increase the fat absorption very greatly. Com-
pare No. 27 (16 per cent absorbed) with No. 26 (9 per cent absorbed);
No. 37 (55 per cent absorbed) with No. 35 (29 per cent absorbed). The
increase i$ due partly to the fact that cornstarch contains no gluten,
and gluten is the constituent of the dough most suitable for forming a
fat-resisting crust; and partly to the fact that substitution of cornstarch
for flour increases the proportion of raw starch grains in the dough,
that is, increases the absorbing surface presented to the hot fat.

The influence of substituting cooked mashed potato for part of the
flour is quite opposite to the influence of raw cornstarch, as will be
explained in a future article. The reason for the discrepancy of effect
in these two cases is perhaps obvious.

12. Allowing the dough to stand and “ripen” for an hour or more
depresses the fat absorption, and often profoundly so. Compare No.
25 (11 per cent fat absorption in four minutes frying) with No. 24 (19
per cent in ten minutes); No. 32 (2.2 per cent) with No. 31 (4.3 per
cent). No. 20 as compared with No. 19, and No. 26 as compared with
No. 24 show similar effects, though, in one case, the substitution of milk
for water would have led one to expect higher instead of lower absorption.
The most striking examples of this phenomenon occur, however, in
later work to be published soon.

This lower fat absorption is perhaps due to the fact that in standmg
the moisture tends to distribute itself uniformly throughout the dough,
and the separate gluten particles begin to fuse or ‘“cake” as soon as they
become thoroughly wet; this greatly promotes crust formation upon
contact with the hot fat.



126 THE JOURNAL OF HOME ECONOMICS [March

13. Cooking the flour or flour plus cormstarch greatly decreases fat
absorption. No. 36, cooked, 11 per cent absorption, is to be compared
with No. 35, 29 per cent. No. 38, 6.5 per cent absorbed, is to be com-
pared with No. 37, 55 per cent absorbed. The effect of cooking starch
to a paste is somewhat similar to the effect of ripening gluten. The
formation of a homogeneous layer from a number of distinct granules
evidently promotes the formation of a resistant crust. Doubtless
cooking may also increase the resistance of the gluten to some extent.
(It is true that pieces of bread when fried, take up a great deal of fat;
but that fact is due to their porosity and the great amount of surface
presented for absorption.)

14. Increase of surface in proportion to mass will of course increase
fat absorption greatly, unless at the same time, the length of time of
frying can be materially reduced. See No. 34, 12 per cent absorption
for rings as compared with 3 per cent absorption for the same weight of
the same dough fried as balls.

15. The effect of manipulation, both upon the dough and during
frying, is very great. In general, any manipulation which tends to
compress or pull or stretch the gluten also tends to decrease the fat
absorption. This may easily be because it facilitates the union of
gluten particles, which of course are separated in the dry flour and are
still somewhat distinct in a lightly mixed dough, for a short time after
mixing.

Any roughening of the dough, such as may take place in loosening
a sticky doughnut from the surface on which it rests, preparatory to
frying it, will tend to increase the fat absorption.

Cracking of doughnuts greatly increases absorption. Frequent turn-
ing increases it, because it constantly exposes a fresh surface to the hot
fat; except that under some circumstances, frequent turning may pre-
vent cracking, and thus may conduce indirectly to low absorption.

Most of the factors which lower fat absorption also tend to make
doughnuts tough or hard and “bready.” This is true of a considerable
increase in flour and of the use of considerable quantities of mashed
potato. The best means of applying, to actual practice, the principles
discovered in this experimental work will be discussed in a future paper.
The results upon which this second paper is based confirm those shown
in these published tables.

Temperature of liquid used for mixing dough may be of importance
for fat absorption, especially if much sugar is used, or if coarse sugar is
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used. The cold liquid has less solvent action than does the warm even
if the temperature difference be merely the difference between the ice box
and the kitchen. The effect of undissolved crystalline masses of sugar
which stand out in the dough is apparently an unfavorable one; the
melting down of these crystals during frying appears to promote fat
absorption.

Another practical question is whether to roll the dough half an inch
thick and fry doughnuts which will “swell shut” in the center, so that
they must cook five minutes; or to roll the dough one-quarter inch thick
and cut a large center out, so that the doughnut fries in half that time.

H. R. 12078

Mr. Fess introduced the following bill in the House of Representatives,
January 26, 1920. It was referred to the Committee on Education and
ordered to be printed.

A BILL TO AMEND AN ACT ENTITLED ‘AN ACT TO PROVIDE FOR THE PRO-
MOTION OF VOCATIONAL EDUCATION; TO PROVIDE FOR COOPERATION
WITH THE STATES IN THE PROMOTION OF SUCH EDUCATION IN AGRI-
CULTURE AND THE TRADES AND INDUSTRIES; TO PROVIDE FOR COOPERA-~
TION WITH THE STATES IN THE PREPARATION OF TEACHERS OF VOCA-~
TIONAL SUBJECTS; AND TO APPROPRIATE MONEY AND REGULATE ITS
EXPENDITURE,” APPROVED FEBRUARY 23, 1917.

Be it enacted by the Senate and House of Represeniatives of the United
States in congress assembled:

"That the Act entitled “An Act to provide for the promotion of vocational
education; to provide for cosperation with the States in the promotion of
such education in agriculture and the trades and industries; to provide for
codperation with the States in the preparation of teachers of vocational sub-
jects; and to appropriate money and regulate its expenditure,” approved
February 23, 1917, be, and the same is hereby, amended by adding thereto
the following section:

Sec. 19. That for the purpose of cooperating with the States in paying
the salaries of teachers, supervisors, or directors of home economics subjects,
there is hereby authorized to be appropriated for the use of the States, subject
to the provisions of this section, for the fiscal year ending June 30, 1921, the
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summ of $500,000 and annually thereafter for nine years an amount for each
year equal to the amount appropriated for the year preceding increased by
$250,000, and for the fiscal year ending June 30, 1931, and annually there-
after, the sum of $3,000,000; such appropriations to be in lieu of the appropria-
tions for coperation with the States in the payment of the salaries of teachers
of home economics subjects provided by section 3, and to be allotted and
paid to the States in the same manner and upon the same terms and condi-
tions, except as herein otherwise prescribed, as the funds provided by said
séction 3; the acceptance by any State of the benefits of the Vocational Edu-
cation Act, approved February 23, 1917, being deemed an acceptance of the
benefits of the appropriations for home encomomics authorized by this sec-
tion and entitling such State, upon compliance with the terms and condi-
tions prescribed hereby, to its allotment of the appropriations herein author-
ized: Provided, however, That the appropriations provided by said section 3
shall hereafter be available solely for the purpose of codperating with the
States in payment of salaries of teachers of trade and industrial subjects,
except that, if for any reason it is impossible for any State to meet the condi-
tions prescribed for the use of its allotment of the appropriations for home
economics authorized by this section, such State may continue to use its allot-
ment of the appropriations contained in section 3 for home economics educa-
tion as heretofore, subject to the conditions thereby prescribed. That the
appropriations thereby authorized shall be allotted to the States in the propor-
tion which their population bears to the total population of the United States,
not including outlying possessions, according to the preceding United States
census: Provided, That the allotment of funds to any State shall be not less
than a minimum of $5,000 for any fiscal year prior to and including the fiscal
year ending June 30, 1926, nor less than $10,000 for any fiscal year thereafter.
And there is hereby authorized to be appropriated annually the sum of $50,000,
or so much thereof as may be necessary, which shall be used for the purpose of
providing the minimum allotment to the States provided for in this section.
That of the moneys authorized to be appropriated as provided by this section
5 per centum may be deducted and used for the purpose of making or codper-
ating in making studies and reports to aid the States in the organization and
conduct of home economics education, such studies and reports to include
homemaking pursuits, economies in the home in the provision of food, cloth-
ing, and shelter and the organization of home economics material to assist
in the Americanization program, and for administrative expenses incident
to performing the duties imposed by this Act, including salaries of such em-
ployees in the District of Columbia or elsewhere as the board may deem
necessary; actual traveling and other necessary expenses incurred by the
members of the board and its employees under its orders, including attend-
ance at meetings of educational associations and other organizations; rent

L]
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and equipment of quarters in the District of Columbia and elsewhere; purchase
of books of reference, law books, and periodicals; typewriters, and exchange
thereof ; miscellaneous supplies, postage on foreign mail; and all other neces-
sary expenses.

SEc. 20. That in order for any State to secure the benefits of the appropria-
tions authorized by section 19 of this Act, the State Board for Vocational Edu-
cational Education of the State, created or designated in accordance with the
provisions of section 5, shall prepare plans showing the kinds of home eco-
nomics education for which it is proposed that the appropriation shall be used.
Such plans shall be submitted by the State board to the Federal Board for
Vocational Education, and if the Federal board finds the same to be in con-
formity with the provisions and purposes of this Act, the same shall be
approved; that any State may use the sums allotted to it under the provisions
of section 19, or any part thereof, for the salaries of teachers of home economics
subjects in schools or classes or for the salaries of supervisors or directors of
the same. The State board of any State shall also provide in its plans for
home economics education that such education shall be conducted in schools
or classes which are under public supervision or control; that the controlling
purpose of such education shall be to fit for useful employment in the home
or other occupation in the field of home economics; that such education shall
be of less than college grade and shall be designed to meet the needs of persons
over fourteen years of age who have entered upon or are preparing to enter
upon the work of the home or other occupation in the field of home economics;
that the State or local commiunity, or both, shall provide the necessary plant
or equipment to be determined upon by the State Board with the approval
of the Federal Board for Vocational Education as the minimum requirement
in such State for education in home economics subjects; that the total amount
expended for the maintenance of such education in any school or classes
receiving the benefit of allotments for home economics education shall be
not less annually than the amount fixed by the State board with the approval ’
of the Federal board as the minimum of such schools or classes in the State;
that at least one-third of the sum allotted to any State for the salaries of
teachers, supervisors, or directors of home economics subjects, shall, if ex-
pended, be applied to part-time schools or evening classes for workers over
fourteen years of age who have entered upon employment; and that the
teachers, supervisors, and directors of home economics subjects in any State
shall have at least the minimum qualifications for teachers, supervisors, and
directors, to be determined upon for such State by the State board with the
approval of the Federal Board for Vocational Education. The provisions
of this section shall be in lieu of the provisions of section 11 in so far as the
same relate to home economics.
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IS THE AVERAGE HOME SANITARY?

Is the average home conducted along approved lines of sanitation?
Are individual towels provided? Are common drinking utensils used?
Are dishes thoroughly and properly washed? Are cups, forks and’
spoons scalded after each usage? Are soiled handkerchiefs properly
cared for?

When one member of a family contracts a common cold, other
members generally contract colds in due season. Affectionate greet-
ings, the kissings and the embracings, even hand-shaking, between
infected and uninfected members have considerable to do with the
transmission of colds as well as the promiscuous sneezings and care-
less nose-blowings. Droplet and spray infections also play their part.
These methods of transmission are important and probably constitute
the chief factors in the spread of common colds.

On the other hand, the use of the common towel and drinking cup,
the careless washing of dishes, especially cups, forks, and spoons, as
well as the careless disposal of soiled handkerchiefs, may, under some
conditions, be of even greater importance in the spread of common
colds.

At any rate, no household can afford to neglect the practice of com-
mon approved methods of sanitation. Their adoption will undoubt-
edly have considerable to do with the prevention of the spread of
communicable diseases other than common colds. No family should
tolerate the common towel or the common drinking cup, and as for
the efficient washing of dishes, that is the pride of every good house-
wife.—Mo. Bul. California Bd. Health, Aug., 1919.

The compiler of the above statements might well have added, Is
everyone careful to wash the hands thoroughly after visiting the toilet,
-especially before returning to the kitchen or to other work that means
the handling of food? Typhoid fever has been spread many times
through the neglect of this simple precaution. Aside from this danger,
it is not pleasant to think of such soiling of food. We do not want
feces on our food, even in minute amounts, any more than we want
food sprayed with the excretions of the nose and throat of the person
who sneezes and coughs over it.
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HOME ECONOMICS IN A PRIMITIVE ARMENIAN VILLAGE
HESTER DONALDSON JENKINS

Miss Mianzare Kaprielian, a graduate of Constantinople College for
Girls, has been doing an unique piece of work in domestic teaching.

After she left college, she took one of the very pleasant teaching posi-
tions in an American school in Asia Minor. But one day she became
dissatisfied with her soft work, for she heard from a missionary a story
that moved her deeply. It was of a tiny Armenian village, stranded in
an out-of-the-way corner of Asia Minor, where the people lived in a
terribly primitive state. They were her people, and she could not
sleep in her pretty bed room until she had decided to go to them and
serve them.

So, accompanied by the missionary, she made her difficult way to
Chalgara, the stranded village. Of course there was no inn in the
place, so she was put up, (or rather down, for her bed was a mattress
on the floor) by one of the village families. She found herself in a room
dirtier than she had ever seen before. Every instinct revolted. The .
next morning she arose and girded herself for toil, and this refined,
educated lady scrubbed the unspeakable floor and thus gave her first
lesson to the wondering women of Chalgara.

It was only the Alpha of cleanliness to be followed as soon as possible
by other letters. The church she found to be almost as dirty as the
houses. Expressing her disgust, she gathered together a corps of
women and set them to making the edifice decent.

She was, naturally, more than a nine days’ wonder to the Chalgarites,
who gaped at her neat black dress, her smooth hair, and especially the
dainty white collar and cuffs that she wore. They themselves had been
sewed tightly into blouse and bloomers since the beginning of the
season. Their many tight braids of hair had not been unbraided some-
times for years. It was a marvel to them when she took down her
smooth hair, combed and brushed it, and then recoiled it neatly on her
head. She also showed them all her apparel and how it came off and on.

Such object lessons were followed by classes in cutting, sewing, and
donning of clothes. The women of Chalgara began to prink.

At the first possible moment she built a house for herself. She
planned it and supervised the work. The result was a building of un-
paralleled splendor to the Chalgara mind. It had a wooden floor and
doors and windows. No chimney, of course, but a pipe coming through
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a window carried out the smoke. There were no partitions in it, but
each corner was a separate room, from which radiated education to the
people of Chalgara. In one corner was the oven, and here lessons in
cooking and the clean preparation of food were given; in another corner
was the bed, a model of neatness and daintiness; in the third was a
bench and stools, with the Bible and spelling book, where the children
were taught letters and religion; and the fourth corner was the living
room.

The money for her living Miss Kaprielian begged from friends and
from Constantinople College. The students of the latter felt that
Chalgara was their college settlement and gladly took up annual col-
lections for the work. I was in the College when this fragile-appear-
ing lady came to tell us of her pioneer work. She made very light of the
hardships.

I asked her what she had to eat in Chalgara.

She replied cheerfully, “Oh, we have plenty of eggs.”

“Meat?” I asked.

“No, they don’t often kill an animal.”

“Vegetables?”

“Only two kinds, but plenty of eggs.”

“How about milk?”

“Well, there is really no milk, but,” and she smiled with luminous
tolerance, ‘““there are plenty of eggs.”

She did not, however, rest with such a menu. She began by showing
. the men other vegetables to plant. Then she bought a cow.

Oh, that cow! What a wonder it was. And how the people gathered
about to see her milk it; and what good cheese and butter she made.
In a short time Chalgara had a small but flourishing dairy industry.

Miss Kaprielian became quite naturally the confidant of the women,
and straightened out many a domestic difficulty for them. One bride
came to her with a personal problem to solve. Should she turn over
her private fortune to her. husband, or would it be right to keep it for an
emergency. Inquiry discovered that the fortune amounted to $2.43!
Miss Kaprielian assured her that she would be justified in keeping it.

What this Armenian lady is doing in Chalgara is an illustration of
what many a student going out from Constantinople College could do.
Few towns are so primitive as Chalgara; but students who could have
a good training in home economics in Constantinople would have endless
fields of usefulness opened to them.
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A COURSE FOR PRACTICE IN HOMEMAKING
ADJUSTMENTS

For A Lnatep GrRour oF WOMEN TRAINED IN HoMe EconoMics

Under the Direction of the Commitiee on Home Economics of the Charity
Organization Society of the City of New York

Aim. The aim of this course is to bring students, teachers, and other
workers in home economics into closer contact with home living condi-
tions and with the methods by which various social agencies are endeav-
oring to raise home standards and prevent personal and family break-
downs.

Admission requiremenis. Although the training is planned primarily
for women with professional experience in home economics, it is also
open to college juniors and seniors who are especially recommended by
the head of their home economics department. The size of the group is
limited to thirty-five. Applications for membership must be received
by May 1, 1920.

Time. The course begins Thursday, June 3, and ends Wednesday,
June 30. Hours 9: 00-5: 00, Monday to Friday of each week.

Type of work. One day a week will be used for round-table discus-
sions and for special lectures and for visits to social agencies. Four
days a week will be spent in field work carefully arranged to meet the
needs of the individual pupil. This year special training can be pro-
vided at the Morningside Nutrition and Homemaking Center which
has just been established by the Home Economics Committee. There
is also opportunity for nutrition work with hospital clinics and various
health and social agencies and for social case work training with family
social work agencies.

Fees and college credit. A fee of $24.00 is to be charged for the train-
ing. This fee is payable in advance to the Charity Organization Society
or to colleges making special arrangements with the Society with ref-
erence to payment and credit recognition for the course when taken by
their students. '

For further information and app ication blanks write to Miss Emma
A. Winslow, Secretary, Committee on Home Economics, Charity
Organization Society, 105 East 22nd Street, New York City.



EDITORIAL

Yeast as A Food, A Medicine, and A Laboratory Reagent. A
surprising amount and variety of work has recently been published on
yeast. In vitamine experiments on rats and pigeons yeast has long been
used as one of the most common sources of water-soluble B, and the
“autolyzed yeast” (the filtrate from yeast that has stood at 37.5°C.
from 24 to 48 hours) has been shown by Williams and Seidell! to be more
effective than fresh yeast. As a result of this experimental work yeast
is now used? in cases of human beri-beri and found to be only slightly
less efficacious than rice polishings. Doses of from 2 to 4 cc. of autolyzed
yeast filtrate every 3 hours have rapidly removed symptoms of infantile
beri-beri. Larger doses have shown good results with adults.

Yeast may be used as a cure for other diseases than beri-beri, espe-
cially diseases of the skin and of the gastro-intestinal tract. Hawk?
reports that 50 out of 52 cases of furunculosis (boils), acne vulgaris
(common pimples) and acne rosacea, and constipation were improved
or cured by the yeast treatments. The explanation of this action we
hope will soon be forthcoming. The usual daily dose was two or three
cakes taken in water, beef tea, or orange juice. In some cases living
yeast was used, in others, dead yeast (that had been killed by boiling
water). Dead yeast was preferable where there was gas formation.
One case of constipation yielded to living yeast but not to dead yeast.

Yeast may also serve as a food. During war conditions in Europe it
was used extensively for cattle feed and was considered an excellent
source of protein. It has the advantage of being independent of crops
and seasons and of being an otherwise waste product. To determine its
value as a food for man much experimental work on men and also on
dogs and rats has been done in both Germany and the United States to
ascertain what per cent of its large nitrogen content is available and to -
what extent it may be used to supplant other proteins. Osborne and
Mendel,* feeding yeast to rats as the sole protein, have shown the nitro-

1 Williams and Seidell, Jour. Biol. Chem., 29, 145, 1917.

? Saleeby, Philippine Jour. of Science, 14, 11, 1919,

1 Hawk, Knowles, Rehfuss, and Clarke, Jour. Amer. Med. Assoc., 69, 1243, 1917,

4 Osborne and Mendel, Jour. Biol. Ckem., 38, 223, 1919.
134 .
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gen to be well utilized (74 to 83 per cent) even when the experiments
were carried on for a year. No toxic effect was observed as had been
thought possible from earlier experiments. As the sole source of nitro-
gen in experiments on man, Funk® found it not well utilized, but Hawk*
recently has obtained excellent results when it supplied 10 to 30 per
cent of the protein of the diet. He dried the yeast and ground it into a
powder, which could be used to replace 50 per cent of protein in wheat
biscuits, and 25 per cent of protein of meat in meat preparations. With
this use of yeast in both low and high protein diets the yeast was well
utilized and in some cases a positive nitrogen balance was obtained.

Another recently? developed use of yeast is in experiments to test for
the presence of vitamines in foods, since the yeast plant needs water-
soluble B for its own optimum growth.

Yeast, then, may be regarded as a source of water-soluble B, a valu-
able reagent in studying vitamines, a therapeutic agent in diseases of
the skin and of the gastro-intestinal tract, and a source of protein for
animals and man.

Iodine, it has recently been shown, is probably among those inor-
ganic elements necessary for the student of nutrition to consider, espe-
cially in its relation to goiter and the thyroid gland.

In April 1917, Marine and Kimball' began a series of observations on
goiter in Akron, Ohio (in the midst of one of the “goiterous regions’)
by a survey of the amount of goiter among 3872 girls in the public
schools from the fifth to the twelfth grades inclusive. They found that
56.41 per cent had a hyperplastic condition of the thyroid gland which
might be considered simple goiter. Iodine was used as a therapeutic
measure by giving 2 grams sodium iodide in 0.2 gram doses for 10 consec-
utive school days twice a year—autumn and spring. Seven and nine-
teen months later two other surveys of the same schools were made.
" The most striking results obtained were that not a pupil in whom the
thyroid was normal at the beginning and who took iodide showed any
thyroid enlargement, while of those not taking iodide, 15.9 per cent
showed definite enlargements. Also of the girls with slight goiter those
taking iodide improved somewhat more than those without.

$ Funk, Lyle, and McCaskey, Jour. Biol. Chem., 27, 173, 1916.

¢ Hawk, Smith, and Holder, Amer. Jour. Physiol., 48, 199, 1919.

? Williams, Jour. Biol. Ckem., 38, 465, 1919.

1 Marine and Kimball: Jour. Lab. and Clin. Med., 3, 40, 1917; Arch. Ini. Med., 22, 41,
1918; Jour. Amer. Med. Assoc., 73, 1873, 1919.
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Although this is the first extensive work done with human beings, the
fact that iodine could prevent goiter had been observed some time
before in connection with the sheep growing industry in Michigan.
Prior to the discovery of the salt deposits around the Great Lakes the
sheep industry seemed hopeless, but with the use of the salt the sheep
growers ceased to have trouble, due to the fact that the iodide content
of the salt was supplying the needs of the sheep. Kimball and Marine
were also able to control an outbreak of goiter in the salmon and trout
hatcheries by adding potassium iodide to the water or feeding whole
sea fish for part of the diet. '

As to the sources of iodine for human nutrition, Forbes and Beegle?
found traces in some samples of almost all types of foods (animal, vege-
table, grains, condiments, and water) but not in all samples of the same
food. Sea foods (agar-agar, Irish moss, and sea weeds) are exceptions.
They universally contain iodine. In other words, the presence of iodine
in foods other than sea foods is accidental due probably to the fact that
iodine is not essential to plant growth. Consequently, our only depend-
able source is the inorganic form.

It is interesting to note that Kendall* working at the Mayo clinic has
succeeded in isolating from 6550 pounds of fresh hog thyroid 33 grams of
an iodine containing compound (thyroxin) which is the active principle
of the thyroid gland. He has determined its structural formula and
also its specific action by feeding it to people suffering with myxedema
and cretinism—diseases due to diminished thyroid activity.

ERRATA

In the February number of the JourNAL in speaking of the work of
Daniels and Byfield, Dr. Byfield was inadvertently referred to as Miss
Byfield. Dr. Albert H. Byfield is the physician at the head of the
Department of Pediatrics in the Medical School of the State University
of Jowa. The work of Miss Daniels is in his department.

In the article on Recent Advances in our Knowledge of Food Selec-
tion and Preparation in the January number, the last paragraph on
page 17 should read ‘“Osborne and Mendel have investigated the rela-

. tive efficiency of foods as anmlineuritics,” not antiscorbutics.

? Forbes and Beegle: Jour. Med. Research, 34, 445, 1916.
3 Kendall: Jowr. Biol. Chem., 39, 125, 1919.



BOOKS AND LITERATURE

Teacking Home Ecomomics. By ANNA M.
Coorey, Cora M. WincEELL, W~
BELMINA H. SPoHR, AND JOSEPHINE A.
MassgarL. New York: The Macmillan
Company, 1919, pp. 555. $1.80.

The book is a graceful tribute of remem-
brance to Helen Kinne and a recognition of
“her great share in the establishment of
ideals in the teaching of home economics.”
The authors took upon themselves a large
task as indicated in the statement of their
aim, namely, to “offer suggestions for the
organization, administration, and teéaching
of home economics subjects.” Work in any
one of these divisions would be no small task.

The authors say, “It is taken for granted
that the students who will use it will be’
familiar with the scope of the field,” and
that “the book is intended for use primarily
in normal schools and colleges” though they
‘““hope that the social workers, vocational
advisors, and lay readers will find in this
book suggestions of value.” They specially
stress the fact that they wish to “attack the
subject in the light of the new vision of edu-
cation as a factor in social evolution.”
‘“Adaptation has been made the burden of
the message, throughout the book.”

The attempt to cover in outline the whole
field is treated under four different divisions:
(1) Home economics as an organized study
in the school program; (2) Organization of
courses in home economics; (3) Planning of
lessons; (4) Personnel, materials, and oppor-
tunities; (5) Addenda.

Part One brings together ‘“the response of
womanhood to modern social demands,”
‘““the response of educational agencies to the
needs of women,” *“the development of home
economics,” and “the interrelation of home
economics with other subjectsin the curric-
ulum.” This part does give both the
backward and the forward look which is
necessary for the teacher to interpret her
present needs and is suggestive at many
points,

Part Two gives actual courses of study of
different types and kinds for a great variety
of schools. Chapter eight, Home Economics
in the Rural Schools, seems to the writer a
very inadequate presentation of the sub-
ject. It gives a wrong sense of values to
attempt to discuss the rural situation, home
economics extension, influence of the Smith-
Lever Act, County Farm Bureau, and the
Home Demonstration Agent in a few pages.
In the judgment of the reviewer, it would
have been better to have named these agen-
cies and concentrated the attention on the
types of schools.

The quality of instruction, the planning of
lessons, and the aim of instruction are clearly
set forth in Part Three.

Part Four has good suggestions on the
interrelationship of school and community
interests and valuable helps in the study of
equipment.

One of the good features of the book is the
list of questions after each chapter and
the suggested references for collateral read-
ing. The authors have emphasized clear
thinking and a study of the particular needs
of the school and community.

While the authors have succeeded in
bringing together in one volume material
which will be very helpful to the discrimi-
nating teacher of home economics, the under-
taking was so great as almost to prevent
adequate treatment of the various parts.

IsaBEL BEVIER,
University of Illinois.

Garments for Girls. By CELESTINE LEON-
TINE ScEMIT. New York: The Century
Company, 1919, pp. 249, $1.25.

The preface and foreword of this book
state something of its plan, some features of
which are to offer opportunity for close cor-
relation with other subjects—to make it
possible for the teacher to give more class
instruction by presenting problems, every
detail of which has been carefully worked
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out— and to eliminate the expense and waste-
fulness of commercial patterns. There is no
statement however as to the grade of students
for whom the work is intended, but from the
character of the problems and the method it
would seem that the book was suited to
high school or college students, depending on
their previous training.

The problems are all good, the sequence
well planned, and the illustrations, both line
drawings and half tones, are excellent. The
drafts are the important feature of the hook.
While the valwe of drafting for certain groups
of students is fully recognized some of the
drafts illustrated in this book, with their
plain lines, dotted lines, arrows, lettering,
numbering and other symbols, appear so
complicated that only an experienced teacher
could tally them up with their accompany-
ing directions. Moreover it is a question
whether many teachers would have sufficient
time for their work to be willing to consume
so much in drafting, especially if their stu-
dents had not previously had a good course
in mechanical drawing.

The directions for making the garments
are clearly given, and the finishes suggested
are excellent. The book would be of still
greater value in home economics work if
some general material was given separately
instead of being so closely interwoven with
the directions for making the problem. As
the book has no index it is impossible to look
up seams, finishes, and other points of con-
struction to apply to other problems.

Brancee E. HYpE,
George Peabody College for Teachers.

The Hotel St. Francis Cook Book. By VicTor
Hmerzier. Chicago: The Hotel Monthly,
1919, pp. 432, $5.00.

This book contains a bill of fare for each
day in the year suitable for a hotel. Each
menu with accompanying recipes occupies a
page. There is a classified as well as a gen-
eral index 8o that the recipes may be found
without difficulty. The recipes are sugges-
tive, especially for anyone who desiresa great
variety in menus.

Many of the menus set a good standard
of simplicity that is none too common in
first class hotels.

THE JOURNAL OF HOME ECONOMICS
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Victor Hirtzler is the chef of the Hotel
St. Francis, San Francisco.

Scientific Problems of Alimentation During
the War. (Problémes Scientifigues D’ Aki-
menialion en France pendant la Guerve).
Minutes of the Nutrition Committee of
the Society of Biology, with analytical
bibliography of French work published
1914-1918; by R. Legendre, Sectetary,
Paris, 1919.

This committee was organized in May,
1918 under the chairmanship of M. Charles
Richet and at the request of MM. Gley and
Langlois, French delegates to the Inter-
Allied Scientific Commission on Alimenta-
tion. - This report of its meetings, together
with the bibliography (including a digest of
each article noted), furnishes an excellent
picture of the aid rendered in France during
the war by the science of nutrition. While

- abstract research has been largely laid aside,
much work has been done by original inves-
tigators on such practical problems as
military and civil rationing, the use and
nutritive value of various types of wheat
flour and substitutes for wheat in bread
making, and the most efficient use of the
meat, milk, and fat supply. Interesting
attempts have been made to popularize
knowledge of the general principles of
nutrition and methos of adapting the diet to
the changed food supply; in this the Société
scientifique d’Hygitne alimentaire appears
to have taken the lead, both by arranging
popular lectures and by distributing popular
literature.

HELEN W. ATWATER.

Material for Permanent Painting. By
MaxmurLiaN TocH. New York: D. Van
Nostrand Company, 1919, pp. 208, figs. 7.
This work, although published some years*

ago, is worth noting, since it gives much in-
formation about the causes of deterioration
in paintings, the proper methods of prevent-
ing deterioration, as well as information re-
garding pigments, dryers, varnishes, and
other related facts. Some of the informa-
tion is of interest in connection with paints
used for household purposes as well as in
connection with oil paintings.
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BIBLIOGRAPHY OF HOME ECONOMICS!

REFERENCES OF TIMELY INTEREST TO HOME EcoNoMics TEACHERS AND
HoME MAKERS IN CONNECTION WITH CLOTHING SELECTION,
CLoTHING THRIFT, TEXTILE STANDARDIZATION, AND
CURRENT LEGISLATION?
Government Publications:
An analysis of the high cost of living problem. Grosvenor B. Clarkson, Director of the
U. S. Council of National Defense. Council of National Defense, Washington.
Price Bulletins of the U. S. War Industries Board, Clothing Series—S5 cents each.?
No. S5—Prices of clothing
No. 23—Prices of cotton and cotton products.
No. 24—Prices of wool and wool products
No. 25—Prices of silk and silk products
No. 26—Prices of hides and skins and their products
No. 27—Prices of hatters’ fur
No. 28—Prices of hair, bristles and feathers v
No. 29—Prices of buttons
Clothing for the family. Bul. 23, Federal Board for Vocationa! Education—15 cents.?
Materials for the household. Bulletin 70, U. S. Bureau of Standards, 25 cents.?
The removal of stains from clothing and other textiles. Farmers’ Bulletin, 861, U. S.

Department of Agriculture—free.
Selection and care of clothing. Farmers Bul. 1089. (Forthcoming)—free.
Miscellaneous Articles:
Some suggestions from the textile section. Miriam Birdseye, Jour. Home Ecom,.
September, 1919.

The partner at home. Same, October, 1919.

A plan of spending for the home. Pearl MacDonald, Same, December, 1919.

Putting over budget lessons. Janet Cation, Same, November, 1919.

Teaching the clothing budget. Janet Cation, Same, December, 1918.

‘Textile lessons for home makers. Grace G. Denny, Same, June, 1918.

A course in textile shopping. Iva L. Brandt, Same, December, 1919.

Household arts and the high school girl. Nancy Gladish, Same, November, 1919.

The problem of the high cost of living. Summary of report submitted to Congress by
the Council of National Defense. (See above.) Same, December, 1919.

The new consumer. Mary S. Woolman, Gen. Fed. Magazine, September, 1919.

Dressing the school girl. Same, September, 1919.

How to choose clothes. Literary Digest, October 4, 1919.

World Situation in textiles. Dry Goods Economist. December 6, 1919.

Diversity in materials and diversity in prices. (Shoes.) Same, December 6, 1919.

Why a dye dyes. Literary Digest, October 11, 1919.

1Supplied by the committee on the standardization of textile fabrics.

? Note: No attempt has been made to list in this brief compilation the many helpful ex-
tension publications of the various State colleges and universities. Write your State College
of Agriculture for the extension bulletins and mimeographed material on clothing subjects
and budgeting now available. “Bibliography of Home Economics” (see last reference, page
140) contains a comprehensive list of Extension Publications.

3 Government publications for which a charge is made should be ordered from the Super-
intendent of Documents, Government Printing Office, Washington, D. C.
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Printing on cloth. Color Trade Journal, September, 1919,
Economic basis of the dyestuff industry. Same, May, 1919,
Americanizing the dyestuff industry. Textile World Jour., March 22, April 12, 1919.
Importance of the dye industry for the economic life of the American nation. Color
Trade Journal, October, 1919.
American dyestuffs or national disaster. Textiles, September, 1919.
Misbranding of merchandise (Barkey Bill). Textiles, July, 1919,
Misbranding of merchandise (Barkey Bill). National Clothier, August, 1919.
British Merchandise Marks Act. National Clothier, August, 1919.
Trade Magazines: .
The Textile World Journal, 334 Fourth Ave., N. Y. City.
The Dry Goods Economist, 231 W. 39th St., N. Y. City.
Women’s Wear (Daily), 8 E. 13th St., N. Y. City.
Posselt’s Textile Journal, Philadelphia.
Textiles, 79 Milk St., Boston.
Books:
J. B. Lippincott, Philadelphia:
Clothing for Women, Baldt.
Housewifery Balderston (Bedding, household textiles).
The Business of the Household, Taber.
Millinery, Tobey (about to be issued).
Clothing—Choice, Care, Cost, Woolman (about to be issued).
Macmillan, New York:
Textiles, Woolman and McGowan.
Textiles and Clothing, Waite and McGowan.
Shelter and Clothing, Kinne and Cooley.
Clothing and Health, Kinne and Cooley.
How we are Clothed, Chamberlain.
Scribner, New York:
Dressmaking, Fales.
Whitcomb & Barrows, Boston:
Household Textiles, Gibbs.
D. C. Heath & Company, New York:
Textiles, Dooley.
D. Appleton & Company, New York:
“ewing and Textiles, Turner.
The Study of Fabrics, Turner.
American School of Home Economics, Chicago:
Textiles and Clothing, Watson.
The Century Company, New York:
Garments for Girls, Schmit.
Bibliographies:
Annotated list of books relating to household arts. Teachers College, Columbia
University—25 cents.
Valuable books and bulletins on home economics. Agricultural Extension Depart-
ment, Iowa State College, Ames—free.
Home economics in high schools of Mississippi. State Department of Education,
Jackson—free.
Textiles and clothing. The Library, State College of Washington, Pullman—25 cents.
Teaching home economics. Cooley, Winchell, Spohr and Marshall. pp. 420-442.
Bibliography of home economics. U. S. Bureau of Education, Bulletin No. 46.



NEWS FROM THE FIELD

A Conference on Natural Gas met in
Washington, January 14, at the call of
Franklin K. Lane, Secretary of the Interior,
to consider possible economies in gas utiliza-
tion and the mutual interests of the public
and the gas companies.

In attendance were governors, public
utility commissioners, state geologists, home
economics experts, owners and officials of
patural-gas companies, and appliance manu-
facturers.

Responding to the invitation of Secretary
Lane the American Home Economics Asso-
ciation was represented by its president,
Edna White, and the JournaAL by Keturah

Baldwin, the business editor. Several other
members of the Association were there repre-
senting also other interests.

The common interests of the producer and
consumer, including cost, necessary equip-
ment, waste, and consideration of future use,
were presented by Secretary Lane, George
Otis Smith, director of the United States
Geological Survey, Commissioner John S.
Rilling, of the Pennsylvania Public Service
Commission, and Director Van H. Manning
of the Bureau of Mines.

Samuel S. Wyer of Ohio State University,
in a discussion of importance to the home
economics representatives, stated that 80 per
cent of the natural gas used in the household
is wasted; that, in the household range, by
properly adjusting the gas pressure and the
distance of the cooking vessel from the flame,
43 per cent of the heat energy could be
utilized, and 73 per cent in a properly con-
structed natural gas furnace. He maintained
that the most important factor in reducing
this waste would be increase in cost; that so
long as gas may be purchased at present
rates no attention would be given to effi-

) ciency; that increasing the rate would not
increase the ultimate cost to the consumer

nor income to the producer because of the
greater economy practiced and the greater

- efficiency secured from the amount used.

A more extended discussion of the prob-
lems considered in this conference will appear
in an early number of the JourNAL.

The Home Economics Association of
Philadelphia held its regular January meet-
ing at the Widener Library, Thursday, the
15th, with the Dietitian’s Section in charge.

The following talks were given on the
various opportunities open to dietitians:

An Experiment in Settlement Teaching,
Alice McCollister, Chairman Dietitans’
Section, State Hospital, Norristown, Pa.;
Acting as Health Advisor for the School
Child, Ova C. Pendleton, Health Advisor,
White Williams Foundation; Factors in
Teaching the High School Pupil Home Eco-
nomics, Ada Z. Fish, Director of Art and
Home Economics, William Penn High School;
How the Dietitian of School Luncheons May
Increase the Pupil’s Efficiency, Emma Smed-
ley, Director of School Luncheons; A Nutri-
tion Clinic for Children, Mrs. Gwendolyn S.
Hubbard, Social Service Dietitian, Children’s
Hospital; Diet in Health, Sylvia Bayard,
Consulting Dietitian, Child Federation; A
Visiting Dietitian in a Municipal Court,
Mary Loftus, Visiting Dietitian, Municipal
Court; The Need of the Visiting Dietitian,
Miss Frost, Instructor, Visiting Nurse Society.

The Dietitian’s Section first met in No-
vember at the Pennsylvania Hospital. Mr.
Miller of the Suaco Company gave a talk on
detergents and soap savers.

Miss Gladwyn, Jefferson Hospital, was
appointed to report, at the regular monthly
meetings, current topics in the dietetic
world.

The Section appointed an investigating
and reporting committee on social service
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dietitians in this city. As the first report
of this committee a Round Table Discussion
on Social Service Work was held January 29.

An Institutional Bureau. A hospital
and institutional Bureau of Consultation has
been organized at 284 Fourth Avenue, New
York City, by Mr. Henry C. Wright, for-
merly of the Department of Charities, New
York City. This bureau will be ready to
give information on plans and equipment of
institutions to be built, and also on the organ-
ization and operation of institutions already
established.

“The purpose of the bureau is to make
available the advice of the most competent
and experienced persons on every phase of
hospital and institutional plan, equipment,
organization, and operation.”

Notes from Kentucky. The Farm and
Home Convention was held at the Univer-
sity of Kentucky, Lexington, January 27 to
30. The principal speakers on the women'’s

- program were Mrs Henrietta Calvin, Mrs.
Alice P. Norton, and Mrs. Ruth Reed. The
High Cost of Living was the keynote.

The County Home Demonstration Agents
attended a seminar during January. Instruc-
tion was given in Dietetics, Cookery, Cloth-
ing, Dairy, Poultry, Physical Education, and
Extension Methods. In addition to the
regular class work there were twelve lectures
on special subjects including Literature,
Pageantry and Rural Recreation, Music,
Salesmanship, and Home Decoration.

Notes. At the Colorado State Agricul-
tural College, the Experiment Station has
assigned to the Department of Home Eco-
nomics a budget that provides for full time
salary of an investigator, and for expenses
incident to the conduct of research work.
Dr. N. E. Goldthwaite, with the rank of
Associate Professor, is in charge of the Exper-
iment Station work in Home Economics.
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The next annual meeting of the American
Dietetic Association will be held in New
York City, October 22 to 26, 1920.

We are indebted to the Teachers College
Bulletin, “Current Notes in Institution Ad-
ministration,” (Series 11, No. 7) for several
news items this month. Those interested in
institutional work should send to Teachers
College for a copy.

The National Board of the Y. M. C. A,
600 Lexington Ave., New York City, is
issuing an Economic Notebook, loose-leaf
plan, that deals with housing, budgeting, and
cafeteria work. This should be of service
to those interested in problems of larger
group living.

1 ]

Fellowships in Social-Economic Re-
search. Three fellowships in social-eco-
nomic research, carrying a stipend of $500
each, are offered each year by the Women's
Educational and Industrial Union to women
who wish thorough preparation for such
work. Clerical assistance, equipment, and
traveling expenses necessary for the investi-
gation are furnished.

Application must be filed before May 1.

For further information, address Depart-
ment of Research, Women’s Educational
and Industrial Union, 264 Boylston Street,
Boston 17, Massachusetts.

Annual Meeting of the American
Home Economics Association. Since the
February JournAL was printed, the dates
for the annual meeting at Colorado Springs
have been changed to June 24-29.

Further notice of the meeting will appear
in the JOURNAL as soon as the necessary
arrangements have been completed.

Will every one who expects to attend
the meeting send a postal card to the
secretary, Miss Cora Winchell, Teach-
ers College, New York City, as soon as
possible, so that the committee may
have some idea of the number of rooms
to be reserved.
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OMICRON NU
DELTA CHAPTER

Organisation of alumnae chapter. The members of the Delta Chapter, in
order to secure a relationship between the active and alumnae members, have
organized an alumnae chapter. Early in the fall the active members
wrote interesting letters to the alumnae members who were teaching in the
State inviting them to attend a tea, during the State Teachers Associa-
tion. Four girls from the Chapter went to Indianapolis to meet the guests.
Our honorary member, Mrs. Henrietta W. Calvin of Washington, D. C., and
twenty alumnae were present, who expressed their desire to form such an
organization. Miss Lucy Wallace Wade, the Supervisor of Domestic Art in
the Indianapolis Public Schools, was elected president, and Miss Francis
McMahon of LaFayette was elected secretary. It was voted to make the
meeting an annual affair, to be held on the Thursday of each State Teachers’
Association.

Organization of home economics society. One of the Omicron Nu girls who
attended the conclave at Albany, N. Y., came back with a desire to organize
a society for every girl taking the home economics work, and through her
efforts the plans were outlined. A committee was appointed to draw up the
Constitution and by-laws which were submitted to the girls for approval and
accepted.

The object of the society is to promote a better understanding of the scope
of home economics, and to foster fellowship among the students. Approxi-
mately one hundred and twenty-five girls became members at the first meeting.

Only Sophomores and Freshmen may hold office; two Juniors, two Seniors,
and one faculty member are on the Advisory Board.

The meeting on December 3, was in observance of Ellen H. Richards’ day.
The speaker was Elizabeth Miller of the University of Chicago, who holds
the Ellen H. Richards’ Scholarship.

BETA CHAPTER—NEW YORK STATE COLLEGE FOR TEACHERS

Our program for the year has been divided into three phases—educational,
social, and financial, each of which is directed by two students and a faculty
advisor.

For the educational work during the year the committee has planned a
series of studies and discussions on the ‘“Servant Problem,” briefly outlined
here: The home or family unit, its social and economic relation to the com-
munity; growth of family and service. Development of publicservice. Service
—what it means and involves, principles underlying service. Can household
service be put on a business basis? If so, what standards should be estab-
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lished? Physiological and ethical side of service. Specialization in domestic
service work, a place for it in vocational high schools. A suggested course of
study for this vocation.

The social committee is making plans for a tea to be given for the home
economics Freshmen. This is an annual event and one of the few oppor-
tunities for Seniors and Freshmen to become acquainted. During the New
York State Teachers’ Convention, which was held in Albany on Thanksgiving
week, Beta Chapter gave a tea for the Home Economics Alumnae who were in
town for the convention.

Beta has been most enthusiastic in making plans for raising money. We
have made a forecast of the probable expenses for the year, and each member
has assumed responsibility for her proportion of the expenses. Some of the
girls have taken Christmas orders for plum puddings, fruit cakes, and orange
marmalade; some are catering for dinners, luncheons, and teas; others are
taking Larkin orders; marmalade and pickles have been made and sold. One
afternoon a week we open a rest room to faculty and students, and serve tea,
cocoa, or coffee, with wafers or crullers.

UNA VERMILLION,
National Editor.
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TEA ROOM MANAGEMENT FROM THE MANAGER’S POINT
OF VIEW*

AGNES GLEASON
The Parkway Tea Room, Chicago

The problems of those who choose catering to the public for their work
in life lie very close to me. Years of business experience have taught
me what these problems are, and how to solve some of them in a prac-
tical way. If I can be of help to you in putting the gist of what I have
learned before you, I am indeed happy to do so.

It is a great pleasure to me to find college women seriously consider-
ing going into tea-room work. This is putting the work professionally
where it belongs. This is recognizing the business of furnishing the
public with food for what it is—a science. I am keenly conscious of the
large contribution such women as you are capable of making to the
profession of food-serving, and the demands of the public upon you
will be proportionate.

In your laboratories you have learned the chemistry of food and its
nutritive value. You have been taught scientifically how to combine
foods and what are the right amounts necessary to keep the body well
nourished. You have studied bacteriology. You know how to safe-
guard the public from the dangers in food that were never even sus-
pected a generation ago. '

You are women with trained, disciplined minds. We need such as
you to think out our problems. For in the tea-room business, as in

! Presented at the meeting of the Institution Economics Section of the American Home
Economics Association, Madison, Wis., June, 1919,
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other business, there is no haphazard solution of difficulties, and college
women are equipped to find the right solution without that waste of
energy and time that hampers women with little or no scientific knowl-
edge and no formal mental training.

You have been furnished with the theory and, beyond question, with
some of the practice, but I take it that, in the nature of things, you know
little of the “making it pay” side; that is, of the “cashing in”" of your
scientific knowledge.

However much and however good the- training you have had in your
college laboratories, the business field still remains an unknown world
to you, and I would beg of you to still take with you, on entering it,
the attitude of the learner.

This, first of all, is what the manager wants in a helper—a willingness
to be told the problems of that particular business—for the problems of
every tea room vary—a readiness to execute orders. Go into the field
in a receptive frame of mind, and preserve that frame of mind until you
are quite certain that that particular tea room has nothing more to
teach you. By that time you will either be the manager’s right hand—
she cannot have too many—or you will be disassociated altogether from
the enterprise.

Secondly, I would impress upon you that managing a modern tea
room means exactly what managing a large home means. The most
successful tea room is the one that preserves the atmosphere of a pleas-
ant, well-ordered home. The more successful a manager in getting the
home touch in the tea room, the better her management.

The competent manager of a tea room knows, first and foremost,
how to merchandise food intelligently—how to get the right number of
portions out of a given amount of raw material, and how to put the
right price upon it when cooked and ready to serve. Knowledge of
right purchasing, apportioning, and pricing of food is not all there is to
tea room management, by any means, but I feel justified in saying that
it is the rock upon which success is founded. Equipped with such knowl-
edge you may operate a more or less successful business. Lacking an
understanding of clever merchandising of food, no amount of ability
to give your tea room an artistic and homelike atmosphere will compen-
sate. These other qualities are highly useful as ciphers in the success
total, but the integer is knowledge of merchandising the food. To stay
in business you must create an income. To do this you must sell what
you buy at a price that will cover the cost of its preparation, the over-
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head, and something more for your profit. The amount of profit you
should have is for you to decide. The selecting of raw supplies wisely
and the merchandising of them are things to be learned only by doing
them.

In this connection I should like to say a word about economy. Some
of the simplest dishes are utterly spoiled by too close economy. If an
extra pound of butter, even at seventy or eighty cents a pound, will
put your product in demand, it is certainly folly to skimp on the butter
or to use a substitute. Make a note that the best food will always mer-
chandise the best. Buy No. 1 quality. The best is always the most
economical.

I would advise any girl going into tea room work to first determine
that that is the one work she wants to do and to begin by taking a posi-
tion in a popular and successful tea room. This will contribute to get-
ting a right balance established in her mind between theory and prac-
tise. Just what the position should be does not matter half so much as
some girls think. From any part of the tea room you can get a fair
start, and gradually acquire a knowledge of what is going on throughout
the whole establishment. If you do not go in with too exalted an opin-
ion of your attainments, but rather with the spirit of a pupil, you will
be surprised to see how much you can learn about methods in a short
while.

Be open-minded, tolerant, and patient. You will come in contact
with people of all sorts. They will not know what you are there for,
but you will, and that should help make you more patient. You can
learn a great deal from other employees who may not have had any of
the academic advantages you have had, while you, no doubt, are teach-
ing them much through the quiet force of personality. Let it be such,
and not definite instruction. You are there to find out how things are
done by other people, and what is the secret of that particular tea room’s
success and popularity. I make a point of this simplicity of attitude on
the part of the newcomer, whoever she may be and however much her
technical training, because my experience with domestic science gradu-
ates has been that their weakness seems to lie in an inability or unwill-
ingness to adopt the apprentice’s point of view even temporarily. I
have taken domestic science graduates into the tea room, at their re-
quest, because they wished to learn how things were done there, but
when I have detailed them to do certain work, along with the regular
helpers, they have felt themselves slighted. The work, they have told
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me, was not worthy of their abilities. If you are not willing to carry
out instructions, in order that you may know how things are done,
or demonstrate how they are done, before asking others to do them,
your success will be deferred until that adjustment takes place within
yourself. ’

Selecting help is an important part of the work. After finding your
people you must train them to your methods and set the pace for them.
They are quick to appreciate justice, even if the decision goes against
them. As manager, you must adjust yourself to your employees, and
give them the work that will bring out their best abilities, raise wages
when business warrants it, and in every way try to make them feel that
your success is their success. In other words, there must be codperation.

It is the patron who makes the business. This should be constantly
impressed upon your helpers. Give them the slogan: “The guest is
always right,” that is, he must be treated with the utmost courtesy.
Patrons will not seek a tea room unless value is obtained there. While
the appearance of the place has a great deal to do with attracting people,
they will not pay for “personality” and ‘“atmosphere” alone. They
" come primarily for food, good food, well cooked, clean, and well served.

A word here about the number of employees required to man a tea
room might not be amiss. For an establishment serving two meals to
between 500 and 600 persons a day, a first and a second meat cook will
be required; a vegetable cook; a pastry cook; two pantry girls who will
have charge of salads, sandwiches, ice cream, and beverages; two dish-
washers; one glass and silver cleaner; one pan washer; one scrubwoman,
who will prepare vegetables and clean iceboxes; two laundresses; one
porter; nine waitresses; and one cashier. '

From your place of employment in the tea room, whether it be helper
in the kitchen or manager’s assistant, you will note very soon that the
matter of the size of portions and their prices plays a highly important
part in the day’s work, and that in a given tea room, a certain ration is
consistently maintained throughout the menu in this respect. Later,
you will learn the ratio of prices charged for the prepared food to the
market cost. There is a rule for all of these things. For example, it
will not take you long to discover how many slices must come out of a
loaf of sandwich bread of certain dimensions, and how much sliced or
minced ham or sliced chicken a given number of pounds of meat must
afford; how many slices of roast beef a full sevenrib roast must yield,and
how the price must be fixed; what the soup is to cost per person, the salad
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per person; into how many portions a turkey should cut; how many
orders one should get out of a case of asparagus, a bushel of potatoes,
and so all the way down the menu.

Such points as these can best be learned by adding to your school
training a course of -experience in a successful tea room.

Being a manager, I said, comes to pretty much the same thing as run-
ning a home on a large scale. This holds good ‘whether you are in a
small tea room or the largest hotel in the world. It is what the public
is looking for. There is nothing the public appreciates so much as
hominess and there is nothing so subtle. Herein lies one great attrac-
tion of the work. There are no end of delightful touches that a woman
may give to her establishment that reflect herself. I want to stress
this point particularly. Your output will be a reflection of what you
are, of your capacity for work, your ideals, and your imagination and
temperament. This is inescapable. Catering is service. If you have
the true spirit of service, you have a splendid start for success in business.
If the spirit of service is not found in the head of the establishment, it
is usually not found in the employees, and the atmosphere reflects the
true situation.

Managing means much testing and tasting, time, thought, hard work—
and no wasting. You must be at your business early, and you must
stay at it late. You must never let your helpers forget that you have a
right to know everything that is going on, both in the kitchen and at
the desk. You must be uncompromising in your daily inspections, and
you must make your aides understand that you exact from them the best
service of which they are capable. Laxness—the bone of too easy
success—will not creep in if you maintain this vigilance. Supervise
diligently as to cleanliness, order, and the general deportment of employ-
ees. Be direct in your orders but be sure that they have been well
thought out. ,

Catering is a delightful occupation, once the public has learned to
trust you. You can gain their confidence by giving food cooked in a
cleanly, appetizing manner, served in a homelike way, and priced con-
sistently. By consistently, I mean with due regard to the cost of its
preparation, asking neither more nor less than is fair to your business.
Volume of business is the goal to be sought, though too much must not
be sacrificed for it. There is no work in which a woman can realize
more in money returns for her scientific attainments than in this kind
of work. Nor is there any work for a woman more fascinating.
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I should advise every woman who takes up a profession, whether it
is a tea room or something else, to have a hobby. We are prone to stick
too closely to one line of work, and this is not good. Ride horseback,
play golf, do something to amuse yourself in your leisure hours, and
have leisure hours which must be respected. By getting away com-
pletely from thoughts of your work at intervals, you only strengthen
your grip on the work. Have a hobby—something that will take you
away mind and body from too close confinement to your main line of
occupation. It will make you richer and more capable, rather than de-
tract from your business worth.

Closing this article is hard—for it is, as you see, an all engrossing
subject to me. But let me leave this parting word with you. The
price of success in this work is costly, but perseverance will crown it
adequately.

A STUDY OF WOOL FABRICS!
LOUISE PHILLIPS GLANTON

As a partial fulfilment of the requirements for the M.A. degree at Colum-
bia University, I made, during the spring of 1917, some investigations of the
various qualities of wool fabrics in general use for garments for women and
children. Since that time the interest in these fabrics has not decreased;
indeed it has steadily increased as the supply of wool has lessened and the
price of wool, along with the prices of every thing else, has greatly advanced.
The editor of the JourRNAL has asked me to summarize the conclusions drawn
from the results of the tests.

The investigations were made under conditions which insured the same
kind of scientific accuracy that is required in the departments of chem-
istry or engineering, and the conclusions were approved by the heads of the
departments. ‘

For these tests, twelve samples each of five kinds of wool fabrics in
common use were included, namely: white or baby flannel, ranging in

1Tt was not possible in the JourNAL’s limited space to publish the tables that were in-
cluded in the original report, but arrangements may be made for the loan of the paper, through
the Journar Office.
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price from $0.45 to $1.10 per square yard; broadcloth, $0.77 to $2.33
per square yard; suiting for suits for men, women, and children with
price range of $0.66 to $2.35 per square yard; serge for dresses at $0.80
to $1.19 per square yard; and, lastly, miscellaneous fabrics used for
various kinds of garments at $0.64 to $1.42 per square yard.

None of the samples were of fancy, or “stylish” materials, but were of
the general class which might have been found in shops all over the
country at any time during the previous five to ten years. There were
ranges in qualities as varied as the ranges in price.

The samples were tested for shrinkage, tensile strength, percentage
composition or amount of wool and cotton present, the number of yarns
to the square inch, and the weight per square yard. From these tests,
there may be drawn some practical conclusions which are valuable for
the purchaser of such fabrics.

The best wool fabrics show a good deal of elasticity and resiliency.
The yarns should pull apart, never break off even, as do those of cotton.
These two qualities will prevent easy tearing, and give conformity to
the curves of the body, the latter conserving the heat. Many all-wool
fabrics may lack these properties because of the quality of the fiber
used, or because of faulty manufacturing processes. If a fabric seems
stiff, examine carefully the individual fibres for stiffness and for harsh-
ness, due usually to the use of strong chemicals. Again, those samples
which stand the greatest direct strain, but lack resiliency, soon lose
their shape. In a garment from such fabrics, the results vary all the
way from sagging side and back seams with a front elevation to exceed-
ing bagginess over the knees. No matter how well cut a coat or skirt
may be originally, the comfort is all gone when the garment loses its
“hang,” or gets baggy in any part. Very often the presence of cotton in
large proportions will cause this difficulty in garments with long seams.
With smaller garments, for school girls for instance, this objection does
not hold to any great extent. Such dresses clean easily and look well
enough for the purpose. Very few girls can wear a dress more than one
season, because of their constantly increasing growth. The less expen-
sive fabrics are therefore most excellent for such purposes. Such fab-
rics may be purchased in good designs and coloring.

A small amount of cotton, up to 10 per cent, is no great disadvantage
in white goods, if the price is right. Indeed it is advocated by many
experienced, intelligent purchasers. However, in colored goods, especi-
ally those of dark color, the cotton may not hold the dye, as all dark
colors tend to be fugitive on cotton.
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The shrinkage presented one of the most interesting problems. From

a study of the samples there seem to be three principal factors which
make for shrinkage. If the fibers are quite curly, the fabric shrinks
even under the most favorable circumstances. If the fibers are not
fairly well combed, even though relatively straight, there is consider-
able shrinkage. If the fabrics are woven quite closely, that is, if the
yarns are quite near each other, there is much matting of the serra-
tions. This is increased if the yarns lack twist, or have not been well
spun.
In garments for infants’ use, shrinkage is a great disadvantage be-
cause of the board-like character the fabric assumes after a few wash-
ings. The skin of babies is tender, the least harshness causing undesir-
able irritation and consequent ill effects. There is another disadvan-
tage not to be overlooked. With much shrinkage, a garment quickly
becomes too small—an economic dead loss.

The shrinkage in the other facrics was not very noticeable nor signifi-
cant, except the very cheap broadcloth, which lost 25 per cent in size and
faded miserably.

The prices were almost always directly proportional to the value.
Those fabrics which had good color, good finish, and kept their shape,
were in every case in the middle or upper class of prices. Some of the
fabrics which were purchased in stores where the appeal is to a sense of
real worth, not style or finish, were medium or low in price, and showed
high counts on every point. It would seem to indicate how advisable
it is for a woman who must really economize to go to one of the less
exclusive shops to do her buying, although she should compare prices
and values with those in the style-setting shops.
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HOW AN EIGHTH GRADE CLASS MADE THEIR OWN COURSE
OF STUDY

ROSAMOND C. COOK
Assistant Professor of Home Economics, Iowa mea College

The scene is laid in a sewing laboratory. Eighteen eighth grade girls
were filing in for the first sewing lesson of the year. As the class came to
order the teacher said, “I am glad to see so many of my last year seventh
grade girls here, and to welcome the three new girls. From your faces
I judge there is something you want to talk about right away. What is
it?”

“What are we going to make first?”’ was the chorus of replies.

* “Well,” replied the teacher, ‘“that is interesting for it is exactly what
I want to talk about too. What do you want to make?”

A number of garments were mentioned and the teacher wrote the list
on the board. It included dress, petticoat, bloomers, nightgown,
drawers, and “teddy.” As some of the garments were named comments
by other members of the class were heard, such as,—*You can’t make a
dress, you don’t know enough,” and, “My mother won’t let me wear a
‘teddy.’ ”

As the teacher completed writing the list she said, “Now girls, there
seems to be a difference of opinion about what we are to make, but
as I think it over it seems to me that we have to decide two points:
first, would it be possible for each girl to make any garment she chooses;
second, how shall we decide which garment to make. Let us take the
first question. What do you think?”” Several hands went up and the
teacher called on Helen who replied, “We don’t know enough to make
some of the articles named, especially the dress.”

The teacher replied, “We could plan a simple cotton dress but it
would take a number of weeks to complete it and that would take us
into the time of the year when you are wearing wool dresses and if you
waited until next summer to wear it, what would probably happen?”’
The girls looked at each other and laughed. One answered, “Well, I
don’t think I would be able to wear it if I grow as fast as I did last win-
ter; why I didn’t have a thing I could wear last spring.”

“Are there any other reasons why we cannot all make separate gar-
ments?”’ asked the teacher. Again the hands went up and the teacher
called on Marguerite who said, “I should think we would have to wait
a good deal for help if we did that.”
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““That is perfectly true for there are eighteen girls in the class and only
one teacher, and even if I worked very fast I could give each one only a
few minutes time. We have only seventy-five minutes for a lesson and
if you divide that by eighteen you see it gives about four minutes to
each girl. We would surely save time and really accomplish more if
we could plan something every girl would like to make and so have class
instruction. Shall we try to plan}it that way?”’ Replies of ‘“yes”
and nods of heads decided the question.

“Now,” continued the teacher, “about the second question. How
shall we decide which garment to make? Shall we just choose any gar-
ment or can you think of something that might help us decide on one
or two particular garments? Think carefully a moment.”

The girls looked thoughtful but no very satisfactory reasons suggested
themselves. One girl finally said, “I wish I could use some little things
that are in the machine drawer. I saw Gladys using a funny one the
other day when I came in to bring you the note from Miss H: J?

“You mean the attachments on the machine,” replied the teacher;
“the ‘funny one’ you saw Gladys using was the tucker. I certainly see
no reason why you cannot use the tucker if you wish, provided, of course,
that the garment you choose to make requires tucking.”

This reply started a perfect avalanche of “oh, may I's,” and after a
bit of discussion the teacher said, “I am wondering, girls, if you have not
found the answer to our question of how to decide which garment to
make. Suppose we make a list of the things about sewing that you
already know and a second list of the things, like the tucker, that you
want to know more about and then see which garment will give the
most experience and practice. Do you think that a good idea?”

The idea apparently found favor from the rapidity with which the
replies were given, and the teacher had a hard time writing fast enough
to keep up. The first list, helped out by a question or two on forgotten
points, was about like this:

What the girls already knew: Sewimg—basting, hemming, threading
and plain stitching on the machine, names of parts of machine, French
seam, button-hole (more knowledge needed), turning a hem and stitch-
ing it. Textiles—meaning of the terms bias, selvedge, lengthwise, cross-
wise, filling, warp; ability to recognize gingham, percale, and toweling,
to recognize design as made by the use of dyed yarns (structural design),
to recognise design as made by printing (applied design), to recognise
plain weave.
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The second list was much more difficult to make than the first, since
the girls were not always able to name the work about which they wished
to know. The teacher began by using the fact about the sewing machine
which had already been mentioned and then called for more requests.
A few suggested by the first list were given readily, but on this very
account they were in the nature of a review such as ‘“more about seams,
straighter stitching on the French seam, and more work on button-
holes.”

“Try to remember how the clothing you have on is made and I am
sure it will give you ideas,” said the teacher; and it did, for “how to
make plackets,” “how to gather and put on a band,” and “trimming”
were the products. When trimming was mentioned the teacher asked,
“How many kinds of trimming can you recognise if I show them to
you, and of how many can you tell me the names?”

Lace was the only one of which the girls were sure and, like ““Pigs is
Pigs,” there were no distinctions even in that. The teacher named
several kinds of laces and several types of trimming with the result that
the girls wanted to be able to recognise at least three or four.

Again there was a pause and the teacher suggested, ‘“Last year you
made aprons and before we started them we studied several materials
to discover which one was best suited to the purpose. Could you use
those materials, gingham or percale, to make a nightgown or “teddy?”
The very idea! Of course it would be necessary to find out about the
right kinds of cloth to be used for nightgowns and it developed that sev-
eral girls had heard their mothers ask for longcloth and one girl had heard
the word “nainsook.” Said the teacher, “ When you go into the store
for the material what else must you know besides the name of the goods?
Mary may answer.”

“I should want to feel of it to see if it is thin enough.”

“Yes, you will study the quality first, and having made your choice,
what next?”

““Tell how many yards I need,” replied Mary.

“How many yards are you going to ask for and how will you decide?”
asked the teacher. Mary was unable to answer so the question was
passed to Dorothy who replied, “I should think you would measure as
we did for our aprons.”

“Oh, we have to have a pattern and measure it,” exclaimed two or
three at once.
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“Oh, can we use one of the patterns that come in an envelope like my
mother uses, instead of the brown paper patterns we used for our aprons?”’
asked a girl who had been sitting quietly and without much apparent
interest.

“We surely will,” replied the teacher. ‘Can you tell us how the pat-
tern your mother uses differs from ours?”

“It is made of tissue paper and has little round holes in it,” replied
Thelma.

“The tissue pattern is usually spoken of as the commercial pattern
and the “little holes” are the perforations that tell us how to place the
~ pattern on the cloth for cutting,” remarked the teacher adding pattern
to the list of desirable knowledge and then writing the words commercial,
pattern, and perforation, on the board and pronouncing them again as
she wrote them. .

“You girls probably do not know,” she continued, ‘“that patterns are
made in what is called ‘sizes’ and each size carries with it a certain set
of measures. Now while the measures are very carefully taken for each
size and the patterns do fit very well indeed, yet, because people vary so
much in form it is always necessary to take one’s own measures and test
each pattern before it is used. So I will add these points under patterns.
Once, when I was in New York, I visited the great Butterick Building
and saw how the ‘Delineator’ patterns were made. Some day when we
have time I will tell you about the wonderful things I saw there. Well,
this begins to look like a pretty big task, let us run over it again to
be sure it is just as we want it.”

The second list, telling what the girls wanted to know: more about the
machine appliances; more about seams—(reviewing French seam to
improve stitching), a new seam flat fell; more work on button-holes;
how to put on trimming; to be able to recognize three or four kinds of °
trimming; how to gather and put on a band; how to make a placket—
continuous; about patterns—what the perforations mean, how to order,
how to test the size; more about cloth—another kind of weave, the
names of more materials, ability to recognize them. i

“Now,” continued the teacher, “let us go back and think about the
garment we are going to make and see what we can learn on the garments
we have here in our list. Which one do you want to discuss first, since
we have crossed out the dress?”’ Two girls mentioned the ““teddy.”

““Can you girls all use a ‘teddy?’ ” asked the teacher. ‘Someone said
a while ago that her mother would not let her wear one, who was it?
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Oh, Marion it was you, do you know why your mother objects to the
‘teddy?’ ”»

“Well, Mother says I can wear them when my dresses are longer, but
now I have to wear bloomers because I run so much and mother says
they look better under my dresses.”

“That is what I suspected for I have heard other mothers say the same
thing. Suppose we leave the ‘teddy’ for a few minutes and look at the
bloomers and nightgown and see what we can learn on those two, and
if the two girls who spoke of the ‘teddies’ still want to make them per-
haps we can compromise. Here is a pair of bloomers I have borrowed
for you to look at. What kind of seams are used?”

As the class mentioned each point in the construction the teacher
wrote it on the board and then said, ‘

“Well the bloomer is a pretty good garment to work on, I should
judge, for you see how it fits into our list, flat fell seams on the leg, French
seam on the body, hems on the bottoms of the legs and elastic to make it
fit at the knee, two plackets, one on each side, two belts, a curved yoke
belt in front to take out some of the bulk and to make it fit nicely, and
a straight one in back. And see all the button-holes for practice too.”

“But,” objected one of the girls who had asked about the teddy, “I
want to use the tucker and there are no tucks on the bloomers.”

“And there’s no lace trimming either,” added another.

“No, that is so, but let us see about the nightgown, could you make
tucks on that; and how about the trimming, couldn’t you make and
trim a nightgown in about the same way that you would a ‘teddy?’
How do you like this one?” She held a dainty garment up to view.
Exclamations of pleasure were expressed by many of the girls and Marion
asked, “Did you make that, Miss Black?”

“Yes,’ answered the teacher, ‘“and I see no reason why you girls
cannot make one even prettier.”

“Now,” she continued, “we shall have two lessons a week this year
instead of one lesson a week which we had last year, and I think we can
make two garments. What do you girls think about the bloomers and
nightgown? Can you make use of both? With a few exceptions the
girls said they could, and asked which garment was to be made first.

“That is for you girls to decide, but remembering the time of year
(September) and the fact that it will take several weeks to make either,
. Wwhich would be most useful and which would you need first?”

The bloomers were decided upon as the first problem and the teacher
continued: “It is just time for us to close. Will the three or four girls
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who were not sure about needing bloomers ask their mothers about them
and see me before the next lesson? By the way, what do you think we
ought to do next lesson?”

““Practice on the machine,” “buy our cloth,” ‘“start practice on the
button-hole,” were some of the answers.

“Yes, I think we can do at least two of those things, review the ma-
chine and the French seam and find out about suitable material for the
bloomers. Now it is time to dismiss until tomorrow.”

As the class filed out the teacher seated herself at the desk and picking
up a paper began to compare an outline which was written upon it with
the outline of sewing the girls had helped to plan. Running her pencil
down the list she paused at “machines” and read “How to set a needle.”

“No,” she mused, ‘“there did not seem to be a good place to bring it
in but with a little judicious carelessness I think I can make it necessary.”

Again she paused at the two headings marked Health, and Art Prin-
ciples, and addressed them: ‘“‘Poor old fellows, so you did not get asked
in. Well you know it would have been bad manners to have dragged
you in by the hair of your heads, and any way after the careless manner
in which you have been used in the past by people who did not think
as highly of you as I do, I doubt if you would have survived. However,
if you will call again at the “psychological” moment, I think you can
safely count on being invited to enter.”

Just at this moment the eighth grade teacher entered and said, “What
are you talking to yourself about?”

“My eighth grade class have just made their own course of study for
the coming half year; there it is on the board and here is the one we
planned last spring. How do you think they compare?”

The teacher compared the two as indicated and then said,

“But I still do not see the idea. Why did you ask the girls to make
their own course when you had already decided upon it?”’

“Well, I have thought for a long time that I should like to see how my
own plans would coincide with the ideas of the girls themselves. It
seems to me, too, that I shall be meeting a ‘present situation’ and ‘mak-
ing subject-matter meet the needs of the child,’ and helping them ‘to
solve real and vital’ problems when they have themselves made a ‘pres-
ent situation’ by recognizing and telling me of their needs and wishes.
Mastering the use of that tucker will be a ‘real and vital problem’ all
right if they are to make tucks on their nightgowns, and as for wanting
a nightgown, well if you could have seen their eyes you would not doubt
their interest. It seems to me that we already have ‘motive’ enough to
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run us through the entire term without stimulating any more. Why,”
laughingly, “I believe I can even furnish motive for some special reading
with you, for of course the girls are going to be interested in finding out
something about the people who make the ready-to-wear garments like
those we are making.”

‘It certainly sounds interesting and I shall gladly do my share to help
out in the reading. I suppose you have the Consumer’s League material
in mind?”

“Yes, that and possibly some other reading such as the Geographical
readers of Allen, McMurray, Keller, and Bishop. What do you think
about them?”

“I am sure they will be useful, and I will take an hour any day after
school to go over them with you.”

“All right, that is fine; let us plan to do it next week.”

FARM LIFE STUDIES AND THEIR RELATION TO HOME
ECONOMICS WORK!

C. J. GALPIN
Bureau of Farm Management, W ashingion, D. C.

The life side of the farm home will be one of the research projects in
Farm Life Studies in the Office of Farm Management, just as the
physical basis of the farm home is at present one of the subjects of in-
vestigation by the Office of Home Economics in the States Relations
Service. Farm Life Studies will not undertake to explore the technical
aspects of food, dietetics, clothing, household equipment, household
work, or household management of the farm home, but will be concerned
primarily with the state of mind of the members of that home. Farm
Life Studies will give attention to the social situations facing farm life
and the consequent problems arising in the home. While home eco-
nomics work, on the investigative side, is concerned mainly with the
physical basis of the farm home, Farm Life Studies will be centered on
the analysis of the social elements in the farm home situation.

1 Read by title at the Twelfth Annual Meeting of the American Home Economics Asso-
ciation, Blue Ridge, N. C., June, 1919.
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An analysis of household situations, neighborhood situations, and
community situations in such a way as to display the states of mind
of;the people concerned should assist in the wholesome adjustment of all
sorts of human relationships on the farm. The farm home, for example,
may be out of the general current of present day life, having little to do
with‘:the thought and activity of the world at large. The life of the
home consequently may be so simple as to be too simple. The wants
of the members may come to be so belated and backward that the home
will fail to see the value of an expanded physical basis for its life. Pub-
licity of the causes of farm home isolation should tend to remove this
isolation and enable farm homes to participate in the current of affairs,

making it easier for all to raise the standard of physical life on the
farm.

Farm home life is peculiar in the fact that, as at present organized, it
involves an economic partnership of the man, the woman, and the child.
This partnership, moreover, frequently reaches its maturity only when
the farm itself passes from the hands of the man into the complete
ownership of the child who, by that time, will have reached manhood.
The social situation of the farm home, therefore, in many cases constitutes
a family cycle which is a little larger than the unit usually accounted
as a home. The grandfather and grandmother, the father and mother,
the children, make up this family unit, even though living in two sepa-
rate houses. The farm, owned by the grandfather, is apt to pass from
entire management by the grandfather through the several stages of
management by the son, tenancy by the son, possibly part ownership
by the son—all within the grandfather’s life. Farm Life Studies will
observe carefully this family cycle and situation; studying the child as
an apprentice to farming; as manager for his father; as tenant of his
father; as owner with his father; as complete owner. It will study the
retreat of the father from the farm as his energy wanes; as he gives over
his farm by degrees to his son; as he finally retires from farming to the
town or to a house on the land.

Farm Life Studies will observe the spiritual réle of the woman in the
home as the interpreter of one family (her own) to another (her hus-
band’s) and of her children to their father, and the father to his children.
The réle of the child as the bringer in to the family of the things of life
which are new will not be overlooked.

The use and distribution of leisure on the part of members of the
farm home will be studied. Diaries are already available showing just
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when this leisure comes in the day at the different seasons, and exactly
what has been done with the leisure.

Certain social aspects of the location of the farm house will be included
in our study. The farm house has too frequently shunned even the
roadside, going back into a field for its site. The stream of life mean-
while moves along main roads. The question of the social value of
location on residence roads and the social detriment of location on
back roads will engage our attention.

Such home questions as the following will also be considered in Farm
Life Studies:

Is home-making on farms popular with superior country-bred young
women? If not, why not? If so, in some localities and not in others,
what are the reasons?

Are young men, of a superior type, especially after some educational
advantages, attracted to farm life in open competition with other
occupations? If not, why not?

What is the distribution of time among tasks of the household, farm
work, and leisure in contented farm homes?

What is the relation of the man, the woman, and the child to the
farm income in the intelligent, contented farm home?

Do the woman and child participate in the management of the farm in
the intelligent, contented farm home?

How are the necessary unsightly parts of farm work screened from
the view of the farm house on farms where beauty is organized into
farm home life?

The Division of Farm Life Studies seeks to assist the various depart-
ments of rural life work by a careful exploration of the social aspects of
all phases of farm life, and to codperate to the full with all those at
work upon one phase or another of agriculture or of home life in a
common task.
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THE PHYSICIAN AND THE DIETETIAN!

HUGH P. GREELY, M.D.
Medical School, University of Wisconsin

It may be truly said that a hospital kitchen without a dietitian is
like a locomotive without the engineer. There is plenty of food in
one case and plenty of steam in the other, but the energy in them is
wasted unless properly directed. A locomotive with an engineer and a
fireman is an efficient instrument of service, but they need an organi-
zation higher up in order to properly serve the public. In the same way
a hospital kitchen plus a dietitian is an efficient instrument of service,
but needs, in fully as great a degree, the intelligent staff of physicians
in order to serve patients properly.

In the past a great many hospitals have been run without dietitians.
In such a case the physicians or the hospital superintendent did the
work of the dietitian, or too often it was left to an untrained cook.

We are glad to be entering this new era where the physician may
have the intelligent coSperation of the trained dietitian. In well organ-
ized hospitals today the physicians cannot adequately administer this
work without help. Dietitians are or should be_trained to give this
help. They bear the same relationship to the physician as the phar-
macist does. They fill the prescription. But success requires a great
deal more than technical training. The successful pharmacist does
not just throw the ingredients together. He prepares his drugs care-
fully, compounds his prescription accurately, and then dispenses it as
tastefully and neatly as it can be done. He must also exercise economy.
The same thing applies a hundred fold to the dietitian. Food repre-
sents calories, but should not be served as such. Economy, care in
preparation, both as to quality and balance, and serving are the impor-
tant things to consider. A dietitian is selling goods in the same way
that the pharmacist is and she must sell service as well.

For a long time the dietitian was accepted rather reluctantly by the
hospital board of trustees. The hospital dietitian had rather to force
her way along and prove her worth. She has not always made good,
so that her employment has often failed to produce the good results

1 Presented at the meeting of the Institution Economics Section of the American Home
Economics Association, Madison, Wis., June, 1919.
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that it should. Her failure is not always her fault, for hers is not an
independent profession. Coming into the hospital organization under
sufferance, having to prove her own value to the hospital, she has
seldom been given the power necessary to develop herself and the job
as it should be done. Without broad power, her function resolves itself
into the work of preparing special diets, which, to be sure, is important
and necessary work, but work which is after all restricted to a small
number of patients.

There has been further difficulty in the path of the dietitian in the
failure of the hospital staffs of physicians to impress upon the trustees
the necessity for conferring broader power on the dietitian. This
codperation between physician and dietitian is manifestly impossible in
all hospitals in which there is no unified medical and surgical staff.
Therefore in many small hospitals the proper sphere of action of the
dietitian is greatly restricted and hampered. A hospital cannot be
efficient in this respect without a unified staff. The dietitian and the
medical staff are responsible for the hospital dietary. When we con-
sider that the average daily cost per patient in a modern hospital is
from $3.50 to $4.50 a day, and when we realize that fully one-third of this
sum is spent for food, we can see that this divided responsibility is a
highly important factor.

The medical staff and the dietitian are responsible for one-third of all
hospital expenses. As long as people are unwilling or unable to pay hotel
prices for hospital care, it may be impossible to cater to patients’ indi-
vidual tastes to any degree. The result will be that the vast majority
of patients must have served them a standard diet. In a city of mixed
population, one can readily see how difficult it is to serve foods equally
suited to separate individual tastes. It would be ideal if the American
people could have a standard American diet. After many centuries of
education, we shall probably work out such a Utopian idea, and then the
hospital dietitian’s path will be simplified. At the present time we
have to take the situation as it is, and, in order to do the work well,
the unified medical staff should meet with the dietitian and plan a few
standard diets, just as few as possible. These diets should be based
on principles of nutrition and, as far as consistent, on accepted habits
of eating. It is of the utmost importance often that -people’s habits
should not be suddenly interrupted. When these standard diets are
compiled, they should be issued to the medical staff so that they could
all codperate in simplifying the work and avoiding waste.
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As T look upon it, the success of the dietitian of any hospital lies in
her having broad power, in her being well-trained technically and also
as an administrator, in her being a person of common sense, and in
her having the definite codperation of a unified medical staff. What
makes her so often a failure today is this lack of direction higher up.

The profession of hospital dietitian should be one of indispensable bene-
fit to modern medicine as well as to modern hospital organization. ‘The
food problem of a modern hospital is as difficult and as important as any
problem which the hospital trustees have to face. It is one which will
require all their business acumen to solve. Too many hospitals in the
past have been run on a diametrically opposite plan from that of the
successful hotel, whose motto is “The guest is always right.”” The
attitude of many highly organized hospitals often seems to be “The
patient is always wrong” or “Take what you get and be thankful and
cheerful. Don’t express an opinion. Patients shouldn’t have opin-
ions.” The hotel plan proves a financial success; the hospital plan is
almost always a financial failure. There are, of course, many other fac-
tors which contribute to this failure, but there are also factors which
should partially, at least, counterbalance them. The hospital gets a
lot of its most expensive service gratis.

It is the business of the dietitian, the medical staff and the trustees,
to work out a successful compromise between the hotel plan which is a
success and the hospital plan which is a failure. We ought to work out
something which will at least enable us to come out even and which will
be a great improvement upon the imperfect system that exists in many
hospitals today. I firmly believe that some patients in hospitals ought
to have a menu privilege. This would not necessarily add to the work
and it would add enormously to the attractiveness of a place that had
all too few attractions. We are still combating the old idea that the
hospital is the place to go when you are going to die, not the place for the
best and most comfortable treatment,—and what is still more fre-
quently heard and something that cannot always be refuted is, “I
would go to the hospital but you can’t get anything to eat there.”

The problem of the best management of a hospital dietary is still an
unsettled one. But one can readily see that the dietitian is the key-
stone in the arch. She is the go-between between the physician and
his patient. She occupies a position that requires more than good
training. It rests upon a thorough understanding of food principles,
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upon a practical knowledge of cooking, upon thorough-going common
sense and good administrative ability as well as tact and enthusiasm,

There is another type of dietitian, however, whose importance is not
recognized and whose sphere of action is at present limited, and that is
the nurse qualified as a dietitian. The time is surely coming, I hope,
when people who command $25.00 to $35.00 a week will be even more
highly-trained than they are today. Nothing will ever justify the
present exalted position of the nursing profession or put it on its proper
footing until it adopts the academic standard.

The opportunity for service and the emolument of nurses should
immediately demand this step. Every trained nurse should be enough
of a dietitian so that she could fill dietary prescriptions at the patient’s
home as well as the pharmacist does a drug prescription. The future of
the nurse as dietitian in the home will be an increasingly great one. Do
not think for a moment it is lowering the dignity of the dietitian. It
would be raising the profession of nursing.

As with any new profession like that of dietitian, it takes a generation
or so to get it properly adjusted in its niche. Practical details can
only be worked out through experimentation and finally perfected. All
this takes time. Meanwhile the stress is apt to be put on the theory,
and if I were to make a criticism it would be to say just this, that the
training today is overloaded with the theory of metabolism and nutri-
tion, and perhaps too little attention paid to the perfecting of practical
details of the hospital dietary. The science of metabolism is also young
and what seem to be facts today are fable tomorrow. The treatment of
metabolic disease is only a very small part of medicine, and, though an
important one, occupies, I feel, an exaggerated place in the training
school today.

What we need is the recognition by hospital trustees that the dietitian
is not only necessary to the physician but pays her own salary many
times over in the more efficient and economical management of the
hospital kitchen. Physicians are every year more eager to welcome
her as an indispensable and permanent agent in the organization of
modern medicine.
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POSSIBILITIES IN HOME ECONOMICS WORK

MELISSA FARRELL SNYDER
Office of Home Ecomomics, United States Department of Agriculture

If the average of all salaries paid to home economics workers could be
known, the figure would probably be small. This is because themajority
of positions are in school work where the pay for all subjects is notori-
ously low. Moreover, many important colleges and universities have
not yet felt the necessity of raising the salaries of the home economics
staff to the maximum allowed for each grade. In spite of these facts,
however, those familiar with the entire field of home economics have for
some time been aware of an upward trend in salaries. The opportuni-
ties outside of the teaching profession have been increasing in number,
variety, and salary, and this fact is beginning to have its effect on the
salaries paid in colleges and universities, especially for positions involving
administrative work.

This opinion is borne out by the data here presented. They were ob-
tained from voluntary replies to questions sent by the Office of Home
Economics to a limited number of exceptionally well-informed workers
in home economics. They make no pretensions to giving accurate in-
formation regarding the entire field, and are given here merely as an
interesting indication of the probable trend of things in home economics
work outside of high and elementary school teaching and Federal em-
ployment. ‘

In tabulating the information the positions were grouped-as: Teaching
and administrative work in Colleges, Universities, and Technical Schools;
Managerial; Dietitians; Commercial; Journalistic; and Miscellaneous.
The positions were classified according to the names given them by the
informants; for example, work reported as managerial was grouped as
such even when it might as well or better have been classed as commer-
cial. Three hundred and ten individual positions are included in the
report. The total range of salaries is from $700 to $10,000.

The tabulations for the different groups are on file in the office of the
JournaL. The information furnished by them may be summarized as
follows:

College and university positions. These call for from 8} to 12 months
of work per year. The pay ranges from $800 to $5000; $7000 is a pos-
sible figure in one university, though this amount has never been given
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in actual practice. In the lower paid positions, such as instructors,
board or room, or both, are sometimes provided in addition. In the
higher grades, as for heads of departments, the positions often involve
administrative work, either with or without teaching. The average
figures for different grades of work run from $1066 for assistant instruct-
ors to $4067 for deans; the latter figure represents a small number of
“picked” institutions and is doubtless considerably higher than a com-
plete average for the entire country.

Technical school positions. The salaries paid range from $900 for an
instructor or teacher to $2850 for a head of a department. The average
salaries for the different grades run from $1367 for instructors to $1950
for heads of departments. '

Managerial positions. This group includes institutional managers,
both resident and non-resident; managers of cafeterias, tea and lunch
rooms, and club dining rooms; and the so-called managers employed by
commercial firms to introduce food products or household equipment.
The salaries range from $720 to $5000. Board and lodging are almost
always provided in addition in case of the very low salaries. When the
work involves travel, additional allowance is usually made to cover the
actual added expense, but such allowance does not necessarily compen-
sate for the probable wear and tear of the manager’s health and personal
belongings. One manager earned $400 in addition to her regular salary
by teaching institutional management. The average salaries in the
different groups of positions here included ranged from $1656 for institu-
tional management to $5000 for the commercial positions.

Positions as dietitian. Salaries ranged from $700 to $4000. This
minimum is the lowest reported in this study, but, as in managerial
positions, board or lodging or both were frequently allowed. In some
instances one month vacation is allowed, in others monthly increases of
$10 after the first three months. The average salary for the different
types of positions ranges from $990 to $3500. This minimum represents
army dietitians and includes a monthly war bonus of $20; in addition
they receive maintenance estimated at $62.20 per month. The maxi-
mum includes positions in which the work of dietitian is combined with
that of institutional manager.

- Commercial positions. These include experts employed by banks,
hotels, and land companies; in manufacture and marketing of foods and
textiles; in research and testing work; as instructors to sales force and
factory employees, and in many other unspecified lines. Salaries range
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from $1040 to $10,000 with averages of from $1900 to $7500. One posi-
tion pays $300 per month with board. These lines of work give promise
of good remuneration.

Positions in journalism. This covers editorial and publicity work
for newspapers, magazines, and farm papers. The salaries range from
$1500 to $10,000. One newspaper paid a recent graduate $50 a week for
two hours daily work. The average is $3200, or, counting out the one
exceptionally high salary of $10,000, $2350. This line of work, like the
commercial field, offers attractive opportunities for women with the
necessary qualifications.

Miscellaneous positions. Here are classed supervisors and directors
not associated with a single institution but maintained by state, city or
other general agency; visiting housekeepers; social welfare workers; head
of agricultural league; unspecified positions. The salaries range from
$1000 to $7500. In one case the salary is increased after three months;
in another the pay is $100 a week and transportation expense; in an-
other all travelling expenses are given in addition to the salary; in still
another, room, board, and laundry.

It may be worth noting that the average of the 310 salaries here con-
sidered is $2307; 59.4 per cent of the salaries come below this amount
and 40.6 per cent above it. The best paying positions are in the com-
mercial and journalistic fields, which are rivals in the opportunities of-
fered, but it should be noted that the higher salaries are paid to women
cf unusual qualifications and experience; such amounts as the three
$10,000 salaries included in the tabulations are very excptional. Nexte
in order of compensation come the managerial and a few of the miscel-
laneous positions, such as state supervisors. The apparent salary of
these is in some instances increased by maintenance, especially in the
case of managers and dietitians. In comparing teacher’s salaries, allow-
ance must be made for the number of weeks’ vacation allowed; the extra
compensation given for teaching during the summer term varies in dif-
ferent institutions.

While these figures perhaps represent the ‘“‘cream” of positions in
home economics, they indicate that the openings for women of compar-
able training and ability, compare favorably with those in other lines.
They also indicate that the increasing connection between home eco-
nomics and the business world is widening the opportunities for home
economics workers, and in so doing tends to increase the salaries paid
for the older types of work.
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ALIMENTARY HYGIENE AND RATIONAL ALIMENTATION
IN THE YEAR 3000

ALICE F. MENDEL

Authors have frequently exposed the faults of civilization by forecast-
1ing conditions of the future. So Bellamy has done in “Looking Back-
-ward,” and H. G. Wells in “The War of the Worlds.” This method is
«<mployed also by Dr. A. Hemmerdinger of Paris in divining the food
«conditions in the socialistic world of the year 3000 in a far-distant planet
to which the reader is transplanted by aeroplane. The subtle criticisms
-of present day conditions are not without interest to students of home
-economics, !

Do not think that we, men of the thirtieth century, are much better than
-those of the preceding. We are only a little more intelligent, a little more
conscious of our interest, a little better informed; we understand a certain
number of old truths in the sense that we have applied them. We understand
-that, of all the riches at our disposal for conquering the world, the most
4mportant and indispensable is man himself. We understand that man will
-yield the best possible results only if he is nourished in the best conditions.

Finally we understand that, if an appropriate food is indispensable to the
:adult in order to produce the best results, it is still more important for the
.adolescent, and most of all for the nursling, the being just born, whose organs
.are entirely transformed for all life, physically and intellectually, by a deter-
:mined nourishment. These are the bases on which our alimentation reposes.
"We distinguish among human beings four periods: the nursling, the infant,
ithe adolescent, the adult.

As Wells had thought way back in the twentieth century, we believe that
:the community cannot be disinterested in the feeding of the nursling, since
Jits diet is at the basis of all society. The physiologists have taught us defi-
:nitely that for the new born child one nourishment alone is correct, the milk
«of its mother; and, as we have judged that nourishment indispensable, we
organized in order to provide it in the greatest possible number of cases. We
begin by taking the young girl, the child at school, and at the same time that
we teach her to read and to write, we teach her simple, but indispensable ideas,
«oncerning puericulture.

Moreover, as we consider that the woman who nurses a child fills the most
«useful role in society, we think that role ought to be compensated. Hence

1 The free and abbreviated translation that follows is from an article in the Bulletin de
Aa Socitié Scientifigue D’ Hygiene Alimentaire, Paris, 1919, VII, no. 3, p. 105.
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the nursing mother receives a salary equal to that of the best craftsman in the
most difficult craft, so that there is not that atrocity of the twentieth century—
a mother obliged to sell to a stranger the milk destined for her child.

In spite of this amelioration for the health of all humanity, there are still
cases where the mother cannot completely nourish her child. Another mother
must supply the needed milk.

Inasmuch as we know that the milk of the ass is most like that of a woman,
we have established large parks where we raise these animals. These parks
are placed under the care of distinguished hygienists; the animals are kept
in a good state of health, and they furnish a milk which can be given raw for
mixed feeding and is especially good for solely artificial nutriment.

We know that milk is indispensable to nurslings because of its vitamines.
Infantile mortality, which involved, in the twentieth century, at least half of
the births in certain countries like France, is lowered to almost zero, for that
mortality was assassination by poor nutrition.

This is what we have done for the infant, and I add that society does not
hesitate to take from the mother the infants—the case is exceptional—who
are not raised according to the principles of growth. We believe that the
child does not belong to its mother, but to the community, which delegates to
the mother the right and duty of raising it, as she is the best qualified for that;
nevertheless society does not hesitate to withdraw that réle from her who does
not know how to fill it.

From the time the child ceases to be a nursling until it is seven or eight years
old, physiologists teach us that good milk is still needed. Now, the milk of
the ass is no longer necessary; the milk of the cow suffices and we have given
every care to the creation of large, collective dairies. =We think that milk,
that food most precious for all—children, certain invalids, the old, and even
adults—ought to be the object of a very particular care. We have therefore
eliminated, little by little, those criminals of the twentieth century, the milk
defrauders. We have concluded there were no greater criminals in society,
and we have sent them to the planet Mars and the race has gradually dis-
appeared.

We no longer give entire freedom to the parents in the feeding of the ado-
lescent. His regimen becomes more difficult to regulate than that of the in-
fant and, as we think that an exactly regulated diet is indispensable to his
proper development, we furnish it gratuitously, under the care of our hygien-
ists.  As man becomes less and less carnivorous, our adolescents can, in
general, find in milk and eggs what is necessary for their growth.

In the case of the adult, knowing better how to proportion the qualitative
need of nitrogenous matter, we have been able to diminish the quantitative
requirement. Appreciating the importance of certain microtrganisms added
to our food, we have been able to diminish the ration, with the result that M.
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Berthelot’s complete ration, in the form of a tablet, becomes a small por-
tion; the allowance necessary for the repast of the day is placed gratuitously
at the disposition of those who ask for it. As a matter of fact they are few.

No one is obliged to work to live and therefore every one labors, because
work is necessary for man, and because Berthelot’s tablet is not very pleasant.
All prefer the old alimentation according to the ancient method of cooking,
which can be had only by working, to the short rations sufficient for living
and which can be obtained gratuitously—for we have admitted that the being
who has not asked to live in the world has the right to live.

In truth we have greatly perfected the kitchen, where everythmg is done
by electricity so that the cook is no longer obliged to soil his hands. Cookery
has become the most important branch of medicine. Next to the mother
nursing her child, we consider the cook to be the most useful member of so-
ciety. Much more is asked of him than in barbarous times. The chef must
know not only how to cook, but also how to plan a menu according to indi-
vidual needs. We have large community kitchens, where every one can sup-
ply himself, either by eating at the place, or having his repast sent to his home.
Each is free to choose his menu as he requires. But those who are not epecially
interested in cooking need only give the chef their weight and their occupation
for which they will receive a suitable menu. This is not the same for him who
does manual labor as for him who does intellectual work. Moreover, there is
no longer need of computing the calories of the diet; the cook knows perfectly
how to apportion the condiments and to present the food so that the appetite
of each may be the best guide. The problem belongs entirely to the chef. .

Has the family cook disappeared? Not at all. Many women have learned

cookery, for, having looked after the family taste, they have admitted—as
was thought formerly—that household cares, the preparation of the food and
family life were worthy occupations not inferior to any other vocation and
also not without charm.
. Our diet has become much more vegetarian, because the great obstacles
of the twentieth century no longer exist—lack of time to prepare vegetables,
and the difficulty of transporting all the exotic fruits. The community
kitchen has solved the first problem, the aeroplane the second. Wine is rarely
used at our tables and alcohol has entirely disappeared.

This picture which I have drawn for you, this dream of the year 3000, can
become a reality in 100 years, in 40, less, perhaps. Are there not already some
timid attempts? For instance, canteens where mothers obtain food gratui-
tously.

Scierce is the great revolutionist. If its results are translated into practice,
the face of the world will be convulsed much more surely, much more com-
pletely, than by the most bloody revolutions.
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A PLAN FOR REDUCING EXPENSES IN A SCHOOL LUNCH
ROOM!

BLANCHE INGERSOLL

If you are a home economics teacher, struggling with the question
of finances, or with a school lunch room, or both, listen to the story of
what we did last year in the Junior High School at Little Rock, Arkan-
sas. One hundred girls were enrolled in the cooking classes, with one
teacher. With the aid of the Supervisor of Home Economics and from
one to five paid workers, these girls prepared and served lunch to 500~
600 people, daily, in the school lunch room, with the result that in the one
year the lunch room paid for itself, for the laboratory supplies, and for
most of the equipment.

The supervisor planned the menus, bought all supplies, and managed
the lunch room. The principal idea in the planning of the menus was to
give the children good, wholesome food, food which would be nour-
ishing and satisfying, and yet not heavy. The menu consisted of sev-
eral hot dishes, sandwiches, ice cream, some sweets, and fruits. The
“whole meal in one dish” idea was emphasized with the use of such
dishes as stew with vegetables, meat hash, hamburger sandwiches. The
child’s taste was catered to by the service of dishes which children like,
and foods for which they care less were made as attractive as possible.
As a result the lunch room was popular with the students. At first the
idea had been to serve food which would supplement the lunch brought
from home, but the parents soon found out that the child could buy a
better lunch for 20 cents in the school lunch room than could be put up
at home for the same money.

The cooking classes, meeting daily, prepared all food for the lunch
room as laboratory work. The laboratory-kitchen was equipped with
twelve stoves of the size used in the ordinary household, and all of the
equipment was “family sized.” The half-gallon double boiler was used
and other things in proportion. The advantage in the use of such equip-
ment rather than the large institution equipment, or the small cooking
laboratory equipment, is readily seen. One class cooked potatoes, an-
other class cocoa, each class preparing something which was on the day’s
menu, and each girl preparing a quantity which would serve six people.
In the case of foods requiring long cooking, it was necessary to begin

! An interview with Myrtle Wilson, Supervisor of Home Economics, Little Rock, Ark.
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the preparation one day and finish it the next, or to have one class partly
cook the food and a later section finish it.

The menus and lessons were planned so as to avoid repetition. After
a few lessons on sandwiches, the sandwiches for each day were made by
the paid workers. The girls were taught to make bread, but the bread
for the lunch room was purchased, as was also the ice cream. The menu
in the faculty room was varied so as to include corn bread, muffins, and
other quick breads occasionally instead of sandwiches, thus giving op-
portunities for quick bread lessons to the classes.

In the cafeteria most of the food sold for 5 cents a portion, but in the
faculty room higher prices were charged. The girls computed the costs,
figuring how much of one food could be served for S cents, and if a nor-
mal portion cost more than § cents they determined how to make up the
difference. It was surprising to see how quickly the girls—even the
seventh grade girls—questioned the advisability of selling different sand-
wiches, such as peanut butter, raisin, and pimento cheese, for the same
price, but they soon saw that the profit on the peanut butter sandwich
could be used to make up the loss on some other kind, so that all sand-
wiches could be sold at the uniform price of 5 cents. They learned, too,
that the profit on a vegetable soup served one day would make up the
loss on a more expensive cream soup served another day.

In addition to preparing the food, the cooking classes performed all
the work of the lunch room, each section serving during the noon hour
for a month at a time. The paid workers merely supplemented the work
of the classes. There was always a waiting list of girls who wanted to
work for their lunch. Cafeteria service was used in the student lunch
room and table service in the faculty room. The arrangement of the
rooms, including the arrangement of the food on the steam table and on
the counter, gave the girls some very valuable ideas as to sanitation and
quantities of food. Each girl was given an opportunity to serve in each
different capacity—behind the counter, as checker or cashier, to make
salads as they were needed, as waitress in the faculty room. Some very
valuable experience in table service was secured in the faculty room.
The orders were checked on menu cards, which were typewritten by the
students in the commercial department. The girls filled the orders and

+ served them.

The cost of the food to the children was reduced by putchasing in
large quantities at wholesale prices. The only expense, other than the
cost of the food, was the wages of the paid workers. With more teachers,
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and consequently more sections, a greater variety of food could be
served and fewer paid workers would be necessary. As was stated before
—the lunch room was not only self supporting but eliminated all expend-
itures for laboratory supplies and paid for most of the equipment.

Aside from the advantage in dollars and cents to all the students, this
plan offers many special advantages to the girls in the cooking classes.
Each girl becomes familiar with market prices, learns to estimate the
cost of different foods, has practical experience in handling the amounts
of foods and equipment that would be used in the average family, learns
the fundamentals of good table service, and developes a sense of responsi-
bility.

. “A LITTLE NONSENSE NOW AND THEN”

I yeamn to bite on a colloid
With phosphorus, iron, and beans;

I want to be filled with calcium, grilled,
And veg’table Vitamines!

I yearn to bite on a colloid
(Though I don’t know what it means)
To line my inside with potassium, fried,
And veg’table Vitamines.

I would sate my soul with spinach
And dandelion greens,

No eggs, nor ham, nor the hard boiled clam,
But veg’table Vitamines.

Hi, Waiter! Coddle the colloids
With phosphorus, iron, and beans;
Though mineral salts may have some faults
Bring on the Vitamines.
—Anonymous.




FOR THE HOMEMAKER
IS THERE A STANDARD BUDGET?

ALICE P. NORTON

What is the ideal division of the family budget for the year 1920? is an
unanswerable question that has been put to the JourNAL. A few years
ago there had been worked out for different sized incomes certain percent-
ages that might be considered “ideal.” It was never even then consid-
ered that these could be used for families of different types without modi-
fication by variations in occupation, in location, in social demands.
Today such percentages have little more than historic value. Not
only has the cost of each item increased in different ratio, but changes
in price occur with amazing rapidity. Before the results of a survey of
prices is available, the material is out of date.

If by a “standard budget” is meant one that may be presented as a
model toward which individual families should endeavor to adjust the
division of their incomes, any attempt to formulate such a standard is
useless, and it is sometimes worse than useless to offer it to those who
are seeking help in making a spending plan suited to their own special
needs, If a “standard budget” means not a ‘“model” but an example,
and if it is based on legitimate needs and actual expenditures of large
groups of people and on average prices, it may be of the greatest service
as a guide, especially for one making a tentative plan. Such budgets
are probably most serviceable when based on minimum standards at
different “living levels.” The Department of Labor suggests' as most
important of these the ‘“pauper or poverty level,” in which families receive
aid from charity or run into serious debt; the “minimum of subsistence
level,” based on mere animal existence with little allowed for social needs;
the “minimum of health and comfort level,” taking into account not
mere material need, but education, some amusement, and some insur-
ance, with consideration of self respect as well as decency. To this
might be added the “minimum of luxury” level. Properly, in a well
organized society no family should fall below the third level.

1 Monthly Labor Review, December, 1919.
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In order to furnish information for the commission appointed by Con-
gress on Reclassification of Salaries, the Department of Labor has lately
published a budget for the family of a government employee in Wash-
ington, based on the minimum comfort level. The family chosen was
the so-called economic family, consisting of a husband, wife, and three
children, a boy of eleven, a girl of five and a boy of two. It must be
remembered in interpreting this budget that food is probably higher in
Washington at present than in the majority of places in the country.
According to various estimates six hundred dollars would provide the
amount needed. Rents are also high. Each factor has been worked
out with care. The budget is intended to provide for a sufficient amount
of nourishing food for the maintenance of health; for housing in a low
rent neighborhood with the smallest possible number of rooms consis-
tent with decency, but with sufficient light, heat, and toilet facilities for
the maintenance of health; for the upkeep of household equipment, with
no provision for additional furnishing; for clothing sufficient for warmth,
of good quality, but with no further regard for appearance and style
than necessary to avoid slovenliness or loss of self respect; for the keep-
ing up of a modest amount of insurance, for contribution to church, for
medical and dental care, simple occasional amusements, necessary street
car fare and the daily paper. The summary of the budget is given
below.

Summary of budges

Cost of quantity budget at market prices

B I . P $773.93
II. Clothing:
Husband . ....ooooviniiiieniennrenrnneseraeaassoonesncns $121.16
Wife....oooviiiiiiiiinnnnnns. eeeetnseersonsnsncnsanaans 166.46
Boy (11 YearB) . ..o.ouvneienenuinineientnrenenrnenensnanns 96.60
Girl (Syears).....couvieriniiieeienrsnrneinrinensronenns 82.50
Boy (2YearB) . .....oociiiiiriininernerniiitiacirisonans 47.00
513.72
IIL. Housing, fuelandlight.............c.cociiiiiiiiiiiiiiiiiiiinnennne 428.00
IV, Miscellaneous ... ....covvvueeineeienranrcassscssccsaccoscsasnannces 546.82
Total budget at market prices.........ccocvveeieseresaccaces $2,262.47

Possible saving upon market cost by a family of extreme thrift, of high intelligence, great
industry in shopping, good fortune in purchasing at lowest prices, and in which the wife is
able to do a maximum amount of home work:
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L Food (7R percent)........cocveiininiininrranraencicenoaenes $58.04
IL Clothing (10percent).........cooivieinininieneneneiecaencnes 51.37
TIL HOUSING. . ....oveeeeeereeannearnsessosesucnsecessaascasaees 30.00
TV. Miscellaneous........coivinueieecnneconaceocssnscnscsnnnsos 107.50
Total €CONOMIES. .. ......ovueerurenneeroscsnscensasscsnsnsas $246.91
Total budget minus economies. . ..........ccoevieeieicancans $2,015.56

Other budget examples are given by the Home Economics Bureau of
the Society for Savings in Cleveland.

Two are included here. The headings under which the items are
grouped differ somewhat from those used by the Department of Labor
but they may easily be compared. These estimates are given by the
month instead of the year.

Suggested budget on monihly basis

INCOME $1,800 A YEAR TNCOME $2,400 A YEAR

Number in the family Number in the family
Two | Three | Four | Five | Two | Three | Four | Five
Savings.........coo0hiieannnn 1$20.00($16.00($10.00| $8.00/$40.00|$27.00|$23.00/$22.00
Food......ooovvviiiiinennnnn, 40.00| 44.00| 48.00| S0.00| 42.00| 50.00| S8.00( 60.00
Rent.......ooovvvvevnnennnnn. 30.00| 33.00| 35.00{ 35.00| 40.00| 40.00( 42.00| 42.00
Clothing...........covvueennnn 25.00( 25.00( 30.00| 35.00| 30.00( 35.00| 35.00| 35.00
Operating.................... 15.00| 15.00| 15.00] 15.00/ 18.00| 18.00} 18.00( 18.00
Advancement................. 20.00( 17.00( 12.00| 7.00| 30.00| 30.00| 24.00| 23.00

The Savings Division of the U. S. Treasury Department in “How
Other People Get Ahead” offered last year yet other examples. These
are probably low in rent and housekeeping expenses for most localities
today and it would be necessary to transfer to these items something
from savings and from other items.

Before attempting to make a budget, especially if one has not kept
classified accounts upon which to base one’s estimates, it is well to study
such examples as have been given. Determining first whether one’s
income should put one in the “comfort” or the ‘“luxury” class, one may
make such additions to the minimum standard in each class as the in-
come allows and choice suggests.
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ESTIMATING FOOD COSTS

The housekeeper of today is becoming familiar with the term calorie,
and the 100-calorie portion. She is seeing the value of training herself to
estimate in a rough way the amount of food she is serving to her family.
She is also learning that the food that is cheapest per pound is not al-
ways the cheapest from the standpoint of the energy it furnishes to
the body.

In this day of high prices, she is interested in knowing what foods that
will adequately feed the family can be bought most cheaply when figured
on a sustenance basis rather than on a pound or pint basis. This table
prepared by the Department of Agriculture is intended to help her do
this in an easy way. By inserting the price per pound or bushel at the
proper place in the third column of the table and dividing it by the cor-
responding figure in the second column she can determine the price of a
100-calorie portion of a particular food. For example, if she finds that
sirloin steak is 50 cents a pound, she writes ‘50" opposite sirloin steak
in the third column. Then she looks in the second column and finds,
opposite sirloin steak, ‘10 per pound.” She divides 50 by 10. The quo-
tient is 5. Five cents, therefore, is the price of a 100-calorie portion of
sirloin steak. In exactly the same way she can find the cost per 100-
calorie portion of any food.

One must remember, however, that other things than body fuel are
necessary in human food. Not all of the necessary body fuel may safely
be taken from any one of the food groups. Of the 120 100-calorie por-
tions necessary each day for the average family of five, consisting of
father, mother, and three children, about 24 should come from vegetables
and fruits, 36 from milk, eggs, and meat, 30 from cereals and legumes,
12 from sugar and sugary foods, and 18 from fats and fatty foods.

For a family of four adults 36 100-calorie portions might come
from the cereal group, 24 from milk, eggs, and meat, and 24 from fats
and fatty foods. This division is, of course, to be used only as a general

guide.



How to figure food costs by calories

PRICE PER
ARTICLE 100-CALORIE PORTIONS raice 100-CALORIE
PORTION
Vegetables and fruits
Potatoes............cooevueinnnnnnn. 3 per pound Cents per pound Cents
Onions..........covvvvnnnnnnnnnnns 2 per pound do. do.
Cabbage..........cocvvvvniiennnnn, 1 per pound do. do.
Com,canned............co0vvnnnnn. 3 per No.2 can | Cents per No. 2 can do.
Peas,canned.................0unnen do. do. do.
Tomatoes,canned . ................. 1 per No. 2 can do. do.
Prunes..........ccociiiiiiiniininnns 11 per pound Cents per pound do.
Oranges (8 ounces each)............. 10 per dozen Cents per dozen do.
Bananas (5 ounces each)............. 11 per dozen do. do.
Milk, eggs, meat
Milk.......0...o i 6 per quart Cents per quart Cents
Cheese..........oovvvvvniininnannn 20 per pound Cents per pound do.
7 R 9 per dozen Cents per dozen do.
Sirloin steak..........c.ciiiiiiinn 10 per pound Cents per pound do.
Round steak................c0onnne 7 per pound do. do.
Ribroast...........coocvvneninnnns 11 per pound do. do.
Chuck roast.............cooeevnnnn. 7 per pound do. do.
Platebeef............coevvnvnnnn. 12 per pound do. do.
Cereals
Commeal..........covvvveeennnnn. 16 per pound | Cents per pound Cents
Rolledoats..............coovnennnn 18 per pound do. do.
Wheatflour...............coeennt 16 per pound do. do.
Bread.........cocviiiiiiiiniiinnns 12 per pound do. do.
Rice....covvviiiiiniiiinenninnnnnns 16 per pound do. do.
Macaroni........ooonvninininnnnnn. do. do. do.
Comflakes.................coeennt do. do. do.
Beans, dried......................l do. do. do.
Sugar and sugary foods
Sugar, granulated................... 18 per pound Cents per pound Cents
Sugar, lump..............c0iennn do. do. do.
Sugar,maple..............co00nnn 13 per pound do. do.
HoEY.. .o ooviiiiininniennnennnns 15 per pound do. do.
Molasses..............covveenennnn. 13 per pound do. do.
Sirup,comn........oooiiiiiiiiiiin, 14 per pound do. do.
Candy......oovvvninvieniinnnannnnn 17 per pound do. do.
Fat and fatty foods
Butter...........coooviiiiiiiann.n 34 per pound Cents per pound Cents
7 41 per pound do. do.
Vegetableoils. ..................... do. do. do.
Bacon.........cooiuiiiiiiiiiiiean. 26 per pound do. do.
Cream........cooovvniinineinrnnnnn. 9 per pint Cents per pint do.

179
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SOME HOME CANNING COSTS FOR 1919
MARION WOODBURY

The figures given in the accompanying table represent what would
be the actual cash outlay for the average family doing home canning on
a small scale. No attempt is made to take labor into account.

The vegetables were raised on the premises, the fruits were bought at
local prices. The vegetable garden was a lot 80 by 135 feet—about a
quarter of an acre. This was owned and tended by three small families
in partnership, and furnished all their vegetables for table use and
canning. These included potatoes, onions, shell beans, winter root
vegetables, and celery. The cost of the garden included plowing, seeds,
fertilizer, spray materials, and a few small tools. The labor was fur-
nished by the owners and amounted to about 100 hours for the season.

In estimating the value of produce, tomatoes, potatoes, beans, and
peas were priced by the bushel at the time of lowest market price; corn
by the dozen ears; other vegetables by the pound. By comparing the
total value of the produce obtained with the net cost of the garden, it
was estimated that the vegetables cost approximately 50 per cent of
market price. This per cent was used in figuring the cost of the home
grown materials used in canning.

The cost of the jars and caps, and other containers was figured at one-
fifth cost. New rubbers were bought at 3 dozen for 23 cents; paraffin
cost 41 cents for 3 pounds.

The fuel cost is estimated somewhat roughly. One gas burner run-
ning full was found to cost about one cent per hour. The length of
time the gas burned was divided by two, as the burners were turned low
more than half the time. The cost per jar for a given amount of vege-
tables would be somewhat lower if the entire quantity were canned in
one day. Often several cookings were made as the surplus from the
garden became available in small lots.

Only the time actually employed in preparation and in cleaning up
was reckoned. As the other work was being done while cooking was
going on, this time was not counted.

The market prices of goods are those of a large mail order house.
Those at a retail store would be 10 to 20 per cent higher. :
The cost of the home canned product, not taking labor into account,
would average about one-third the market cost. The difference may

be taken as representing roughly the saving achieved.
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FOOD RULES FOR SCHOOL CHILDREN

Begin the day by drinking a glass of water and drink at least six
glasses during the day.

Do not go to school without breakfast.

Eat regularly three times a day.

Eat slowly and chew all food well.

Drink milk every day—four glasses are not too much.

Eat some breakfast cereal every day.

Eat some vegetable besides potato every day.
_ Eat bread and butter every meal.

Eat some fruit every day. Spend the pennies for apples instead of
candy.

Do not eat candy between meals; eat candy and other sweets only at
the end of a regular meal.
Do not drink tea or coffee; it does the body no good but does do it -
harm. :

Do not eat or touch any food without first washing the hands.

Do not eat fruit without first washing it.

Do not eat with a spoon or fork which has been used by any other
person without first washing it.

Do not drink from a glass or cup which has been used by another
person without washing it.

Do not eat from the same dish with any other person.

—The Commonhealth.

While the modern homemaker is much less a producer than formerly,
and more a consumer, it is still true that the home produces wealth.
The housewife, having selected and purchased materials, makes them
into food, clothing, and shelter for her family. Her skill in thus con-
verting raw materials into products which the family requires, deter-
mines the value of the dollar spent for the raw material. In so far as
she increases the value of the raw material by her manipulation of
them, is she adding to the resourses of the family.

Federal Board for Vocational Educahon



EDITORIAL

The Fund for Constantinople College. The Council of the A.
H. E. A. at the meeting in Cleveland voted to undertake the raising of
$6000 to establish for three years a chair of Home Economics in the
American College for Girls in Constantinople, and to send a teacher there
from America.

The needs of the college have been stated in a former issue of the
JournaL. Miss Jenkins’ story (in the March number) showing what
one graduate accomplished ought to make us see the wonderful opportun-
ity to reach out into many homes and into the very kind of homes that
most need help.

The A. H. E. A. as an association has had few opportunities to raise
money with its only purpose the service of others, though service is of
course the primary reason for the very existence of the Association.

Professor Abby Marlatt of the University of Wisconsin has been made
general chairman of the Committee for raising this fund. Sectional
chairmen have been appointed to aid her. .

Let us all take hold with a will, so that at the annual meeting the
money may be in hand.

The Board of Trustees of the Constantinople College have asked
that the Association present the names of three candidates from
among whom the appointee may be selected, and has indicated the
following basis of qualification: “the appointee should be a mature
woman, at least 35 years of age, an expert in her work; she should
be adaptable to foreign conditions and broad minded in building up
what she finds in the East rather than imposing American custom.
She should have organizing as well as teaching ability as it would be
her place to build up a new department, and she should also be able
to correlate the courses that she already finds in the College with her
department. She should be capable of a personal interest in her
students and also of a broad vision of the work.”

Those who are interested in considering the Constantinople position
are asked to communicate with the Chairman of the International
Committee of the American Home Economics Association, Dr. H. R.
Andrews, Teachers College, New York City.

. 183
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Home Economics Abroad. The International Committee on the
Teaching of Home Economics calls the attention of all teachers of home
economics to the opportunity afforded American teachers to advance
the cause of home economics in other countries by bringing the Amer-
ican Home Economics Movement to the attention of foreign students
attending American institutions of higher learning, and also to the
opportunity for meeting representatives of foreign school systems who
occasionally visit American institutions. It is suggested that every
home economics department in a college or normal school, which has
foreign students in attendance, arrange early in the second half year
for a home economics reception to which all foreign students in attend-
ance at the institution will be invited. An explanation of the plans
and purposes of home economics teaching in American schools might
be placed before the foreign students at such a time. Some form of
social entertainment will as a matter of course be made part of such an
occasion. In this way education for the home can be promoted in var-
ious countries through the interest developed in foreign students attend-
ing American institutions. Foreign men students as well as women
should be invited to such a gathering. The Y. W. C. A. organization
in the institution will often be interested to codperate with the Home
Economics Department in such an undertaking.

Among the foreign visitors who have recently come to America to make
inquiry regarding the teaching of home economics in American schools
are Professor Munda Bernardi of Rome, Italy, and Miss Hilda Kissler of
Berne, Switzerland. Both of these teachers visited the Home Eco-
nomics Division of the United States Bureau of Education, Washington,
D. C., and schools in various parts of the country.

Mirs. Calvin of the Bureau of Education reports also that Senora
Elisa Zegers de Fernandez of Santiago, Chili, has been recently making
inquiry regarding the teaching of home economics in American schools.
Senora de Fernandez reports that home economics was established in
Santiago in 1907 under a Swedish teacher. At first the work was for
only one year, but the course was increased until there was finally a
three years’ course in teacher training leading to the title of professor,
and including not only cooking, garment making, and child care, but
also the history of education, psychology, pedagogy, civics, political
science, and other subjects. ’
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Rancidity of Fat. Some recent reports on fat decomposition add
«considerably to our knowledge concerning the substances present in
rancid fats and the conditions which make for rancidity.

Olive Oil. Holland and others' stored a number of portions of olive
-oil for six years under varying conditions. At the end of that period
they found that the sample to which air, light, and moisture had been
.admitted showed the greatest increase in acidity, going from 2 per cent
in the original to over 10 per cent in the final analysis, an increase of some-
-thing over 400 per cent. When any one of these factors was omitted
there was but slight increase in acidity. When all three—air, light,
-and moisture—were excluded, the acidity actually decreased. Oxida-
tion was greatest in the presence of air and light as was shown by the
increase in the saponification number and decrease in iodine number.
In the absence of air and light oxidation was practically nil.

The changes were sufficiently great to give fat a rancid taste and odor
-at the end of two years. .

Corn meal. Those of us who struggled with spoiled corn meal during
the wheat saving period will be interested in the work of Rabak.? He in-
«oculated corn meal with mold and examined the ether extract of this
moldy corn at intervals during a ninety-day period. A profound de-
.composition of the fat molecule took place. The ether extract decreased
from 5.58 per cent in the fresh corn to 2.02 per cent in the thoroughly
-moldy sample. The oil itself increased greatly in free acid content, going
from an acid value of 13.6 to 72.1. At the same time the general oxida-
-tion products rose steadily, for the iodine value dropped, and the acetyl
-value rose.

Another evidence of the profound changes in the corn oil was the
-great increase in the per cent of non-fatty (unsaponifiable) matter, some-
thing over 500 per cent in fact. Thus hydrolysis, oxidation, and general
«decomposition seem to have taken place.

The precise nature of all of these fat decomposition products is not
known; consequently it is not possible to state just which of them di-
rectly give the rancid taste and odor. Since few, if any, of the glycer-
ides of the bad tasting fatty acids are found in olive and corn oil, the acids
formed by hydrolysis are not here primarily responsible for rancidity.
“The condition must then be essentially due to oxidation products of one
kind or another, probably to aldehydes, ketones, and hydrocarbons, for
-many of these may be of an unpleasant nature.

1 Holland, Reed and Buckley: Jowr. Agr. Research, 13, 353, 1918,
* Frank Rabak: Jowr. Indus. and Engin. Chem., 12, 46, 1920.
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Although these investigations leave much to be learned about the sub-
stances present in a rancid fat, they do afford definite information re-
garding proper storage conditions. Judging from these results it seems
safe to assume that moisture-free fats kept in the dark away from air
will keep for an indefinite period.

Acid-Base Balance and Disease. A prolonged diet on acid form-
ing food has recently been suggested as another possible cause for lower-
ing the resistance of the body to disease. Some foods—meat and
cereals—have an acid residue, while others—fruit, vegetables, and milk—
have a basic one, and a diet having an acid-base balance has been consid-
ered to be the most desirable though there has not been much proof of
this.

A dietary study of thirty-one of the Army Camps showed an excess
of acid forming food in the mess. In contrast to this diet of the well
soldier, the patients of a certain army hospital received base forming
rations on six out of seven days. The dietaries of the base hospitals
at different camps were found to be consistently basic in character. “Is
this alkaline reaction of dietaries of the sick a mere coincidence, or has a
process of selection hit upon the seeming fact that neutral or base form-
ing diets are best suited to the needs of convalescents?”

To investigate this problem Blatherwick made a study® of the bills of
fare of certain organizations at Camp Wheeler covering a period of two
months when there were numerous cases of measles, mumps, influenza,
and pneumonia. The diet had been changed from one pound of meat
and one of potatoes per man per day, to one pound of meat, one-fourth
pound of potato, and rice or hominy, in other words to a more acid type.
The results of the investigation showed a rough but unmistakable paral-
lelism between the amount of meat and the number of cases of sickness.
An increase of meat seemed to be followed by an increase of sickness.
Of course the figures do not permit definite conclusions, but suggest that
a continued use of a diet of acid forming foods may lead to a greater
susceptibility to disease.

How Long Does it Take to Print a Journal? There seems to be
some misunderstanding on the part of the contributors to the JourNAL
in regard to the time necessary to make up a magazine and put it through
the press. The last day of March, for example, a note comes into the

1 Blatherwick, N. R., Amer. Jour. Physiol., 49, 567, 1919.



1920] _ OPEN FORUM 187

office with the urgent request that accompanying material appear in the
April number. The material for the April number should be in the
hands of the printer by February 28. It is possible to make a few minor
additions to page proof as late as the middle of March, but if much ma-
terial is added it may mean a second page proof, and is sure to delay
the issue of the JourNAL. There are enough unavoidable delays without
adding unnecessary ones.

Many of the magazines are ‘“made up,” in great part, six months in
advance. We are making a very reasonable request when we-ask that
we shall receive material five weeks before the date of issue, and as soon
as we can surmount the many difficulties with which all publications have
had to contend in the last years we hope the JourNAL will be ready for
distribution on the first of each month.

THE OPEN FORUM

A Plea for the Teacher.—I should like to make a suggestion.
Thousands of home economics teachers are in small localities where
they have little opportunity to talk over their work with other teach-
ers. It would be a great help if a page in the JourNAL or HoME
EconoMics were given over to discussion of the every day problems
which grammar and high school home economics teachers meet in
planning their courses and managing their classes. We are so apt to
get into ruts and follow the course of least resistance,—to fail to keep
up with progress, and let our work become too narrow in scope.

The chance to keep in closer touch with what other teachers are
doing, and to submit to others for discussion the problems we find
difficult to solve would awaken us and inspire us to do better work
and more work.

Is there not a place for such a department to appear regularly in the
Journar or Home Economics?

Some of my problems may suggest the needs of other elementary
teachers. I should like very much to hear how others are meeting these.

How should school work be connected with the home?

How should meal service be carried out?

How much work should be given in food values and meal planning,
and what is the best way to teach it?

What work should be given in textiles?
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When each pupil has a lesson in domestic science only once a week
(2 hour period) through the three grades (6th, 7th and 8th) is it best to
alternate the work in cooking and sewing each week or concentrate first
on one and then on the other?

How much work should girls accomplish in sewing in this time?

Is it best to attempt the making of a simple dress in the eighth grade
with such a small amount of time, and large classes (averaging 20).

In the grades is it best to give children their recipes and other informa-
tion through text books, note books, or printed sheets? If through
text books, what ones are best to use? ‘

In my classes it seems best to continue some hand sewing after intro-
ducing machine work. How can the teacher best explain to the pupil
that this hand work is not a waste of time? '

RENA GrAY.

A Practical Application of Food Study. As a partial answer to
the question of how work in foods may be related to the home con-
ditions of the student, a class of 27 Juniors in Elementary Dietetics in
the University of West Virginia kept the amounts and cost of food for
a week during the Christmas holidays, following Caroline Hunt’s outline.

The food costs were found to be about two to two and one-half cents
per 100 calories, ranging from 66 to 85 cents per 3300 calories. These
results were compared with the market list given by Miss Nesbitt in the
pamphlet “Dependent Families in Chicago.” According to her figures
im April, 1919, a minimum cost for the ‘“standard” man was 43 cents.
Those same foods in Morgantown on January, 1920, cost 60 cents.

It is interesting to know that some of the poorest students in the class
reported the greatest influence on the family food habits as a result of
the study.

Some of the comments as to the students’ estimation of the value of
the study of the week’s market list may be of interest.

“My mother has known others to have made similar studies but she
has never before had opportunity to know how it was done. She wants
me to practice next summer the things that I have learned in this course.
Although mother is interested, when she is very hurried she does not pay
much attention to varieties.”

“My family thought this study the most practical thing that I have
done since I have been in West Virginia University. As a result my
mother is now making every effort to conform to the standards that I
have explained to her, and our market basket is improving rapidly.”
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“My family thought at first that it was a joke and did not think it
was very practical. Mother did not see the point of so much weighing
and figuring until I showed her the results that I obtained. When I
told her that we used too much fat and not enough cereals and milk and
explained to her why we should use more milk and milk products and less
meat and less fat she became interested and decided that she would
make a few changes. She has reduced the fats and sugar. Since the
holidays we had had illness in the family and the doctor confirmed my
statement of more milk and cereals and less meat; so mother says from
now on she will do the best she can to keep up the standard and that I
am to take charge of it this summer.”

‘““Mother helped me with my study. Father was not much concerned
about it but my brother did not like it at all. He only wants to eat meat
and potatoes and does not care for fruit, detests milk and eggs, and cares
very little for lettuce or cabbage and fresh vegetables. Now the family
have to take what mother and I plan and as we prepare just enough at
each time for that meal and as brother does not care to eat bread between
meals he is getting so that he is looking forward to each meal and eats
what is put before him.”

“My family was shocked beyond expression to find that they spent
so much money on foods. We have decided that running a monthly bill
is too expensive and will pay cash for everything we buy and buy where
we please. My family thought at first that the study was foolish. I
told them that it was to see if the money for foods was evenly distributed
among the different kinds. They found that it was not. Now we are
keeping strict account of everything spent for the month.”

“My family was quite interested in this study especially mother who
was interested in the problem and has always said that her family use
too much meat but she did not know just how much. My family never
considered the cost since a great deal of the supplies were raised at home
and they forgot that the cost was there just the same. Mother is using
more milk instead of selling it at ten cents a quart and uses meat once a
day instead of three times.”

The girls in one of the fraternity houses said, “It is affecting what we
are doing now by making us use more milk and less meat, more vege-
tables and less fat. The study has also interested all the girls at the
house in the study of foods.”

RaceeL H. CoLwELL,
University of West Virgima.
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teachers of home economics reach the home
makers of their communities? This plan of
dividing into sections after the general
meeting has proved very successful.

On February 14, Frederick Snyder, who
was Chief of Division of the Codrdination
of Purchase of the U. S. Food Administra-
tion, spoke on Fundamental Economics as
Applied to Present Day Market Problems,
and Amy Blanchard, Supervisor and In-
structor of Employees, in the store of Almy,
Bigelow and Washburn, Salem, gave a talk
on Practical Points in the Selection of Tex-
tiles and Clothing. At later meetings Ways
of Meeting the Shortage in Household Ser-
vice is to be discussed, and Systematic Sav-
ings and Methods of Investments. -

The School of Home Economics at
Chautauqua, New York, is offering this
summer a course in experimental cookery
under the charge of Elizabeth W. Miller,
formerly of the University of Chicago and
now of Jowa State College. She is gt pres-
ent on leave of absence and is the Ellen H.
Richards fellow at the University of Chicago.
Miss Miller has contributed to the JourNaAL
from time to time. The course will be open
only to graduate or advanced students, and
will be accepted for college credit.

Mrs. Norton and Miss Barrows will have
charge of the school as in former years,
and are planning a Home Information
Bureau in addition to various new courses.

The Gift for Home Economics Fellow-
ships at the University of Chicago has been
renewed for next year. Two fellowships of
$300 each will be awarded. The candidates
must be graduates of an institution of high
standing or must already have done some
graduate work. This year the fellowships
were limited to workers in nutrition but
next year they will be awarded to the strong-
est applicants in any linesof home econom-
ics. Applications with recommendations
should be in the hands of the chairman of the
home economics department or the dean of
the graduate schools before June 15.

THE JOURNAL OF HOME ECONOMICS
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Notes. The editor of the JOURNAL ex-
tends her thanks to her former students who
have lately made her a life member of the
American Home Economics Association.
To the recipient, at least, this is a particu--
larly pleasant renewal of former relation-
ships.

The officers of the recently organized New
York State Home Economics Association~
are: Pres., Laura Sexton, Chazy; V. Pres.,
Ethel Newlands, Technical School, Buffalo; .
Secy. and Treas,, Edith A. Sarver, 108
Union St., Schenectady; Councilor, May
Benedict, Dep’t. of Household Arts, Me--
chanics Institute, Rochester.

Mrs. Mary Schenck Woolman is spending -
one week of each month in New York directing
the making of home economics films for the
Community Motion Picture Bureau. Mrs.
Woolman asks the codperation of the Asso-
ciation in extending this service to as many"
communities as possible.

Make Your Reservations for Colorado-
Springs. The Antlers Hotel is to be the -
headquarters for the meeting of the American
Home Economics Association, June 24 to 29.
The other hotels where reservations are being
made are the Acacia and the Alta Vista.

The rates are as follows:

The Antlers—Single room without bath"
$3.00, 2 persons $5.00; double room, 4 per--
sons $8 00. The same with the bath $5.00,
$7.00 and $10.00, respectively.

The Acacia—Single room without bath-
$2.50, 2 persons $4 00. The same with bath*
$4 00 and $6.00, respectively.

The Alta Vista—Single room without bath -
$1.50, 2 persons $2.50. The same with bath,
$2.00 and $3.50, respectively.

Rooms accommodating three persons and"
rooms with bath between are also available.

Remember that the meeting of the N. E.
A. in Salt Lake City follows—July 4 to 10.
It is hoped that arrangements may be made -
with the railroads to have the reduced rate
tickets for Salt Lake City on sale a week
early, allowing a stop over at Colorado-

Springs.
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NOTES ON EARLY NEW ENGLAND EATING
GEORGE S. BRYAN

During their first winter in America, the founders of New England
lived on groundnuts, which are not nuts at all, but tubers of the Indian
potato, or wild bean. Boiled, they are reported to be agreeable and
nutritious. Tradition is that the Puritans first made the acquaintance
of Indian corn (or maize) by stealing it from the Indians. Certain
versions assert that they afterward paid something forit. Let us hope
they did. In any event, they were very soon raising their own. They
also wisely followed the example of the Indians by using fish, if fish in
quantity were readily obtainable, as a fertilizer. And, furthermore,
they learned the virtues of “nocake.” The term ‘“nocake” was a cor-
ruption of the Massachuset word nookkik (nokehick being the closely
similar Narraganset form). Nocake was made of selected Indian corn
parched in hot ashes, then well sifted and thoroughly pulverized. When
needed, it was mixed with cold water and drunk. The early Virginians
knew it as “rockahomonie.”

We have upon our library shelves a learned-looking volume on human
foods and their nutritive value; this says nothing whatever about no-
cake. In fact, the author, though he writes eruditely of protein, gliadin,
and phosphoric anhydride, dismisses Indian corn with a few words,
saying that for a balanced ration it must be combined with other things.
However that may be from the viewpoint of the dietetic chemist, the
truth is that parched and pulverized maize was the sole food of Indian
runners as they dog-trotted day after day through the forest; it was the
chief dependence of the Indian at other times, in country where game
was scarce or where he thought it dangerous to hunt; it sustained such
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pioneers as Daniel Boone, Simon Kenton, and Davy Crockett in their
emergencies; it was a mainstay of the “Two Captains,” Lewis and
Clark, on eight thousand miles of journey from the Mississippi to the
Pacific; it has been relied on, time out of mind, by desert wanderers in
Mexico and other countries of Latin-America. It was praised by such
men as Roger Williams and Colonel William Byrd (who called it
“Sprightful Bread”); and in modern times, T. S. Van Dyke, an out-
doors expert of long and varied experience, has said of it: “It is the
only form in which you can carry an equal weight and bulk of nutri-
ment on which alone one can, if necessary, live continuously for weeks,
and even months, without any disorder of stomach or bowels.” Horace
Kephart, an authority in “wildcraft,” says, “I often carry a small bag
of this parched meal when mountaineering.”

Nocake (call it by any other name—rockahominy, cold flour, or
pinole—it is just as good) was the rudiment with which New England
folk began the study of preparing foods from Indian corn. That Indian
corn and its associate, the pumpkin, played no small part in the mom-
ing of New England’s history, may be seen from this allusion in Hins-
dale’s “Old Northwest:” ‘After describing the American method of
tilling the corn and the pumpkin, by which two crops are produced on
the same land in one year, while the girdled trees are still standing,
Professor Shaler remarks: ‘It is hardly too much to say that, but for
these American plants and the American method of tilling them, it
would have been decidedly more difficult to have fixed the early colonies
on this shore.’” Indian corn and pumpkin were gastronomically united
in primitive New England johnny cake, the unsweetened corn meal being
mixed with a paste of mashed pumpkin that enriched it in both flavor
and color.

Time would fail us to tell of all the other ingenious and gustable
dishes made from Indian corn by those New England pioneers. There
was corn bread, mixed with milk and eggs. There were corn fritters—
fried batter cakes of grated sweet maize, with eggs and milk added.
There was “ryaninjun,” compounded of rye flour, corn meal, milk,
water, and yeast; raised by the fire and baked in the brick oven. There
was the pudding inseparable from the original New England ‘“boiled
dinner.” And—most famous of all—there was hasty pudding, which
Joel Barlow took as emblematic of ‘the pristine simplicity that still
marked his home region, and which he celebrated in a mock-heroic
poem whose quiet humor remains vital. ‘It is interesting,” observed
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one commentator, ‘“to see what a poetic product he could make out of
such a subject as ‘mush’” . . . . (for “mush” and “suppawn”
were other and even less euphonious terms for the same viand).

The basis of the hasty pudding of New England was a batter made
by stirring corn meal into boiling water and cooking it until it attained
the proper “body.” Barlow’s authoritative words are:

“In boiling water stir the yellow flour:
The yellow flour, bestrew’d and stirr’d with haste,
Swells in the flood and thickens to a paste,
Then puffs and wallops, rises to the brim,
Drinks the dry knobs that on the surface swim;
The knobs at last the busy ladle breaks,
And the whole mass its true consistence takes.”

In eating hasty pudding, Barlow tells us,

“Some with molasses line the luscious treat,
And mix, like bards, the useful with the sweet.”

For himself, he preferred to eat it with milk; plenty of the milk being
first placed in a bowl, and the pudding then being dropped in until
“the soft island looms above the brink.” Sirup, sugar, or butter might
also be used as accompaniments; and what was left of the pudding could
later be fried. A note to Barlow’s poem contains the following warn-
ing: “In eating, beware of the lurking heat that lies deep in the mass;
dip your spoon gently, take shallow dips, and cool it by degrees. It is
sometimes necessary to blow. This is indicated by certain signs which
every experienced feeder knows.”

Scholars have held that the pumpkin was known in England as early
as 1570, having been introduced from the East. Probably, therefore,
at least some of the early New England colonists had grown it or seen
it grown, in a small way, in cottage gardens. It is supposed, however,
to have been indigenous to North America; and its field cultivation
with maize is thought to have been adopted from Indian practice. The
pumpkin, besides being fodder for cattle and hogs, was no small item of
old-time Yankee diet. In fact, an early rhymester, cataloguing ‘“New
England’s annoyances,” humorously declares,

““We have pumpkins at morning and pumpkins at noon;
If it was not for pumpkins we should be undone.”
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Paste of mashed pumpkin was, as we have noted, an added touch to
true New England johnnycake. Pumpkin was also prepared as an
independent dish by baking or stewing. It was sometimes kept, ready
for use, in the form of long strips that had been dried by the fire; orin a
mass that had first been stewed, then desiccated in the brick oven.
Zealous spirits even got a poor kind of sirup out of it. The noblest
product manufactured from the pumpkin was, of course, the pumpkin
pie, sung by Whittier and “to every Yankee dear.”

Beans were liberally grown and were often on the table. They were
stewed, baked, or made into porridge. Genuine New England baked
beans, it may be said here, have nothing in common with the pallid,
liquescent messes frequently served today under that name, and most
flagrantly in city restaurants. Bean porridge was a thick, rich soup,
seasoned with fried pork (or more rarely with beef bones), pepper-pods,
and salt. The beans were first softened by being soaked overnight in
cold water; and after the other ingredients had been added, the porridge
was fabricated by long, slow boiling. It could be ‘“warmed over”’
indefinitely.

“Succotash” was as near as the early New Englanders could get to
msickquatash, which was Narraganset for boiled corn-and-beans. Be-
nevolently assimilated, like so much else, from the Indian aborigines,
this mixture in its primary fashion was a kind of porridge made with
bush beans and maize. These might be either fresh or dried. An
author’s footnote in “The Last of the Mohicans” shows that Cooper
understood the dish—as prepared by Indians, at any rate—to be ““com-
posed of cracked corn and beans.”” The New England cook usually
added a piece of pork; for nearly all of a Yankee pig save the squeal
was in some way utilized.

In earliest New England, potatoes commonly were grown in gardens
only, and did not appear in their own right as a leading item of every-
day fare. Gradually, however, they came to be raised in quantity as a
field crop. They were, practically from the beginning, an element of
the “boiled dinner,” which further included a large piece of salted beef,
a cut of pork, the “pudding,” and such vegetables of the domestic stock
as beets, cabbages, carrots, and turnips. The pudding was a thin bat-
ter of corn meal and fresh milk, encased in a linen bag. When the
water had reached the boiling point, the bag was suspended within the
pot. The cooked pudding was eaten with cream (or sometimes with
maple sugar and cream), thus answering the purpose of a dessert. It
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would seem that the boiled dinner was almost as hardy a perennial as
the boarding house turkey of modern jokesmiths. Having reappeared
cold at supper (with, let us say, bread of some kind and in season a
salad of chopped mustard leaves), it furnished the hash of next day’s
breakfast, and endured for a second dinner, refreshed with the pot broth
and, if necessary, reinforced with a few beans.

Rye, wheat, and buckwheat were all extensively grown in early New
England, and flour made from them was utilized in breadstuffs. In
this connection it may be pointed out that not all of the early baking
was in the comparatively familiar brick oven beside the kitchen fire-
place. Either a “bake kettle” or a ‘““tin kitchen” might be used. The
bake kettle was a cast-iron pot with legs and a cast-iron lid. It was
placed over a bed of live coals; the dough was laid on either the greased
bottom or a baking plate; the lid was then put on and covered with live
coals, which it was shaped to hold. The bake kettle gave much quicker
results than the brick oven. Biscuit bread was ordinarily baked in it.
The tin kitchen was a light utensil—of tin, as the name indicates;
closed on all sides but that facing the fire; the top being curved or slanted
downward and the bottom curved or slanted reversely. Whatever was
to be baked was placed on a shallow pan supported within the tin-
kitchen, and thus received direct heat from the hearth fire and reflected
heat from the utensil. The collapsible aluminum reflector used today
by campers is derived from the old-fashioned tin kitchen and works on
exactly the same principles. Shortcake—a thin, flat, unsweetened
cake, “shortened” with butter or lard and served hot, was frequently
baked in the “spider.” In certain rural communities of New England
an ordinary frying pan is now colloquially known as a spider; but a
spider is properly a deep, long-handled iron frying pan with legs, usually
three, so that it may be stood in the coals.

Flapjacks were prodigious batter cakes cooked in a long-handled pan,
and obtaining their name from the fact that they were skilfully “flap-
ped,” or turned in air, by being tossed from the pan and caught again.
Before the wholesale destruction of the sugar maple, the making of
maple sirup and maple sugar, now peculiar to Vermont, was rather
common throughout most of New England. Many households annu-
ally made enough for their own use; and either the sirup or the pulver-
ized sugar was applied to, or mixed with, a variety of victuals. One or
the other was almost invariably a ‘“spread” for the toothsome flapjack.
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Wherever skim milk was fairly plentiful cottage cheese was in favor.
Thus a by-product of the dairy was utilized for the making of a pala-
table, digestible, and nutritious food that lent variety to the bill-of-fare.
Appreciation of cottage cheese and its possibilities was to a considerable
extent revived in this country during the Great War through a cam-
paign directed by the Department of Agriculture.

After a time, cultivated fruits furnished materials for pies; before
that, wild brambleberries were used, as were also wild black cherries
and even chokecherries, which for puckery taste are equalled by few
other known things in nature. New Englanders brought the basic
idea of pie from Old England, but they developed it and embroidered
upon it with an almost unlimited ingenuity; and eventually they ex-
tended the term to *“Washington pie,” which is nothing more than two
layers of sponge cake with pastry cream between them. In other parts
of the country, a lugubrious visage was ascribed to the typical Yankee,
the result (it was more or less jestingly said), in part, of Calvinistic
theology and, in part, of indigestion caused by too much pie. So far as
the pie is concerned, confirmation of this is perhaps had in the distin-
guished testimony of the ‘‘Autocrat of the Breakfast Table”’ that after
an excess of pie he “wrote some sadly desponding poems, and a theo-
logical essay which took a very melancholy view of creation.” ‘“When,”
he adds, “I got better I labelled them all ‘Pie crust,’ and laid them by.”
Yet the “tranquil mirthfulness” of the Sage of Concord throve upon
breakfast pie.

The ancient rhymer to whom we have already referred, includes the
following sarcastic particulars:

“If barley be wanting to make into malt,
We must be contented and think it no fault;
For we can make liquor to sweeten our lips
Of pumpkins and parsnips and walnut-tree chips.”

Passable substitutes for tea could be found by the early New Eng-
landers—not only walnut (i.e., hickory) chips, but white cedar (arbor
vitae) chips, too; sassafras wood and the bark of the root; Oswego tea;
the tender tips of hemlock branches; and dried leaves of the black
birch. All these things, and many others, have been used by American
pioneers. The very first comers to New England were not coffee
drinkers; for the use of coffee did not become common in Old England
until the middle of the seventeenth century and the first coffee house in
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London did not open its doors until 1652. In due course, however,
Yankee land contributed its share toward placing the per capita con-
sumption of coffee in the United States at a figure about twelve times
greater than that for the United Kingdom. Early New Englanders
could devise substitutes for coffee from wheat, pulverized burnt bread,
and parched corn meal. We have also encountered a reference to the
use of a certain “evan root,” described as “ the fleshy root of a low-grow-
ing plant of which,” says the account, “I wish I could give the botanical
name, as I have no doubt it still grows in uncultivated swamps.” “Evan
root” is undoubtedly a provincial corruption of “avens root,” the plant
in question being what the books call water avens (the Geum rivale of
Gray). “The freshly dug roots,” the account further says, “were to be
washed and boiled, and used in place of coffee; it had an aromatic and
slightly pungent flavor, not much resembling coffee; but with plenty of
milk and sugar it made a very acceptable drink.”

Wild game was abundant in earlier colonial New England. Moose
ranged in goodly numbers through the more northerly forests. Deer
were plentiful in all the woods. So were wild turkeys; their flocks
averaging, it is said, from twenty to forty members. Henry Oldys, of
the United States Biological Survey, has stated that ruffed grouse (the
New England “partridge”’) and bobwhites were even more numerous
than the wild turkeys and “were regarded as too insignificant to spend
powder on.” “In colonial days,” he says, ‘Massachusetts even placed
a bounty on ruffed grouse to protect crops. The heath hen, or eastern
prairie chicken, now [1910] confined to Martha’s Vineyard and reduced
in numbers to about 200, furnished an abundant article of diet to the
colonists in New England and New Netherlands—so abundant, in fact,
that articles of apprenticeship often specified that apprentices should
not be compelled to eat its meat oftener than twice weekly. Pigeons
were innumerable. . . . . Dressed pigeons were sold in Boston
for threepence a dozen.”

Adriaen Van der Donck placed the market value of a prime buck in
New Netherlands in 1653 at not more than $1.20 in present United
States currency, and frequently much less than that. It is probably
safe to assume that very nearly the same quotation would be truefor
New England at the same period. Wildfowl were to be seen in plenty
in the bays and inlets along New England’s coasts, and upon its inland
waters. Of both salt-water and fresh-water fish an excellent supply was
to be had.
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All this game and fish made cheap and excellent fare in early New
England homes. Biologist Oldys, although granting that the occupa-
tion of the land by man necessarily resulted in permanent reduction of
the amount of wild game, asserts with truth: “The recklessness with
which the early colonists destroyed the game that filled this land to
overflowing is astonishing, even though such wasteful methods are usual
in a new country.” He also cites unregulated trade in game as another
factor contributing toward its decrease. As it has decreased (or even
been exterminated) in all readily accessible places, its market value has
risen. “From a time,” says Oldys, “when bounties were paid for
ruffed grouse and apprentices appealed from a diet of prairie chicken,
we have reached the time when ruffed grouse are within reach only of
the rich and prairie chickens are not to be had at any price.” He
might have added that the existing scarcity (or, in many cases, complete
absence) of native game—which, had it been rightly conserved, would
now be affording at small cost a welcome and wholesome variety of diet
—is nothing short of anomalous in New England, in every state of
which, as statistics show, the acreage of improved farm land has for
years been steadily diminishing.

Cattle, sheep, or swine that had been brought to a pioneer commu-
nity of New England were ordinarily held too precious to be slaughtered
for food until such time as a further supply of animals had been well
assured. After that, a “beef critter” would occasionally be slaughtered
by its owner and shared with the neighbors. Some of the meat was
very often “corned”’—that is, cured with coarse granulated salt. In
the speech of those times the word ‘“‘corn” was frequently used in the
sense of a small, hard particle; as of salt, powder, or sand.

In early New England, mutton, though never so favored as it had
been in the old English home, was used to a considerable extent. The
Yankee quickly found, however, that among domestic animals the pig
furnished meat the most cheaply. Hams, shoulders, and bacon were
cured by smoking in ‘“smokehouses,” where they were hung on hooks
above a smoldering fire. The smokehouse was commonly an outbuild-
ing, but might sometimes be a closet or small apartment within the
dwelling and having a smoke vent opening into a chimney. Salt pork
was, of course, made by pickling in barrels of strong brine. Sausage
was manufactured from minced pork, highly seasoned with pepper,
salt, and sage. Usually it was laid down in pans, covered with a thin
coating of lard for protection from the air, and cut out in slices to be
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fried. Headcheese (known in Old England as brawn) was composed
of portions of the head, or of the head and feet, cut up finely, seasoned,
boiled, and pressed into a mass somewhat like a cheese. Pickled pig’s
feet were esteemed rather a delicacy. In time, certain alien meat prep-
arations, such as rolliches (which originated among the New Amsterdam
Dutch) and scrapple (which took its rise among the Pennsylvania Ger-
mans) became known in parts of New England and were made there.

Pure food laws were not needed in early New England. Towns had
not yet begun to grow apace, nor industries to develop and become
centralized. Life was chiefly agricultural, and the subsistence of each
farm group was produced almost exclusively upon its particular farm.
Housewives then required no special guidance as to what was or was not
safe to use; no list of approved products, such as, a few years since, was
issued by one New England town. But certainly they did require
culinary knack; for, past a doubt, in those times good cooking demanded
greater aptitude and skill than it does today.

EFFICIENT ARRANGEMENT IN COOKING LABORATORIES

CHARLOTTE A. MORTON
Director Home Economics, State Normal School, San Jose, California

It is time that cooking laboratories were made as convenient as the
modern kitchen. For many generations the housewife worked in an
unplanned kitchen, with no analysis of processes and no thought of the
relative position of operations. Often her kitchen was many times
the necessary size, with storage center, sink, and stove so far distant
from each other that she walked miles daily in accomplishing even the
simplest work. Unfortunately, a large majority of these kitchens
still exist. But under the leadership of those who have applied to their
kitchens the principles of efficient arrangement, which of necessity are
in application in any modern factory, women are demanding efficient
kitchens in the new homes which are being built, and are rearranging
the old kitchens when possible.

It is a part of every good home economics course to teach the close
connection between efficient work and proper relative position of the
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various processes involved. But, unfortunately, up to the present
time, much the same conditions have obtained in cooking laboratories
as those which for so many years made work so hard in most kitchens;
namely, an arrangement which makes necessary much recrossing of
steps; waste of space with greater distances to walk; and a relative
position of operations different from that advocated in the home.

The hollow square arrangement has been the one most widely used.
The advantage of this arrangement is that it places the student in a
position facing the teacher who,from one positioninside the square, can
see what each member of the class is doing. But the teacher often
must leave her position inside the square and go outside to help the
individual student working on such operations as kneading bread; she
also must go outside to attend parts of the equipment such as the range
or supply cupboards; or to meet visitors. So that in the course of a
lesson the teacher has a fatiguing road to travel. The fatigue is greatly
increased by the fact that to arrive at the different points needing he;
attention, she must many times cross the track of students who musr
also leave their working positions to secure their necessary suppliest
teacher and student must wait for each other or squeeze past each other
in narrow passageways, sometimes behind other students whose work is
interrupted to let them pass.

Making the laboratory very large decreases this passage difficulty,
but increases the number of steps to be taken, and does not affect the
recrossing of paths; moreover, this way of overcoming thé difficulty
could not be used in small schools with limited funds, which often plan
small laboratories with the hollow square, necessitating a painful amount
of crowding and hindering of each other’s work. Increasing the num-
ber of openings in the square itself decreases the crossing of paths, but
increases expense, as it spreads out the class and makes more space
necessary. Increasing the number of sinks in the room does more than
anything else to decrease the amount of walking and consequent recross-
ing of paths; but, even if, as in the best laboratories on this plan, there
is a sink to every four students, one group is working left handed toward
the sink in a position which would never be advocated in a well arranged
kitchen. To make these points clear, drawings have been made (1) of
the laboratory actually in use in one of the best schools in the country;
(2) of a projected laboratory which offers suggestions to overcome the
difficulties shown in (1); and (3) a detail drawing of the working unit
necessary in the suggested arrangement.
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In plate 1, which shows the hollow square arrangement that in this or
a similar form is now in use in a majority of the cooking laboratories in
our schools, note the course of the teacher, which is indicated by a solid
line, from her various positions, in each of which she must place herself
at least several times during each lesson. Contrast with that her main
position in plate (2), where it will be seen that she can remain in a clear
space in a position from which she can more quickly and easily reach
the various points that will require her attention during the lesson.
Her course around the room should also be clear after the class has
obtained supplies and begun work.

In plate 2, which is merely an arrangement suggested to overcome
the difficulties shown in plate 1, it will be seen that no recrossing of
students need occur. Once, at the beginning of the lesson, the student
leaves her position to secure supplies from the table directly behind her
where monitors have placed them, as is customary before the lesson
commences. Having obtained these, it will not again be necessary for
her to leave her own unit; and the space behind her is left free for the
teacher’s passage. The objection might be raised that the expense of
installing so many sinks is too great; but such an expense would be
much smaller than that involved in unit kitchens, which are at present
approved by many teachers.




1920] EFFICIENT ARRANGEMENT IN COOKING LABORATORIES 205

Plate 3 is a detail drawing of the unit that may be arranged either as
a group or individual unit. Note that in this unit the work progresses
from right to left, with the same relative position of operations as should
exist in any intelligently planned kitchen. The student obtains her
supplies at the beginning of the lesson and places them on her individual
supply shelf, which has the same relation to her sink as the pantry and
refrigerator should have to a kitchen sink; she reaches into the wall
cupboard directly in front of her for necessary utensils, a great advan-
tage over the hollow square arrangement, where she must either pull
out a drawer, necessitating a move from her working position, often
using both hands to lift or rearrange the utensils to obtain those she
wishes; or stoop uncomfortably to obtain them from low cupboards, the
opening of whose doors again moves her from her working position.

When her food is ready to cook, she moves to the left and places it
on her stove, then, while it is cooking, proceeds to clear her shelf and
wash the dishes which, as the supply shelf has been cleared, have been
piled there. From towel rods directly over her sink (pushed back
against the cupboard when not in use), she takes her dish towels and
cloth, and with plenty of water at hand she washes her dishes, cleanses
her towels and hangs them over the sink to dry.

Space may be provided in the cupboard for cans of flour, spices, and
other individual supplies; and, if desired, there may be an additional
cupboard beneath the drawers, but this usually will be found unneces-
sary. The large utensils used by the entire class, or with only one to
every four or more students, can be placed in large cupboards at the
side or front of the room. The teacher will not be able to stand in front
of the individual student in making suggestions. But if this point is
carefully considered, it must be conceded that it does not outweigh the
advantages gained by arrangement 2. In fact, there are many labora-
tories with other than the hollow square arrangement, which already
have lost the advantage of the face-to-face position—such, for instance,
as that in which the students work around large square tables, or in
unit kitchens. Both of these last named arrangements are advocated
by many teachers; but to the writer neither of them seems to solve the
difficulties first outlined, namely, those of much walking on the part of
the teacher, waste of space, and recrossing of paths.

It is hoped that neither housewives nor teachers will be bound by
tradition when better conditions are obtainable which make for econ-
omy of energy and time and consequent better achievement.
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STUDIES IN NUTRITION

FroM THE HoME EconoMics LABORATORY OF THE UNIVERSITY OF
WiscoNsIN

VALUE OF FEEDING EXPERIMENTS
MARGUERITE DAVIS

In nutrition as in other divisions of science our knowledge is but an
arrangement of observations. The part that feeding experiments have
played in assembling these observations is familiar to all. Reaumur, in
his study of digestion in 1765, was probably the first to use this method
of investigation. Cholmers Watson in 1906 examined the changes in
the tissues resulting from a long continued monotonous ration. In
this country Beaumont’s classic experiments in digestion were the first
great contribution, while the extensive work of McCollum and his co-
workers and of Osborne and Mendel has been most conspicuous in recent
years.

We hope for much from this method in the future. There is first the
problem of growth. That the change in mass from the egg of micro-
scopic proportions to the adult is due to the food absorbed is well known.
It is not so well understood that the changes in structure and composi-
tion also result from the food. We have conceded that milk was neces-
sary for babies, but it has not been generally appreciated that food of
proper quality was necessary after infancy.

Then there is the problem of the maintenance of individual organs.
A chemical and histological examination reveals much more than records
of maintenance, growth, and reproduction. In view of the fact that a
large number of animals should be examined before a conclusion with
regard to the ration is arrived at, and of the fact that a chemical and
histological examination requires more time and skilled labor than the
growth and reproduction records, it seems desirable to have rather
extensive preliminary observations to serve as a guide for more intensive
work.

It is feeding experiments which keep adding to the list of essential
substances in the ration. Chemical analysis and our common experi-
ence with food showed the necessity for protein, but the carefully con-
trolled experiments of Hopkins and Willcock showed the necessity for
tryptophane. At present our only test for the three vitamines is the
biological test.
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In spite of the progress that has been made there are still many con-
fusing factors. Clear cut results are the exception rather than the rule.
An animal may be subnormal and recover without change in the ration,
or it may be subnormal and not recover when taken off the experiment.
Frequently the individual variations within a group are greater than the
variations between groups.

On the qualitative side a ration may be unsatisfactory in two respects.
It may lack some essential or it may contain a toxic substance. An
essential, like magnesium, is toxic if present in too high a concentration.
Since foods are complex, it is extremely difficult to obtain a ration which
is uniform. With a ration which is not uniform it is difficult to deter-
mine to what factor the unsatisfactory results are due. The chief
source of variations in the ration is the vitamines. Hess and Unger
have shown that 10 grams of fresh young carrot contain as much of the
antiscorbutic vitamine as 35 grams of fresh old carrot. Doubtless
difference in soil causes a difference in vitamine content. It is well
established that the vitamine content of milk is dependent on the ani-
mal’s ration. Aside from the difference in the initial amount, there is
the destruction due to aging. This destruction is very rapid for the
antiscorbutic vitamine. Until some rapid method of quantitative
estimation of vitamine is devised, a ration uniform with respect to the
antiscorbutic factor is a practical impossibility. Furthermore, there is
some evidence that both this and the fat soluble vitamine operate indi-
rectly in that their absence induces a lowered resistance to infection
from ordinarily innocuous bacteria. It is therefore a complicated matter
to obtain accurate measurements of the comparative value of foodstuffs.

The fact that different animals give different results with the same
ration has been used as an argument against feeding experiments. On
the contrary, it is an advantage, for it gives additional information.
Individual variations among human beings are as great as the different
requirements of different animals.

A ration restricted to egg yolk carries the rat through growth and
reproduction. On the other hand, the addition of egg yolk to the rab-
bit’s ration shows this complete food for the rat to be toxic for the rabbit.

We are inclined to believe that many common foodstuffs may be toxic
to certain animals if fed in sufficient amounts for a sufficient time.
From what little data we have it seems that different foodstuffs do not
manifest their toxic effects in the same manner. Therefore it is of inter-
est to classify the foods with regard to their toxic effects.
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We have mentioned the difficulty of obtaining uniform conditions
within a single laboratory. When one seeks to compare the results of
different laboratories, the difficulties are, of course, greater. Again it is
the vitamines which cause the greatest confusion. This is particularly
true when cooked or preserved food is the source of vitamine, especially
of antiscorbutic vitamine. With cooked food it is important to know
how it was cooked; how long; the state of division; the amount cooked
at a time; if boiled, the amount of water; if baked, the temperature;
and the interval between cooking and consumption. The data with
commercial preserved food is of purely economic value for the condi-
tions are not known.

Conflicting statements due to different conditions are bound to cause
skepticism. Even so, we believe that all honest and careful work is
good work and will have its place when order succeeds confusion. We
even consider that it is an advantage to have different conditions in
different laboratories, for when one comes to doubt the accepted prin-
ciples a discovery may follow.

The writer would be very glad if there were a clearing house for data
in feeding experiments. It would be necessary to have strict regula-
tions to exclude experiments which were not properly controlled. It
would seem that by pooling observations much of the error from con-
clusions from insufficient evidence would be eliminated. One reason
for hasty conclusions is a desire for priority. Under the pooling system
priority would not be so important as careful and complete experiments.

It would be a great help to a laboratory which serves the double
purpose of investigation and instruction to work in connection with
other laboratories. For investigation the resources of the laboratory
are more profitable when concentrated on a small problem, except for
preliminary work designed to indicate the relative merit of various small
problems. For instruction less intensive work is desirable.
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OBSERVATIONS ON VITAMINE CONTENT OF FOODS
MARGUERITE DAVIS AND COLLABORATORS °

INTRODUCTION®

The experiments reported here are not primarily studies in vitamine
content. They are long time experiments to determine the effect of
prolonged feeding of a given amount of a given foodstuff. In the case
of the guinea-pigs and rabbits, the oats, hay, salt, and water ration to
which the foodstuff is added is lacking in the antiscorbutic vitamine.

The deficiency of this ration is reported by Hess and Unger,*° and by
Hart, Steenbock, and Smith.®* Therefore, when our animals have ex-
hibited the typical symptoms of acute scurvy in three weeks, we have
considered that the added foodstuff did not, in the amount fed, contain
sufficient vitamine to protect against scurvy. When, on the other
hand, there is normal growth and reproduction we consider that the
added foodstuff does contain sufficient vitamine. The intermediate
conditions are often more difficult to determine. There is, for instance,
a great difference between canned spinach and boiled onion. With the
spinach-fed guinea-pigs, those receiving 15 grams daily are in better
condition than those receiving 10 grams, while those receiving 20 grams
are in better condition than those receiving 15 grams. On the other
hand, although boiled onions unquestionably contain the antiscorbutic
vitamine, and although 10 grams is unquestionably below the level
necessary for complete protection, three lots of guinea-pigs on10 grams,
15 grams, and 20 grams, respectively, were in equally poor condition
at the end of 26 days.

We have more confidence in the beri-beri experiments with the pig-
eons. So far as we know, acute beri-beri results only from lack of the
anti-beri-beri vitamine. To exclude other factors as far as possible
we have fed the stock pigeon ration of equal parts corn, kaffir corn,
barley, and split peas. This ration is heated in the autoclave at fifteen
pounds pressure for 24 hours. As the birds eat a normal amount, which
is not the case when they are offered polished rice, and as grit is kept in
the cages, the changes due to heating must be responsible for the defi-
ciencies in the ration. When the addition of a fixed amount of a food-
stuff (daily) prevents or delays the appearance of symptoms of beri-beri,

* Miss Davis’ collaborators are students working under her supervision.
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we consider the anti-beri-beri vitamine in the added foodstuff to be
responsible. A gram of butter fat daily is given the pigeons receiving
potato, as McCollum, Parsons, and Simmonds®* have shown that potato
lacks the fat soluble vitamine.

The following notes record the progress to date of the experiments.

ExpErmMENTS WITH VARIOUS FoOoDSs
EFFECT OF HEAT ON FOOD

As stated above, the ordinary pigeon ration of corn, kaffir com,
barley, and split peas was heated in the autoclave for 24 hours, at 15
pounds pressure and fed as the beri-beri producing ration. Since the
pressure cooker is used in food preparation, it was considered of
interest to feed a ration which was heated in it.

The 2 pigeons receiving the ration which had been heated in the
pressure cooker 24 hours at 15 pounds pressure developed beri-beri and
died after 40 and 48 days, respectively. The 2 pigeons receiving the
ration which had been heated in the pressure cooker 35 minutes at 15
pounds pressure were in excellent condition after 280 days.

EXPERIMENTS WITH CARROT

One pigeon received 2.5 grams of fresh carrot daily. It devel-
oped beri-beri in 43 days. After it had recovered with yeast, it received
S grams of raw carrot for 67 days. Beri-beri again developed and the
experiment was discontinued.

One pigeon received 5 grams of carrot canned in the laboratory.
After 49 days the canned carrot was increased to 10 grams, because of
the poor condition of the bird. It gained in weight and was apparently
normal when, after 75 days on 10 grams, the pigeon was returned to the
Genetics Department.

One female guinea-pig one month old received 5 grams of canned
carrot and § grams of fresh cabbage. After 22 days the carrot was
increased to 10 grams because of loss in weight. She gave birth to 2
normal young 88 days later. For 50 days she and her young received
60 grams of canned carrot and 5 grams of fresh cabbage for the three.
The young grew at the normal rate. When 50 days old they received
10 grams of canned carrot and 5 grams of fresh cabbage each. Thirty-
four days later the experiment was discontinued.
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EXPERIMENTS WITH RAISINS AND WITH GRAPE-JUICE

Two pigeons received 2 grams of raisins daily. They died after 35
and 61 days, respectively, with no sign of acute beri-beri.

Two pigeons received 3 grams of raisins daily. One developed beri-
beri in 59 days and died. The other received 4 grams of raisins on the
60th day and continued on this level for 90 days when the raisins were
increased to 8 grams daily. It died 120 days later after a total of 270
days on the experiment.

One pigeon received 3 cc. of commercial grape-juice daily. Beri-beri
developed in 30 days. The pigeon died.

One guinea-pig one month old received 3 cc. of the same grape-juice
daily. Scurvy developed in 22 days. With the same pig, which had
recovered on cabbage, 4 cc., 6 cc. and 10 cc. of grape-juice proved insuffi-
cient for protection against scurvy.

FEEDING EXPERIMENTS WITH MILK POWDER

Milk varies in its vitamine content. Its antiscorbutic value depends
on the food of the cow, and is higher when the animals are in the pasture
than when fed dried food. When the milk is first drawn its antiscor- -
butic content is gemerally high, but decreases rapidly on standing.
Moreover, the exposure to heat in pasteurization (which is necessary to
destroy any possible pathogenic bacteria and to make it safe for infant
consumption) lowers the antiscorbutic value. The ordinary milk sup-
ply is therefore unreliable, and for this reason milk powders have been
introduced into infant feeding.

From recent investigation by Chick and Hume, Hart and Steenbock,
and Hess and Unger, it is seen that fresh milk given in sufficient quanti-
ties will protect guinea-pigs against scurvy. Chick and Hume* found
that partial protection was afforded when each guinea-pig received
50-100 cc. certified milk, delivered in 24 hours, in addition to a basal
ration of oats and bran, and that by the addition of 100-150 cc. scurvy
symptoms were entirely prevented. Hess and Unger® found that only 80
cc. fresh milk, per individual per day, was necessary when superimposed
on a ration of hay, oats, and bran. Hart, Steenbock, and Smith® using
the same basal ration found that 100 cc. entirely prevented scurvy,
while 30 cc. prevented the onset of scorbutic symptoms for 18 weeks.

For a long time it has been conjectured that heated milk was low in
the antiscorbutic property. Recent experimental work has definitely
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shown that milk, like other foodstuffs, loses its ability to protect against
scurvy when heated, and the degree to which the antiscorbutic factor
is destroyed depends on the degree of heat and the time of exposure to it.

Hart, Steenbock, and Smith® autoclaved fresh, whole milk at 120°C.
for 10 minutes and found that with an ingestion of 47 cc. per day scurvy
occurred in 7-9 weeks, whereas 30 cc. fresh milk prevented the onset of
scurvy for 18 weeks.

In regard to powdered milks, the results of investigators differ. Hart,
Steenbock, and Smith? accord them little value. Guinea-pigs, given pow-
dered skimmed milk the equivalent of 4045 cc. fresh milk, show typical
scurvy in 5-6 weeks; on 75-90 cc. the onset is prevented for 5-15 weeks.
Barnes and Hume! show that dried milk, given in amounts equivalent
to 100-150 cc. fresh milk, was unable to protect against scurvy. Experi-
ments on monkeys showed that 150-175 cc. fresh milk was necessary to
protect from scurvy these animals weighing 2-3 kgm., whereas the
corresponding ration of dried milk freshly manufactured by the Hat-
maker process is from 250-300 cc. Hume therefore concluded that the
corresponding amount of dried milk necessary for a guinea-pig would
be equivalent to 200 + cc., an amount too large to be consumed by an
animal of 300400 grams weight. Hess and Unger, however, consider
that little of the antiscorbutic vitamine is lost in the Just-Hatmaker
process. This statement is confirmed by finding that infantile scurvy
could be cured by giving dried milk prepared by this method.

There are difficulties in feeding milk to guinea-pigs. They do not
like milk, and they do not require a large amount of liquid. Conse-
quently it is hard to get a guinea-pig to consume enough milk to protect
against scurvy. In feeding powdered milk, this difficulty has been met
by mixing the powder into a paste. Some days the entire amount
given was ingested; other days a small amount was left. It was impos-
sible to determine the exact amount eaten.

We have obtained growth and reproduction and the prevention of
scurvy on 20 grams milk powder prepared by the Hatmaker process.
This is equivalent to about 150 cc. fresh milk.

Oats were offered only occasionally, in order that the pigs might eat
more milk. Hay and salt constituted the basal ration. The fact that
two generations have been born on the ration without showing signs of
scurvy gives evidence of sufficient antiscorbutic in the diet. The ration
is too concentrated for guinea-pigs which might account for the fre-
quency of abortion. In the case of the last two litters, oats and bran
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were added two weeks before parturition. Guinea-pigs on the ration
seem to thrive, and the only animal of the second generation in turn
gave birth to three, two of which are living. '

Our data on condensed milk are in accord with the data of other
investigators. Scorbutic symptoms appeared in 4 weeks on 75 cc. con-
densed milk. Steenbock and Smith® obtained scurvy in 3040 days
when they fed 36-52 cc.

Condensed milk supplies little antiscorbutic. Dried milk (Mam-
mala) can be used as the only source of antiscorbutic in an otherwise
satisfactory diet. It is wise, however, to use in infant feeding an addi-
tional food which contains the antiscorbutic factor, such as orange juice.

FEEDING EXPERIMENTS WITH POTATO

Vedder and Clark® fed 4 fowls as much polished rice as desired and
10 grams of raw potato daily. One developed beri-beri in 32 days, 1 in
38 days, and the other 2 remained well after 63 days when the experi-
ment was discontinued. They fed the same number of fowls, under the
same conditions 10 grams of boiled potato. One developed beri-beri
after 25 days, 1 after 59 days, and the other 2 remained well after
63 days when the experiment was discontinued.

We have fed one pigeon on a ration of autoclaved grain, 1 gram of
filtered butter fat, grit, and raw potato for 440 days. The filtered
butter fat was added after 200 days on the experiment. (For amount
of potato, see table 4.)

Of 5 other pigeons, one has received raw potato for 343 days, and one
has received baked potato for 343 days. Another pigeon on baked
potato developed acute beri-beri after 248 days on the ration and died.
Of the 2 pigeons on boiled potato, one developed acute beri-beri after
210 days on the ration. It recovered on yeast and has been back on
the ration for 94 days. The other pigeon developed acute beri-beri
after 250 days on the ration. It recovered on yeast and has been back
on the ration for 90 days.

These experiments indicate a loss in anti-beri-beri vitamine as a result
of ordinary methods of cooking.

Preparation of potato: A small potato was baked daily at a tempera-
ture of about 300° for 20 minutes. Potato cut in small pieces was
boiled with skin for 15 minutes. (See table 4.)
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TABLE 1
Animals put on ration
WEIGHT NUMBER| APPROX-|
’;';!, NUMBER OF SERTAL 02:. ;IAT! REMARKS
Initial | Final GROWTH|
groms groms | grams per comt
62 324 | 801 | 366 | 85 | Noscurvy
20 |2 males { 63 | 333| 740 | 366 | 85 | Condition spparently good
66 225 | 722 | 326 | 50 | After 110 days gave birth to 3
young. One lived—No. 80.
After 208 days abortion.
2 females
67 241 326 Abortion after 96 days and 150
days. After 280 days 5 young
bom—2 living

Growth and reproduction is secured on milk powder.

TABLE 2
Amnimals born on ration
APPROX-]
s [ e | v | smciars
Initial | Final | PA™® |gaowrx
froms grams | groms porcont
20 1 80 680 ( 214 | 100 | Born on ration of No. 66. Growth
normal. At 214 days gave birth
to 3 young. 1 died
2 247 27 | 100 | Young of No. 67
245 27 | 100 | Normal growth

Young born on ration show normal growth on milk powder.

TABLE 3
Third generation on ration
ooy | or "","‘% il or ::,:-.:;;' REMARES
‘m Initial | Final DAYS |Growrn
srems groms | grams porcont
{ 208 | 31 | 75 | Young of No. 80
20 2 178 | 31 75 | Growth 75 per cent normal. No
scurvy

The third generation born on the ration show no scurvy. Growth is only 75 per cent
normal.
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TABLE ¢
Pigeon data

WEIGHT NUMBER|
or REMARKS

Initial | Final | DAY®

POTATO DAILY NUMBER OF SERIAL

grams | grams
Row
2 2 oi 11 67 | Died

grams pigeons 12 70 | Increased potato to 5 grams.

. 12 255 | 140 | Increased potato to 8 grams.

Sgrams | 2pigeons || 43 | 300 | 280 | 110 | Increased potato to8 grams.
same 12 255 | 281 | 233 | In progress

13 | 280 | 264 | 233 | In progress

8 grams
Baked

5 2 pigeons 16 402 | 275 | 110 | Increased potato to 8 grams.

17 455 | 315 | 110 | Increased potato to 8 grams.

16 275 | 250 | 138 | Died—acute beri-beri
17 315 | 228 { 233 | In progress

8 grams

Sgrams | 2pigeons (| yg | (35| 270 | 110 | Increased potato to 8 grams

8 grams 14 235 | 208 | 140 | Acute beri-beri. Recovered with
yeast
same 262 | 246 90 | Returned to ration. In progress
pigeons 15 270 | 195 89 | Acute beri-berl. Yeast given.
O ration for 60 days
296 | 210 94 | Returned to ration. In progress
Commercial
dried

Acute beri-beri. Died

{
{
{
{
{
{ 14 | 360 235| 110 | Increased potato to 8 grams
{ e o e

18 | 330 253| 36
2gnms | 2pigeons || o | 307 | 249 36

4 grams fpigeon 19 | 249 | 268 | 71 { In progress

Chick and Rhodes® found that 17 grams of steamed potato gave slight
protection, and 20 grams gave complete protection against scurvy.
Givens and Cohen® found that guinea-pigs fed boiled potato equal to
5 grams raw potato developed scurvy in 28, 25, and 27 days.

Our experiments indicate that potato can be the sole source of anti-
scorbutic vitamine, but we have not determined the amount necessary.
Four grams of raw and 20 grams of boiled potato are not sufficient for
reproduction. For our results with smaller amounts, see table 5. The
boiled potato was prepared the same way as for pigeons.
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TABLE $
Guinea-pig data
POTATO DAILY U R eed or REMARKS
Initial | Final | DAY®
groms | groms
Boiled

Sgrams | 1guinea-pig [ 18 410 | 580 73 | Increased potato to 8 grams
8grams |1 guinea-pig | 18 580 | 732 | 233 | In progress

4 grams raw
and 4 grams
boiled 1 guinea-pig*| 19 665 | 787 | 240

Boiled
8grams |1guinea-pigt| 23 | 313 | 657 | 112
Boiled

8grams |1 guinea-pig} | 24 369 | 503 99 | Increased potato to 20 grams
7 days before parturition.

* Litter of 2 after 81 days on experiment. Young at 34 days given 8 grams boiled potato
(see Nos. 23 and 24). Second litter of 4 after 214 days experiment. Two died on fifth day.
Postmortem of young. Gums haemorrhagic. Lesion and haemorrhage of femur.

For first litter 6 days before parturition to 34 days after, boiled potato was increased to
20 grams. For second litter boiled potato was increased to 40 grams for 3 days after
parturition.

t Young of No. 19. Growth normal for 70 days, then maintenance. Hind legs stiff
when 145 days old.

$ Young of No. 19. Litter of 3 when 131 daysold. Two young died on fifth day. Ration
discontinued on fifth day after parturition. Third young died on ninth day.
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SUGGESTIONS FOR THE TEACHING OF TEXTILES IN
ELEMENTARY AND HIGH SCHOOLS

FLORENCE E. WINCHELL
The Lincoln School of Teachers College, New York City

IN COOPERATION WITH

MERIEL WILLARD
Washington Irving High School, New York City
AND

CHARLOTTE WAITE
Julia Richman High School, New York City

The judgment of textile materials cannot be well taught except in
connection with the natural use of the fabrics. Much of the knowledge
can be acquired only through familiarity with cloth of various kinds.

The specific articles made in any two classes in sewing, garment-
making, dressmaking, or millinery would not be the same, but would
be determined by the type of pupil, by the needs of the group, by the
economic situation, and by the organization of the curriculum. Hence
the textile study would vary accordingly in the order of presentation
of subject matter and the method of attack.

The foregoing statements make it clear that a suggestive course in
textiles must be outlined in large, elastic units, ready to be adjusted to the
exigencies of the situation, appealing to the pupil’s interests when he
sees a real need for acquiring the information.

The judicious use of texts and suitable references strengthens the
work with pupils of all ages.

THE ELEMENTARY SCHOOL FOR BOTH BOYS AND GIRLS

The aim of such a course in the elementary school should be to ac-
quaint children with the characteristic properties of the four textile
fibres as found in materials commonly used, to help to a rough identifi-
cation and a knowledge of their general uses, and to give children a
knowledge of the raw products and the main processes through which
the four fibres must pass in preparation for their manufacture into cloth.

Grades 1, 2 and 3

In the first three grades the children should learn to roughly identify
ocotton, silk, and wool by choosing their own materials for doll clothes,
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and by feeling of their own clothing and frequently naming cloth when
handling it. Knitting such articles as stripes for dolls’ afghans or blocks
for baby blankets out of woolen yarn gives a knowledge of its feel.

The children may get an understanding of the manufacture of woolen
cloth through carrying on these processes in the schoolroom. Wool may
be cut from the pelt, washed, carded, dyed, and spun in the fingers. A
demonstration of spinning on the spinning wheel or, better still, practice
on the spinning wheel by the children, themselves, may be supplemented
by pictures of various kinds, making the spinning devices intelligible.
Understanding of the factory processes may be acquired by the use of
the reflectoscope, stereoscope, slides, moving pictures, or visits to indus-
trial exhibitions or factories when possible.

Weaving of short lengths that can be used for rugs, mats, or bags
gives a knowledge of cloth structure which makes it easy for children
to understand how striped, checked, and plaid materials are made and
how different weights of warp and woof will affect the material.

Handling of materials in cutting and sewing makes its own impres-
sions. Frequent references to warp, woof, and selvedge are essential
to make the children familiar with them.

Knowing how to knit gives a foundation for judging of knitted mate-
rials and a background for stockinet darning in the upper grades.

Grades 4, 5 and 6

The children of these grades should be given freedom in selecting
materials for their own sewing problems whenever possible. Judgment
will thus be developed naturally.

A permanent school exhibit of common textile fabrics can be made
by one or more classes contributing samples, mounting and labeling
them with the name of the fabric and the price per yard (if made by
older children). These should be classified according to the fibre from
which they are made and further grouped as to uses.

Weaving on looms made by the children themselves to carry cotton
warp of light weight makesit possible for children to work out decorative
weaves, such as stripes or checks. By the use of the warp and cloth
beams long pieces like hat bands, sleeve bands of school colors, or belts
may be woven. A class problem on the Colonial loom gives each child
an opportu