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Beat all together with an egg beater and
pour in hot buttered muffin tins. Bake about
15 minutes and serve very hot at once. They
should rise three times their size and be
almost hollow, with light brown crisp crust.

Coffee Cake. — After mixing dough for white
bread, separate enough to fill 13 doz. muffin
tins, add to this dough yolks of 2 eggs (saving
about a tablespoonful to be used later on
cakes), 3 cup of sugar, 1 cup of currants, and
3 tablespoonfuls of butter. Mix well and
fill each muffin tin half full. Then spread the
remaining tablespoonful of yolk of egg over the
cakes, sprinkle them with sugar and chopped
almonds, and bake about 20 minutes.

Berry Cake or Muffins. —

cup of butter

cup of sugar

eggs

cup of milk

cup of blueberries
teaspoonful of baking powder
cups of flour
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Cream the butter and sugar, add eggs and
milk. Sprinkle some of the flour on the berries
to prevent their settling at the bottom of the
cake, then add the flour and last the berries.
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The berries should be very carefully picked
over, washed and dried. Bake in cake tins
about 30 minutes.

Orange Cakes. —

Yolks of 3 eggs beaten with a cup of sugar
1 cup of boiling water
Juice and grated rind of } an orange
1 teaspoonful of baking powder mixed in
1 cup of pastry flour
Beat with egg beater, folding in the whites
of 3 eggs last.
Bake in very small cake tins about 80 min-
utes; this recipe makes about 24 very small
cakes.

An orange icing is made of the juice and
grated rind of the other half of the orange, add-
ing enough sugar to prevent the icing from being
sticky. The cakes should be iced while hot and
dipped into the icing instead of spreading the
icing on the cakes. No egg is used in this icing.

Sponge Calke. —

6 eggs
1 cup of sugar, powdered or granulated
1 saltspoonful of salt

% lemon (grated rind and juice)
About 1 cup of pastry flour
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Separate the eggs and beat the whites and
yolks separately. Mix with an egg beater
and bake for 2 hour. When done divide with
two forks. Never cut sponge cake with a
knife,

Feather Cake. —

1 tablespoonful of butter

1 cup of sugar

2 eggs

1 cup of milk

12 cups of flour

1 teaspoonful of baking powder

Mix butter and sugar; then add flour and
baking powder; eggs last. Bake in cake tin
about 80 minutes.

One Two Three Four Cake. —

1 small cup of butter

2 cups of sugar

3 cups of flour

4 eggs

1 cup of milk

1 teaspoonful of baking powder

Cream butter and sugar, add eggs and milk,
mix baking powder in flour and add last.

Bake in small cake tins or in a layer cake
about 30 minutes.
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Plain Frosting. —
White of 1 egg
1 teaspoonful of vanilla or other flavoring
1 cup of sifted powdered sugar

Put egg and flavoring in a bowl and stir
the sugar in gradually. Then beat hard all
together until smooth,

Maple Sugar Frosting. — Boil 1 cup of soft
maple sugar or 1 cup of maple syrup until it
strings, then beat the white of an egg stiff and
stir in the syrup. Spread on cake.

Chocolate Frosting. —

1 cup of sugar
cup of water
tablespoonful of cream or milk
squares of chocolate
teaspoonful of butter
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Boil the sugar in the water until it strings.
Melt chocolate in another pot over hot water,
then add chocolate to water and sugar, the but-
ter and last the cream or milk. Boil a few min-
utes. This makes enough for one layer cake.

Macaroons. —
2 cups of chopped almonds
11 cups of sugar

Whites of 2 eggs
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Beat the whites of the eggs stiff, add the sugar
and almonds, and drop on hot buttered cooky
tins; bake in moderate oven until light brown.

Sugar Cookies —
% cup of sugar
% cup of butter
1 egg
% teaspoonful of vanilla
% teaspoonful of baking powder
1 cup of flour

Mix the dough and place in a bowl in the
ice box to chill before rolling out to prevent
its sticking to the rolling board.

Cut in any shapes desired and bake until a
light brown.

Molasses Cookies for Children. —

1 cup of molasses

1 teaspoonful of ginger

3 teaspoonful of cinnamon

1 cup of butter

1 teaspoonful of soda dissolved in milk

3 cup of sugar

About 2} cups of flour

Place dough in bowl on ice to chill before

rolling on the board. Cookies cut with cooky
cutters in the shapes of animals give much
pleasure to children.



60 THE COOK

Hermits, —

2 eggs

1 cup of butter

13 cups of sugar

1 cup of seeded raisins

1 teaspoonful of soda in 2 large tablespoon-
fuls of sweet milk

1 teaspoonful each of cinnamon and nutmeg

Flour enough to make batter to drop from
spoon (about a quart)

Patty Shells. —

1 cup of flour
3 cup of butter
1 saltspoonful of salt

Mix the flour, butter, and salt, and add
enough ice water to roll on bhoard. Lay on
ice for about half an hour, then roll and lay
on ice a second time. Roll and line the patty
tins and bake until a light brown and crisp.

Waffles. —
1 cup of flour
1§ cups of milk
3 eggs
1 tablespoonful of melted butter
1 teaspoonful of salt
2 teaspoonfuls of baking powder
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Beat eggs separately, adding the whites last
in mixing. The baking powder should be
blended with the flour,

The waflle irons should be buttered and hot.

Serve at once a few at a time; never wait to
pile the dish high, as the waffles will lose
their erispness.

Boiled Custard. —

1 pint of milk

Yolks of 3 eggs

4 tablespoonfuls of sugar
1 saltspoonful of salt

3 teaspoonful of vanilla

Place the milk in the double boiler to scald,
add sugar and salt and then the beaten yolks
of eggs gradually and stir until it thickens.
Pour into a dish to cool. The whites of the

eggs may be beaten stiff and placed on top,
if desired.

Boiled Chocolate Custard. —

1 quart of milk

2 squares of cooking chocolate dissolved
over hot water

1 cup of sugar

1 tablespoonful of cornstarch

Yolks of 3 eggs
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Scald the milk in a double boiler. Add eggs,
sugar, and chocolate. Cook until it thickens.
Then pour into dish to cool. When ready to
serve beat the whites of the eggs with 3 tea-
spoonfuls of powdered sugar and arrange on
top. Serve cold.

Orange Jelly, —
% box of gelatine
% cup of cold water
1% cups of boiling water
1 cup of sugar
13 cups of orange juice
3 tablespoonfuls of lemon juice

This may be served in orange skins cut like
baskets, or it may be served mixed with cut-
up fruits of different kinds in a mould.

Prune Pudding. —

Wash the prunes and if dry soak one hour
before cooking; then strain off water and
place in saucepan with boiling water enough
to cover them and 1 tablespoonful of brown
sugar. Cook until swollen and tender. Chop
and fill 1 cup. Beat the whites of 3 eggs
with 8 tablespoonfuls of powdered sugar. Add
the chopped prunes and 1 teaspoonful of lemon
juice.
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Place in buttered pudding dish and bake
about 10 minutes. Serve with cream or cus-
tard made from the yolks of eggs.

Rennet or Junket. —

To 1 pint of warm milk, add:
1 teaspoonful of granulated sugar
2 teaspoonfuls of liquid rennet
1 saltspoonful of salt

Care should be taken that the milk is not
too hot; it may be tested by letting a drop fall
on the back of the hand. When the milk is
warm, add the other ingredients and stir until
mixed thoroughly; let stand at temperature
of the room for about one half hour until
firmly coagulated, and then place in refrigera-
tor. Serve cold.

To vary this dish, flavor with nutmeg or
chocolate or serve with the juice of stewed
prunes or berries.

Orange Marmalade.—

6 oranges
1 grapefruit
4 lemons

Slice them, taking out nothing but seeds.
To each pound of fruit add 3 pints of water.
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Let stand 24 hours, then boil until the rinds are
tender.

All this should stand until the next day.
Remove all rinds; throw one half away, cut
the other half in very thin slices and add
them to the fruit pulp. Then weigh, and to
each pound of fruit add one pound of sugar.
Boil the whole until the syrup jellies and the
rinds are transparent.

This recipe will make about 16 glasses.

Ice Cream. —

For 2 quarts of ice cream:
1 quart of cream
1 quart of milk
1} cups of sugar

Less cream and more milk may be used if
desired; some prefer it not very rich for children.

To flavor, use 1 cup of strong coffee, or 2
tablespoonfuls of vanilla extract, or 1 cup of
caramel sauce, using less sugar when this
flavoring is used. If fresh strawberries are
used, crush one basket and add the sugar,
cream, and then the milk. Peaches or other
fruits are used in the same manner.

When freezing ice cream, if the proper pro-
portion of ice and salt are used the cream can
be frozen in ten or twelve minutes.
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After the ice has been chopped fine it should
be placed in a large pan or tub and divided
into two piles of equal size. Then add another
mound of the same size of rock salt. Stir all
together. This gives two parts ice to one part
salt, which is the best proportion for freezing
ice cream.

If there is no ice cream mould the cook
may remove the dasher from the freezer after
the ice cream is frozen, and pack it down
closely, replacing the cover and stopping the
dasher hole with a rubber stopper, then cover
with ice and salt and place bagging or heavy
cloth over all.

Some prefer ice cream piled lightly in a bowl.

French Salad Dressing. —

1 teaspoonful of salt

1 teaspoonful of pepper

2 tablespoonfuls of vinegar or lemon juice
4 tablespoonfuls of oil

Mix the ingredients and stir until well
blended. A few drops of onion juice may
be added, if desired. The dressing should be
served cold. The oil and vinegar (or lemon
juice) should be chilled before mixing, or a
small piece of ice may be placed in the bowl
while mixing the dressing and then removed.
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Mayonnaise Dressing. —

3 teaspoonful of mustard

3 teaspoonful of salt

% teaspoonful of powdered sugar
Few grains of cayenne pepper
Yolks of two eggs

2 tablespoonfuls of lemon juice
2 tablespoonfuls of vinegar

13 cups of olive oil

Mix dry ingredients, add egg yolks and 1
teaspoonful of vinegar. Add oil gradually
and stir constantly. As mixture thickens,
thin with vinegar and lemon juice. Add oil
and vinegar or lemon juice alternately until
all is used.

If oil is added too rapidly the mixture will
curdle. A smooth consistency may be restored
by taking another egg yolk and adding curdled
mixture to it gradually.

Lemon juice may be substituted for vinegar,
if preferred.

This recipe may be divided in half, using
one egg, which would make enough for the
average family,

Unless salad dressing is to be used at once,
it should be kept in the refrigerator.
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THOROUGH CLEANING OF KITCHEN

It is the cook’s duty to keep the kitchen
clean, and if there is no kitchen maid or laun-
dress, she should keep the basement hall and
maids’ sitting room clean as well.

In very large households or where there is a
great deal of formal entertaining, a second
cook or a kitchen maid is employed who takes
care of the kitchen for the cook.

The kitchen should be given, in addition to
its daily cleaning, a more thorough cleaning
once a week, as the kitchen should be kept
spotlessly clean, and the equipment and
supplies should be given especial attention
once a week.

The cook should first clean all closets, store-
rooms or cabinets. All food should be put
away. The shelves and drawers should be
wiped with a damp cloth and soiled paper
replaced with fresh when needed. News-
papers should not be used on shelves or in
drawers. The floor of the closet should be
swept.

The cook should look over her supply of
utensils and dishes. Broken or cracked pieces
should never be tucked away on a shelf to be
disposed of later, but the cook should inform
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her employer of any piece that is broken or
out of order and ask whether it should be
thrown away or repaired. All utensils, bowls,
ete., should then be neatly arranged, ready to
use.

The kitchen storeroom should be cleaned in
the same manner as described for the closet or
cabinet. All the provisions should be looked
over, and anything that is stale or decayed
should be removed. The cook should make
out a list of any supplies needed.

The doors to the closets, cabinets, and
storeroom should then be closed, the kitchen
windows should be opened and the kitchen
swept. If the walls are dusty or there are
cobwebs, a broom should be covered with a
cloth with which the walls should be dusted.
The employer will direct how often the walls
are to be washed. All finger marks should be
removed from the doors and other woodwork,
using warm water and a good white soap or
whiting and perfectly clean cloths. The kitchen
floor may then be washed and also the floors
of the storeroom and kitchen closet, care
being taken to thoroughly clean the corners
and under furniture. All nickel and brass
fixtures should be polished.

Brooms, Cloths, etc. — The cook should keep
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the brooms and cloths used for cleaning in
their proper places. Some of the following list
may be found in the kitchen for the use of the
cook. In some households the cook and the
waitress use the same set.

Floor pail,

Floor mop,

Floor cloth,

Serubbing brush,

Long-handled soft brush,

Short-handled soft bruskh,

Dustpan,

Brass polish,

Stove polish,

Stove brush,

Chamois skin or domet flannel, if there is
brass or copper lo be cleaned.

Equipment for Cleaning Kitchen Utensils. —
Some of the following list may be furnished
for the cook’s use and should be kept conven-
iently near the kitchen sink:

Dish pan,
Soap shaker,
Bottle brush,
Vegetable brush,
Disheloth,
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Second disheloth for washing around sink
and washing tables,

Small scrubbing brush for saucepans,

Dish drier,

Long-handled brush for cleaning pipe of
refrigerator,

Hand brush,

Jar containing washing soda,

Cake of sand soap or scouring powder,

Calke of good laundry soap, to be cut up for
soap shaker,

Sink seraper,

Sink strainer.

USE OF DISH PAN

The dish pan should be used only for wash-
ing dishes, or when washing the inside of the
refrigerator. The dish pan should never be
used for washing vegetables. After using, the
dish pan should be dried and put in its proper
place.

The floor pail should be used for washing
shelves, windows, floors, and all woodwork,
and should be left clean and dry after using.

WASHING KITCHEN DISHES

When washing dishes first scrape them all
clean. Dishes can never be washed clean if
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there are bits of food floating around in the
water. Pile the dishes neatly on the right side
of the sink. Rinse all pitchers and pots in cold
water before placing them in the dish pan.
If there is a wooden or wire drainer for dishes,
place that on the left side of the sink. Place
a few dishes at a time in the dish pan. Never
fill it full of dishes.

Soap should never be placed in the bottom
of the dish pan; it wastes the soap, it is diffi-
cult to take it out of hot water and if left
in the pan it is sure to stick to the dishes.
The soap should always be placed in the
soap shaker or placed in a cup, adding hot
water to make a strong suds to pour in the
dish pan.

Unless the water is very hot in the pipes, it
is better to have two kettles of boiling water
on the stove for washing dishes. If a dish
drier is used in which the dishes do not touch
each other, boiling water may be poured over
them and they will dry without the use of a
dish towel.

CARE OF COOKING UTENSILS

All cooking utensils should be kept in their
proper places. The cook should arrange the
kitchen utensils conveniently, grouping the
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different kinds together, for example, all
pitchers together, all bowls together, etc.

Never put any utensil that is frequently used
on a shelf out of reach. Empty preserve jars
and other articles that are not in everyday
use may be put in such places.

Never put away cooking utensils that are
not clean and dry.

If copper, iron, tin, or granite pots are
burnt or have grease sticking to them, use
washing soda in the water with plenty of soap-
suds. If this does not clean them, put them on
the stove to boil with soda in the water, and
scrub with sand soap, using a small brush.
Never scrape with a metal spoon.

To prevent pots from getting burnt, cooks
should be careful to push them back on the
stove or to turn down the gas after the pot
begins to boil.

Never use the separate parts of the double
boiler as saucepans, for if one is burnt through,
a whole double boiler has to be purchased,
as the parts are not sold separately.

Aluminum Ware.— Aluminum ware must
be given different treatment from granite, iron,
or tin ware. To preserve its attractive ap-
pearance, wash well with plenty of soapsuds
and hot water, rinse, rub dry with a cloth and
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place (empty) upon a hot stove for a few sec-
onds to dry quickly and thoroughly.

Sifted coal or wood ashes make a good scour-
ing powder for aluminum ware.

CavrioN: Never boil alkalies such as soda,
potash, ammonia, washing powders, or cheap
soap in an aluminum utensil. These substances
discolor and injure the metal.

The outside surface can be kept polished
by using any good metal polish that is not

gritty.

FORMULAS FOR CLEANING AND POLISHING
METALS

Copper and Brass. — Any one of the follow-

ing may be used:

1. Whiting moistened with vinegar or lemon

juice.

2. Rottenstone moistened with oil.

3. Any good copper or brass polish.

Steel and Iron. — Powdered bathbrick.

Moisten half a raw potato, dip in powdered
bathbrick and polish, then wash the
article in soap and water.

Tin. —Dissolve § cup of soda in 2 quarts of
boiling water, place the piece of tin in
this solution for a few minutes; remove,
wash in soap and water, and wipe dry.
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CARE OF SINK

The kitchen sink should be kept absolutely
clean. Scraps of food left in the sink attract
water bugs. Any scrapings from dishes should
be taken at once to the garbage pail. Greasy
water should be washed down with hot water
to keep the grease from hardening and stop-
ping up the drain pipe.

A little soda should be sprinkled each day
over the strainer to the pipe in the kitchen
sink and washed down with hot water. This
will keep the pipe clean, prevent unpleasant
odors and save plumbers’ bills. If the em-
ployer directs, lye or chloride of lime may be
used once a week in the same way to clear
the pipes. The sink and drain boards on
either side of it should be scrubbed with
hot soap and water or scouring powder as
often as mnecessary to keep them absolutely
clean. The woodwork or tiling around the
sink, the dishcloths and sink utensils should
also be kept absolutely clean. The faucets
should be kept bright and the soap dishes
clean. Scrubbing brushes should be left to
dry bristles down, or, if the bristles are
soft, on their sides, but never on their

backs.
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CARE OF GARBAGE CAN

The garbage can should never be overfilled
so that the cover will not fit down tight. The
cover should always be on and shut tight to
prevent odor and drawing of flies.

If the garbage pail is not large enough the
cook should notify the employer. If the gar-
bage pail leaks the cook should notify the
employer so that it may be repaired, or another
purchased.

Nothing but the remains of food should be
put in the garbage pail. No papers or other
waste materials should be placed in it.

After the garbage has been taken from the
can, rinse it thoroughly with hot water con-
taining a little washing soda.

CARE OF ASH CAN

Nothing but ashes should be placed in the
ash can. Hot ashes should not be placed in
the can unless it is fireproof. Food, paper, and
waste material should not be put in the ash
can, as this is usually prohibited by town and
city ordinances.

CARE OF WASTE PAPER, ETC.

Waste paper, broken bottles, rags, and other
waste should be placed in a separate receptacle.
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No food or ashes should be placed in this recep-
tacle. It should be provided with a cover to
prevent the waste from being blown about.
The papers should be tied in bundles to pre-
vent their being blown when emptied into
the cart. In the country, waste paper is
sometimes burned in a wire receptacle made
for that purpose.

CARE OF OIL LAMPS

The cook has the care of all kitchen lamps.

Kerosene oil or astral oil lamps should be
kept very clean to prevent any odor and to
assure a good light,

The articles to be used in filling and clean-
ing should first be placed on a table and the
lamps then brought, cleaned, filled, and re-
turned to their proper places.

The following are explicit directions for the
care and filling of oil lamps:

Put a piece of newspaper on the table first,
have two clean pieces of cotton cloth which
are kept for this purpose, a chimney brush,
scissors, and a basin of warm, soapy water. If
the wick is very uneven, trim it with scissors;
it should not be cut each day but the burnt
edge rubbed with a cloth. Leave the wick in
position ready to light. Fill the lamp with a
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small can having a spout. Never use a funnel
to fill lamps, as it is hard to see how much oil
is going in and the lamp may overflow.
Never fill lamps after dark; they should be
looked at each morning and wiped dry, if
no filling is necessary. After filling a lamp,
wipe around the burner with a wet cloth, using
the other cloth for drying.

Keep lamp chimneys perfectly clear. Use
a chimney brush to remove any soot first, and
then wash, if necessary.

When a new wick is needed, it is well to place
the burner in a basin and boil it before putting
in the wick, then thoroughly dry the burner
before replacing it in the lamp.

CARE OF REFRIGERATOR

The cook should keep the refrigerator sweet
and clean. The refrigerator should be thor-
oughly washed once a week. The best time
is in the morning before the ice is delivered.
The cook should first remove all ice and food
from the refrigerator. If a special basin is not
provided for use in washing the inside of the
refrigerator, the dish pan may be used for
this purpose. The floor pail should never be
used for washing the inside of the refrigerator,
but may be used for washing the outside.
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Fill the basin or dish pan with hot water;
use soap, adding, if necessary, a teaspoonful
of washing soda. First wash the compartment
in which the ice is kept. Then dip the pipe
brush into the solution and run it up and
down the drain pipe until it is clean; then
rinse the pipe by pouring hot water through it.
Each shelf should be taken out and washed.
All the walls, bottom and top, should be
washed and dried. After washing the drain
pipe, empty, wash, and replace the drain pan.
Care should be taken that the drain pan does
not overflow while washing the refrigerator.

The pan under the refrigerator should be
emptied morning and night if there is no out-
side drain.

Unless the refrigerator is filled with ice from
outside, it is convenient to place a pail or large
basin near the refrigerator to receive the ice
when delivered while room is being made in
the ice compartment for the fresh cake of ice.
This prevents the wetting of the floor each
time the refrigerator is filled.

The cook should carefully examine the con-
tents of the refrigerator each day and not allow
food that is left over to accumulate but make
some use of it. Nothing pleases an employer
more when she makes her daily or weekly
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inspection of the refrigerator than to find it
fresh and clean, with no stale food and no
cooked food that should have been used the
day before.

China or glass from the dining room should
never be put in the refrigerator.

A dessert which requires chilling should be
kept in the refrigerator in an earthenware
bowl and not in the fine bowl in which it is to
be served. It should be placed in the glass
bowl just before serving; this will prevent
the glass or china from being clouded when
placed on the dining table and will also pre-
vent breakage.

CARE OF MILE AND CREAM BOTTLES

Milk or eream bottles should be thoroughly
rinsed in cold water as soon as emptied. If
the bottle is not clear from the rinsing, then
wash it with warm water and soap, using
the bottle brush.

Empty milk bottles are usually placed out-
side the house and the cook should see that
they are clean, not only for her own satisfac-
tion but because any milk or milky water left
in them soon turns sour. She should consider
the comfort of those handling these bottles in
transportation.
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Milk or cream bottles should never be used
for anything but milk or cream.

CARE OF BREAD BOX

The bread and cake box should be washed
once a week and dried thoroughly, if pos-
sible in the sun. Careful drying is especially
important if the box is made of tin, as other-
wise it will rust.

FLIES

The cook should keep all flies out of the

kitchen. Flies carry germs. Doctors and
scientists have discovered that flies are one of
the causes of the spread of disease. Flies are
therefore not only disagreeable but also dan-
gerous.
As soon as a fly appears the cook should
kill it. If flies accumulate they may be
caught at night when on the ceiling by holding
a bowl of hot water and soap under them.
The fumes stupefy the flies and they will fall
into the basin.

PREPARING KITCHEN FOR CLOSING HOUSE

When the house is to be closed, the cook
should arrange and brush out all drawers and
shelves, and everything that is of no use should
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be thrown away. All cleaning cloths should
be washed, dried, and put back in the drawer
with the clean dish towels and kitchen table
linen. All utensils should be put away in
drawers or covered if placed on open shelves.

The kitchen floor should be brushed up.
All food should be removed from the jars or
boxes in which it is kept, and each jar
washed and wiped dry.

If the family is going to move to a place
near by and is able to take the dry groceries
on hand, the cook may place them in paper
bags to be packed and taken away.

All bread and cake boxes should be washed
and dried. If a box is tin, it should be very
carefully dried and then a little linseed oil
rubbed on the inside (which is not painted)
to prevent its rusting. j

All iron and tin utensils should be left clean
and dry and rubbed with oil to prevent
rusting.

The dish pans should be washed, dried, and
oiled, if made of tin. Garbage pails and floor
pails should be washed and dried. The dish
drainer, the dish drier, and the kitchen waste
paper basket should be left clean, dried, and
oiled if made of wire, to prevent their rusting.

The refrigerator should be carefully washed
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and dried and the drain pipe thoroughly
scalded. The doors to the refrigerator should
be left open.

All copper or brass utensils should be pol-
ished and covered with paper to prevent tar-
nishing. Nickel or brass faucets should be
polished and oiled and the soap dishes washed
and dried.

Small articles around the sink should be
washed, dried and laid away out of dust.

The sink should be washed and dried, and if
it is an iron sink it should be rubbed with oil
to prevent rust.

A coal stove should be cleaned inside and
out, removing all ashes.

The stove should be blackened and a little
oil rubbed on it.

All toasters and broilers should be rubbed
with oil.

All shades should be drawn, shutters closed,
the windows and doors locked and the keys

given to the employer.

TIMING WOREK

The cook should time her work as far as
possible, as this will be a great assistance not
only to herself but also to her employer
when they are planning the work.
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The cook should time herself to find out
how long it takes to make the fire, to do the
daily cleaning, to prepare different dishes,
and all the different items of her work. She
will then know just how much time she has
at her disposal and can arrange her work to
the best advantage.

ARRANGEMENT OF WORK WHEN OFF
DUTY

When the cook has her afternoon and even-
ing off duty, the waitress usually takes her
place. If a laundress is employed, she takes
the cook’s place. When the waitress is off
duty the cook takes her place, unless there
is a chambermaid, who takes the place of the
waitress.

COOK-WAITRESS
The work of the cook and the waitress is
sometimes combined. The cook should be
familiar with the duties of the waitress, even
if she is not holding a place in which the two
branches of work are combined, as she takes
the place of the waitress when no chambermaid
is employed while the waitress is off duty.
The directions for the waitress will be found
in a separate book in this series.
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COOK-LAUNDRESS

The work of the cook and the laundress is
sometimes combined. If the cook takes such
a position and is not familiar with laundry
work, she should make a study of this impor-
tant branch of household work.

The directions for the laundress will be found
in a separate book in this series.
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