HOME HELPS: A
PURE FOOD
COOK BOOK



Published @ 2017 Trieste Publishing Pty Ltd

ISBN 9780649345342

Home Helps: A Pure Food Cook Book by Various

Except for use in any review, the reproduction or utilisation of this work in whole or in part in
any form by any electronic, mechanical or other means, now known or hereafter invented,
including xerography, photocopying and recording, or in any information storage or retrieval
system, is forbidden without the permission of the publisher, Trieste Publishing Pty Ltd, PO Box
1576 Collingwood, Victoria 3066 Australia.

All rights reserved.

Edited by Trieste Publishing Pty Ltd.
Cover @ 2017

This book is sold subject to the condition that it shall not, by way of trade or otherwise, be lent,
re-sold, hired out, or otherwise circulated without the publisher's prior consent in any form or
binding or cover other than that in which it is published and without a similar condition
including this condition being imposed on the subsequent purchaser.

www.triestepublishing.com



VARIOUS

HOME HELPS: A
PURE FOOD
COOK BOOK

ﬁTrieste






HOME HELPS

A PURE FOOD
COOK BOOK

A Useful Collection of Up-to-date, Practical Recipes
by five of the Leading Culinary Experts
in the United States;

MRS. MARY J. LINCOLN  LIDA AMES WILLIS
MES. 8ARAH TYSON RORER
MERS. HELEN ARMSTRONG
_ MARION_HARLAND

)

Published by

THE N. K. FAIRBANK COMPANY

Chicago New York St. Louis
New Orleans and Montreal

{Coprrighted, 1910, by The M. K. Faltask Company) II



The Snurce of
Cottolene




—Introduction—

‘“pure food " age. So much has been written,
g0 many laws have been made, so much discussion has
been rife in faver of this all-:mpurtant topic for the
housewife, that we fee] no apology or explanation is neces-
sary for this book of * Home Helps.”

We have tried to make it just what its name 1::11:-11&5—3
help for the home. Ewvery housewife should have a cook-
book, whether she be & bride with little or no experience ora
past-master in the culinary line. The trouble has been to find
a book that was practical, containing mostly simple, every-
day, useful recipes, calling for few ingredients and requiring
little time in preparation. We believe we have succeeded in
making “ Home Helps™ the most practical book in this
respect ever issued.

The old saying, * Too many cooks spoil the broth " is not
applicable here, and in selecting the favorite recipes of Mrs.
Lincoln, Mrs. Rorer, Mrs. Armstrong, Marion Harland and
Miss Willis, we have incorpordted a feature never before
found in one volume.

We commend this book to the daily use of the millions
of American housewives who are interested in preparing pure
foods under the most approved and scientific methods.
Whether your housebold " cockery™ 15 in your own hands or
that of a hired cock, this volume capnot fail to be invaluable,
The more you usge it, the more good you will get from it.

While this book is published in the interests of Cat‘tn!ene.
the perfect shortening which has been aptly termed " Nature's
Gift from The Sunny South,” and Cottolene is naturally
specified as the cooking fat in a number of recipes where
lard or butter would otherwise be used, there are many

recipes given where no mention of Cettolen~ is made; and, ,

furthermore, wherever this superior cotton-oil cocking fat is
specified, it has only been after careful tests by these famous
experts have shown it to be preferable to either lard or
butter from the standpoint of ecomomy, palatabﬂ:t}r and

healthfulness.
Yours for healthful mol-:mg.
THE N. K. FAIRBANE COMPANY
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Cottolene

WEB|ottolens, the perfect ghortening, is a cooking fat of about the
[{ B consistency of butter. It is neutral in taste, practically
without odor, and is composed of but two ingredients—care-
fully selected cotton oil, refined by cur own exclusive process, and
the choicest beef suet, It contains nothing else, not even salt.

Cottelene is better than lard—better than buttér. Leard is made’
from hog fat, which is often imapure and always ind.igeslti-bh Cotto-
lene on the contrary is essemtially a vegetable produet, containg not an
ounce of hog fat, and is clean and pure, from inception to completion,
In cakes and fine pastry, Cottolene can be substituted for butter with
excellent results, and for frying it is better, Cottolens is also more
economical than either lard or butter—3 less being required,

As further evidence of its superiority over all other cooking fats,
Cottolene was awarded the Grand Prize (highest award possible) at
the Louisiana Purchase Exposition, held in 5t. Louis in 1904, a5 were
also cakes and pastry baked with Cottelene. Gold Medals, represent-
ing highest awards in each case, were algo granted Cottoleme at the
Charleston Exposition in 1907, Paris Exposition in 1goc, and at the
Chicago World's Fair in 1893,

Cottolens iz packed cnly in seeled tins of special design, which are
absolately air-tight and protect the contents not only from all cdors
of coal-gil, codfish, ete., so common in the average grocery, buE also
from dust, dirt and other contaminations to which goods sold in bulk

—sgtich as lard—are frequently exposed.
There are many imitations, but remember—no imitation was ever
#0 good as the original. There is only one Cottolene, Take No Sub-

stitute,
Made only by

THE N, K, FAIRBANE COMEANY
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How to Use Cottolene

you occasionally buy strong butter or rancid lard you do not
denounce butter or lard, or give up their uzse, Be as fair with
Cottolens. No edible fat will keep indefmitely when stored
too long in a‘warm place, or otherwise abused.
A general rule for the use of Cottolene as shortening in all mixtures
is: Use ome-third less than the omoust given for butter or lard in the
" recipe,
For cake making, cream the Cottolene as you would butter, add-
ing a little salt, as it containg nona,

In sautéing, or browning, use culy enocugh Cottolene to grease the
pan. Add more fat when you turn the food, Cottolene should be put
into the pan while cold and after the bottom of the pan is once covered
with the melted Cottolene, more can be added as desired. "Unless
used in this way, Cotlolens may burmn and throw off an odor, as
would any cther cooking fat.

For deep frying, have Cotlolene at least desp enough to cover,
or float, the article being fried, heating dowly. For uncooked miz-
tures, test with a bit of dough, which should rise at once to the top
with some sputtering; the fat should be kept at an even temperature.
For croquettes, fish balls, or other cocked mixtures which will brewn
in one minute, test with a bleck of white bread, which should brawn
in a few seconds. Make this test always—never trust your eve

Uncoocked fish and meat are better when covered with bread
crumbs to give the crisp crust desired in fried food. The fat sheuld
be hot at firgt, that it may not penetrate, then reduce the heat, that
the food may coolk till done, without burning. Never let the fat heat
to the emoking point, for then it is burning hot. Cook only three or
four pieces at once, for more will chill the fat and prevent perfect
frying. Clarify the fat after frying, by browning a piece of raw potato
in it, then strain through fine cheese cloth, It is then again ready to
use.
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What Noted Cooking Ex-
perts Think of Cottolene

nn addition to the remacks and recommendations made in other

parts of this book, the following testimonials received from

famous authorities on Domestic Science, attest the high regard
in which Cottolene is held by all those whe have made a careful gtudy
of food preparation and food values.

MRS. SARAH TYSON RORER

Principal Philadelphiz Cooking School and Culinary Editor * Tha
Ladies' Home Jowrnal. ' ' ]

* T use Cottolene in overy and afl the ways that one would use lard, also in the
preparation of sweat cakes, | conelder it an important frding medinm and & much
moare healthful product than lard."

MARION HARLAND
Author of the famous " Marion Horland Cook Book.'

"Many yaars ago | discontinped the use of lard fn my kitchen and substituted
for it—uap an expermnent—Cottolens, then comparatively & new product. Since my
first trial of it 1 can truly say thet it has given complete satisfaction, whether h is
used glone, aa ' shortening,' or in combination with butter in pastry, biscuits, etc., or
in frying. I honestly belisve it Lo be the very bost thing of it kind ever aﬂmd. o

the rican housckeeper.”

MRS. JANET M. HILL

Editor " Boston Cooking School Magasine,”

" For several years I have used Cottolens io my own kitchen and find it very
stisfactory. 1 am glad to commend it.”

MRS. SARAH PEARSON STUART

Editor Household Department " American Howsekeeper "

" When properly used, Cottolens never makes other than lght, wholesome and
nutritious food, that can be readily digested by the mest delicate stomach.”

MRS. HELEN ARMSTRONG
Teacher of Cookery.

* Hawing used Cottolene constantly for over five years, both as shortening and
for irying purposes, I fsal ne hesitancy in recommending it 8s 8 very superior artichs,
It iz not only mich mare wholasame than lasd, but produces mors palatable results."

These are but & few. 'Other well knowm authorities who have tested
Cottolene and recornmend its use are ;
Mrs. F. A. Benson Mrs. Emma P. Ewing
and Mrs, Christine Terhune Herrick
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Eminent Physicians
Endorse Cottolene

T ine-tenths of all human ailments are due primarily to indiges-
’—| tion or are sggravated because of it, The chief cause of in-
—— digestion is food prepared with lard. -The following are but
brief extracts from letters recelved, showing the high esteem in which
Cottolene iz regarded as a cooking medium by physiclans ranking
ameong the highest in the profession.

J. HOBART EGBERT, A. M., M. D,, PH. D.

Fron®en article in the ' Medical Swmmary” entitled " Available
Factas for Consumptives and Others with Wasting Diseases™.

* In cooking food. we would reconmend the proparation koown as &mulam
& wholesome c,umhirmﬁm of fresh besl sust and pucest cottonsesd oll.  This pre
tian iz Both economical and conveniant, fres from mlurltmn and Impuﬂthx, and
&mﬁ:ﬁmwdﬂwh ghow that ineorporated in food it yields to the body
[

R. OGDEN DOEEMUS, M. D, LL. D.
Professor of Chemistry, Toxicclogy and Medical Jurisprudence,

Bellevue Hospitel Medical Collaga. New York.

"Mlmluhhlu!nrhrd.w}u.ch ts purpose, Cot ulmcma‘ﬂ.thuduinbll
&u:alitlun{ lard mhhnu.t having the ﬂ'b;bd-ﬂl‘.\ﬂ.l'b‘lh fedtures inhearent in all products

DR. JAMES PAIGE EMERY,
From an article in the " Ametfcan Housekespor' entitled " The

Most Healthful of All Cooking Fats'',

“ Cotiolens, bai tHally & cjlluh'btla product, forms the moat hui!.hlul aad
autritious cooking n&m.m known to the food experts and medical profession .

WM. JAGO, F. 1. C., F. C. 5,
That eminent chemist, William Jago, than whom there is no higher

authority on cooking fats, reports as follows from Brighton, England:

"1 find Cottolene to consist practically of 1oo per cent. rure fat, thefnﬂmﬂ'mi
belng the actual vesalts obialoed by analysis: Pe.menhxe of Pura Fn.t.tﬁ.
found the ‘snortening” effect of 13 ozs. of Cotiolene ;{ equal to of 1 lb.
best butter,  For hygienic reasons, Cottolens may be uud wi ut?u 4 par l:-ﬂ!
and Inncowous subatitute for other fats empleyed for d O .

Other eminent Physicians who have endorsed and recommended
Cottolene are: Henry Seffmann, M. D., Professor of Chemistry,
Woman's Medical College of Pennsylvania, Philadelphia; Prof. Jesse
“P. Battershall, Ph_S., F. C, 8., Chemist T. 8, Laboratory, New Vork;
Dr. Allen McLane Hamilton, New York, N. Y.; Dr. Edw. Smith,
Analyst New York State Board of Health.



