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And the passage of years shall not dim in
the feast

The glory and joy of our Sabbath-day feast.
~—Enpene Field

PRICE, $1.00
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INTRODUCTION

(} the modern wide-awale, twentieth-century woman effi-
.I ciency in houschold matters is quite as much a problem

as efliciency in business 1s to the captains of ipndustry.

How to make pure food, better food and to economize on the cost
of same is just now taxing the atfention and ingenuily of domestie
seience teachers and food experts penerally. The average housewife
is intensely interested in the result of these findings, and must keep
in touch with them to keep up with the times and ran her home in
an intellizent and economical a5 well as healthful routine.

The eternal feminine guestion is, “ What shall we have for dinner
to-day?” It is not always the easiest thing in the world to think of
n seasonable menu, nor to determine just the right eomhination that
will furnish & meal appetizing and well-balanced in food values
Furthermore, both the expense and the amount of work entailed in
preparation must be considered.,

This Cook Book is especially designed to meet jnst that pressing
daily need of the housewife, It presents for ber guidance a menu for
every Sunday dinner in the year; ik suggests dishes which are season-
ahle as well as practical; it tells in a simple, intelligent manner just
how these dishes can be made In the most wholesome and econom-
ical form; and the recipes have all heen especially made for this book
and tested by that eminent expert, Mrs. Elizabeth 0. Hiller.

“The title of 52 Sunday Dinners™ has been given lhe book be-
cause Sunday dinners as a rule are a little more elaborate than the
other dinners of the week, hut from these menus may be gleaned
helpful hints for daily use.

While climatic conditions differ somewhat in various sections of
the country, we have tried to approximate the general average, so



that the suggestions might be as valuable to the housewife in New
England as to the housewife in the West or South, or viee versa.

Simplicity, economy and wholesomeness have been given pre-
ferred attention in the preparation of these recipes, many of which
are here presented for the first time.

In the interest of health and economy a nomber of the recipes
sugeest the use of Cottolene—a Ifrying and shartening medium of
unquestioned purity—in place of Lotter or lard., Cottolene is a
wegetable shortening, pure in source and manufactured amid cleanly
favorable surroundings. It is no new, untricd experiment, having
been wsed by domestic seience experts and thousands of housewives
for ncarly twenty years; to them Cottolene for shortening and frying
iz “equal to butter at half the priee, better and wore healthful then
lard—and more economical thun either.” We, thereiore, offer no
apologics for the small proportion of recipes specifying Lhe use of
Cottolene, and suggest that a trial will eonvinee any housewife that
Cottolene makes better food than either butter or lard, and is prefer-
ahle from the standpoints of efficiency, economy and healthiulness.

We commend this book to your critical inspection and test, heliev-
ing you will find it convenient, helpful, unigue and pointing the way
to better and more ceonomical hving.

TIIE N. K. FAIRBANKE COMIANY.
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For All Shortening and Frying Use COTTOLENE

EARS ago nothing but butter or lard were used [or shorten-
ing and frying: to-day the visible supply of these two prod-
ucts is insuflicient to supply the demand, taking into con-
sideration the amount of butter required for table wse,

Furthermore, as the demand increased it outgrew the supply of
butter and lard, with the result that prices were materially advanced;
and, incidentally, the quality has been lowered. Nalurally, under
such conditions scores of substitutes have been offered as shortening
and frying mediums—some meritorious, but mostly inferior,

Cottolene is not offered the housewife as a cheap imitation of
either butter or lard, but as a vegetable product which is superior
to cither for cooking purposes. Beeanse it happens to be about half
the price of butter, or less, is but an additional reason, from a purely
economical standpoint, for its wse.  The main argument for tlimusc
of Cottolene is the purity of ils ingrodients and the wholesomeness of
the food prepared with it.

There isn’t an cunee of hog fat in Cottolene, and from cotton-
field to kitchen human hands naver touch the produet. Tt is pure and
abzolutely free from taint or contamination from source to consumer,
Packed in our patent, air-tight tin pails, Cottolenc reaches you as
fresh as the day it was made. Lard and butter ate sold in bulk, and
do not have this protection.

Cottolene is always nniform in quality, and beeaose of its freedom
from moisture it goes one-third farther than bubler oe Jard, both of
which conilain about 2085 of waler. It Is much more economical
than lard: about 509 more so than butter,

Cottolene contains no salt, and is richer in shortening properilics
than either butter or lard, Two-thirds of a pound of Collolene will
give better results than o pound of #ilher buller or lard.

Beeause Cottolene is made from sweet and pure oils, refined by
our own special process, it makes food more digestible. Its use in-
sures light, flaky pie-crust; it makes deliciously erisp, tender dough-
nuts; for eake-making it erenms up beautifully and gives results equal
to the best cooking butter; muffins, Iriiters, shorteake and all other
pastry are best when made with Cottolene; it makes food light and
rich, but never greasy. Cottolene heats to a higher temperature than
butter or lard, and cooks so quickly the fat has no chanee to soak in.

You can fry fish in Cottolene and use the remaining fat for fry-
ing potatoes or other food. The odor of fish will not be imparted to
the other food fried in the fat. Coltolene is just as pure and healthful
as olive oil, and is unqualifiedly recommended by leading physicians,
domestic science authorities and culinary experts as wholesome,
digestible and economical. The use of Cottolene in your frying and
shortening will both save you money and give you better results.
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HOW TO USE COTTOLENE

The General Care of Cottolene

Exercise the same care and judpment with Cottolene as you
would with butter, lard or olive oil; keep it in o moderately eool place
when not in use, just as you would bulter—se that ils best qualities
may be preserved.

Moreover, just because you vecazionally buy strong butter or
rancid lard which your grocer has kept in too warm a place, you do
not denonnee all hutter or lard and give up their use; neither would
it be fair to condemn Collolene simply beeruse your grocer may
not have kept it properly, No fat will keep sweet indefinitely without
[roper cire.

The Use of Cottolene for Shortening

Of course, the recipes in this book indicale the exact smonnt of
Cottolene 1o be wsed. In your other recipes, however, a gencral,
and important, rule for the wse of Cottolene is:

Use one-third less Cottolene than the amount of butter
or lard given in your recipe.

For cake-baking, ercam the Cottolene as you would hutter,
adding a litlle salt; Coffolene contains no salf.  For olher pasiey handle
exnetly the sume as directed for either hutter or lard, using one-
third less,

The Use of Cottolene in Frying

In sawtéing, browning or “shollow fryping™ {(as it is somelimes
called) use ooly enough Cottolene to grease the pun.  The Cottolene
should be put into the pan whife cold snd, after the boltom of the pan
is onee covered with the melted Cottolene. more can be added ns
desired. Add more fut when you turn the food.

Cottolene can be heated to a much higher lemperature without
burning than cither butter o lard, but—unless allowed to heat geadu-



