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COOPERATIVE EXTENSION WORK IN AGRICULTURE AND HOME ECONOMICS 

U. S. D epartment of Agriculture 
and State Agricultural Colleges 

Cooperating 

Extension Service, 
Office of Cooperative Extension Work; 

Washington, D. C. 

ANNUAL REPORT OF COUNTY EXTENSION WORKERS 

This report form is to be used by county extension agents, such as county agricultural agent, home 
demonstration agent, club agent, and negro agent, reporting on their respective lines of work. 

State _____________________ Nevada ________________________ ______ _ County _____________ Elko _________________________________________ _ 

·' ~ eport of_ ______________ M.a,.r.gar_e.t_ __ Bx.enne..r._______ Counly _______________ Ext ens ion ____________________ Agent 
(Name) (Title) 

F rom _____________________ N-0v-e-m00-;r---1-,----l-9.;31--------- lo _________________________ N.Qy_em.be.r __ J, ______ ------------, 19 3 2 

If agent has not been employed entire year, indicate exact period. Agents resigning during the 
year should make out this report before quitting the service. 

READ DEFINITIONS, PAGE 3 

·., . 

Approved : 

Date _________________________ ·-----------------------
State or District Supervisor .. 

Date ______ · ------------------------------------- -----
s-5146 State Extension Director. 
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SUGGESTIONS RELATIVE TO THE PREPARATION OF THE COUNTY EXTENSION AGENT'S 
ANNUAL REPORT 

with analysis and interpretations, for presentation to 
The annual report should be a sum.mar~ ation of the extension activities in each county f?r. the 

the people of the county'· t~ :tafb..' and ~he extension agent assisted by the subject-matter specialists. 
year and the results obta1ne .Y f e couf y 1 to the coun'.ty extension ao-ent and the people of the 
The m9:king of. such a report is o grea . va ue ear as a basis for future plans. It is of v1-tal ~oncern 
county in showing the pro~ress made during \heJal progress and a basis for intelligent leg1slat10n and 
also to the State and N at~on as a measure o r 
:financial support of extension work. . d . d from each leader of a line of work, such as 

Separate statistical and narr11ve ref or;.s ar!ge:;reboys' and girls' club agent, and negro agent, 
county agricultural agent, home. emons ra 10:as been' em lo ed a part or all of the year, a report on 
regardless of title. Where. al dsdta~t ~t~~eport of the l~acfer of that line of work .. Wh~re ~n aghent 
bis or her work. should be me u e. wi . ce durin the ear, the information contamed in his or er 
in charge of a hne of work has_ qm~ the serr rt ol the !o-ent on duty at the close of the report year' 
report should be incorporate1 rd t Wb.nnu~;;~~ more age~ts are employed in a county' each a leader 
, and the latter report so mar rn · ere d r t d 
of a line of work, statistics should not be up ica e .d b made. One copy for the county officials, one 

At least four copies of the annual repf\ s~~:nsio: office. and one copy for the Extension Service, 
copy for the agent's files, one fcoApy ~orlthe S a The report to the 'Washington office should be sent thro1.igh 
United States Department o gr1cu ure. • 
· the State extension office. . 

NARRATIVE SUMMARY 

· nd inter ret the outstanding results accomplished ·and 
. ·. 'fhe narrative report should summar1~e a subheadfn s for each project. Every statement s~o:uld 
the extension n1et~ods used, under ap[ropria!!ible reenfoided with necessary data from the stat1s~1cal 
qe clear-cut, conc1s~, forcef:u-1, andl w f ere il: iring major accomplishments first. under. each proJe~t. 
summary. Use an mterest1ng sty~ o wr t t' gdin . sults only and where practicable illustrate with 
Give extension methods fully relating_ to ou s an. ~{!harts and' other forms used. Full credit should 
photographs, maps, diag3:ams, blue. pr1nt'thor1fi~:e:hould be single-spaced, with double sp~ce between 
be given to all cooperating agenciea' ~ Th ages should be numbered in consecutive order. 
the paragraphs,. and re~so1:ably goo . margins. en~rrative re ort may be clearly and systematically 

The following outhneh1sulsdug~est~vtll of htlin;~~ the situatioJ and the work to be reported. 
presented. Each agent s o a ap e ou 

SUGGESTIVE OUTLINE OF ANNUAL NARRATIVE REPORT 

I. Cover and title page. 

II. Table of contents. 
III. Status of county extension organization. d d 

1 
t 

(1) Form of organization-changes ~n eve op~e~ j d . developing the program of work. 
(2) Function of local people, committees, or pro1ec ea e~s 11: 
(3) General policies, including relationships to other orgamzat10ns. . 

Pro ram of work; listing goals set up, methods employe~, _and results achieved. 
IV. g(l) Factors considered and methods used in determmmg program of work. 

(2) ProJ·ect activities and results. D . (m) airy. 
(a) Cereals. (n) Other livestock. 
(b) Legumes an~ forage crops. (o) Farm management. 
(c) Potatoes, Irish. (p) Marketing, farm and home. 
(d) Cotton. . ( ) Foods and nutrition. 
(e) Tobacco and other special crop~. . q Child training and care. 
(j) Home gardens and home beautificat10n. (r) . 

( s) Clothmg. 
(g) Ma~ket garden and truck crops. (t) Home management. 

(h) Fruits. (u) Home furnishings. 
(i) Forestry. (v) Home health and sanitation. 
(j) Rodents and miscellaneous insects. (w) Community activities. 
(k) Agricultural engineering and home engineering. (x) Miscellaneous. 
(Z) Poultry . 

· · 1 d. t· pro.,.ram of work for next year. 
V. Outlook and recommendat10ns, me u mg sugges ive of t typewritten pages only, placed at the beginning 

VI. Summary of activities and accomplishments, preferably o one or wo S-5146 

or end ·of the~narrative report. 

• 

, 
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STATISTICAL SUMMARY 

To _supplement the na_rr~tive part of the report, and in order that comparable State and National 
summaries_ may be made, 1t 1s necessary to include a statistical summary of the work in each county. 
The following form has been prepared to insure uniformity of reporting: 

DEFINITIONS OF TERMS USED IN THIS REPORT 

1. A program of work is a statement of the specific lines of extension work to be undertaken by the extension agent 
during a year or a period of years. -

2. A plan of work is a definite outline of procedure for carrying out the different phases of the program of work. Such 
a plan provides specifically for the means to be used and the methods of using them. It also shows what, how much, when, 
and where the work is to be done. 

3. A community is a more or less well-defined group of rural people with common interests and problems. Such a 
group may include those within a township, trade area, or similar limits. For the purpose of this report a community is 
one of the several units into which a county is divided for conducting organized extension work. · · 

4. A project leader, local leader, or committeeman is a person who, because of special interest and :fitness, is selected 
to serve as a leader in advancing some phase of the local extension program. A project leader may be either an organiza
tion or a subject-matter leader. 

5. Demonstrations as contemplated in this report are of two kinds-method demonstrations and result demonstrations. 

A method demonstration is a demonstration given by an extension worker or other trained leader for the purpose of 
1 10wing how to carry out a practice. Examples: Demonstrations of how to can fruits and vegetables, mix spray materials, 

and cull poultry. 
A result demonstration is a demonstration conducted by a farmer, home maker, boy, or girl under the direct super

vision of the extension worker, to show locally the value of a recommended practice. Such a demonstration involves a 
substantial period of time and records of results and comparisons, and is designed to teach others in addition to the person 
conducting the demonstration. Examples: Demonstrating that the application of fertilizer to cotton will result in more 
profitable yields, that underweight of certain children can be corrected through proper diet, or that the use of certified 
seed in growing potatoes is a good investment. 

The adoption of a farm or home practice resulting from a demonstration or other teaching activity employed by the 
extension worker as a means of teaching is not in itself a demonstration. 

6. A result demonstrator is an adult, boy, or girl who conducts a result demonstration as defined above. 

7. A cooperator is a farmer or home maker who agrees to adopt certain recommended practices upon the solicitation of 
an extension worker. The work is not directly supervised by the extension agent and records are not required, but 
reports on the success of the practices may be obtained. 

8. A 4-H Club is an organized group of boys and/or girls with the objectives of demonstrating improved practices in 
agriculture or home economics, and of providing desirable training for the members. 

9. 4-H Club members enrolled are those boys and girls who actually start the work outlined for the year. 

10. 4-H Club members completing are those boys and girls who satisfactorily finish the work outlined for the year. 

11. A demonstration meeting is a meeting held to give a method demonstration or to start, inspect, or further a result 
demonstration. 

12. A training meeting is a meeting at which project leaders, local leaders, or committeemen are trained to carry on 
extension activities in their respective communities. 

13. An office call is a call in person by an individual or group seeking agricultural or home--economics information, as a 
result of which some definite assistance or information is given. A telephone call differs from an office call in that the assist
ance or information is given or received by means of the telephone. Telephone calls may be either incoming or outgoing. 

14. A farm or home visit is a call by the agent at a farm or home at which some definite information relating to exten
sion work is given or obtained. 

15. Days in office should include time spent by the county extension agent in his office, extension conferences, and any 
other work directly related to office administration. 

16. Days in field should include all days spent on official duty other than those spent in office. 

17. Letters written should include all original letters on official business. (Duplicated letters should not be included.) 

18. An extension school is a school usually of two to six days' duration, arranged by the extension service, where 
practical instruction is given to persons not resident at the college. An extension short course differs from an extension 
school in that it is usually held at the college or other educational institution and usually for a longer period of time. 

19. Records consist of definite information on file in the county office that will enable the agent to verify the data on 
extension work included in this report. s-5146 
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GENERAL ACTIVITIES 
Report Only This Year's Activities and Results that can be Verified 

1. List below the names, titles, and periods of service of the county extension agents whose work is included in this 
~~ 1 

__________ Marga re.. t __ Brenner ____________ Com ty _ Extension __ Agent ______________ 12 _______ _ 
(Name) (Title) (Months of service this year) 

-----------------------------------------------------------------------------------------------------------------------------------------------

------------------------------------------------------------------------------------------------------------------------------------------------

- ------------------------------------------------------------------------------------------------------------------------------------------
2. County extension organization or association. 

(a) Name ____________ _F_arm __ B_u.r_ea:u __ g._U,Q. __ Jj.9_:m.eJn~-~_r-~ ___ Q1~RJJ _____ ~----------------------- -----------
10 "% ( (1) Men __________________ 33-____________________ } 

(b) Number of members _______________________ ....,____________________________ JQ 
(2) Women_________ _ ---------------------

2 

3. Number of communities in county where extension work should be conductecL _________________ J_2 __________________ 3 

4. Number of above communities in which the extension program has been cooperatively worked out by extension 

agents and local committees ________________________________________________________________________________ J_Q____________________ 4 

5. Number of d~fferent voluntary county or community local leaders or committeemen actively engaged in forwarding 

the extension program. 
a d K

0 

e-n Growing g-z ((l) Men_ __________________ _I ____________________ _ 
(a) Adult work____ n _ -- -Y---.lL------------- ----------"'------------· 7 6 (2) Women______________ _ _____________________ _ 

(1) Men_ ___________________ O ___________________ _ 

g (2) Women ________________ g ____________ ; ___ _ 
(b) 4-H CJ u b work_____________________________________________ ------------ Q · (3) Older club boys ___________________________ _ 

( 4) Older club girls~ _______ Q ___________________ _ 

6. Number of clubs or other groups organized to carry on adult home demonstration work __ and __ Kee_p____________ 6 

G · -z2 _____ r.o_w1ng ______________________________________________ ~-----------------------------------------------~------.l----------------------

- - ---- ---------------------------------------------------------------------------------------

7. Members in above clubs or groups---------------------------------~----~----~-------- __________________ ' _· ___ t5l b ________ ___ · ~-~----
8. Number of 4-H Clubs _____________________________________________________ · ___ · _______________ !._·_: _______ · ____________ S _________________ ' _ 

--- - ---------------------------------------------------- ~ - -- -- - ------------------

. . 

9. Number of different 4-H Club members enrolled.. ______________________ --------{ (a) B~ys 
1

------------~ ________ Q _________ ___ ; ______ ·} 
· (b) · Girls 1 _ __ __________ · ______ 7JJ _________________ _ 

7 

9 

10. 

11. 

' 

Number of different 4-H Club members com pie ting ------------- --:-----'-~-{ :: ; :~:::: :::::-::: ::::-: 5~--- ,--'. ----,-1 I 0 

Number of members enrolled in 4-H Club work for: - - -------------------

1st Year 2d Year 3d Year 4th Year 

(a) Boys ___________ Q___________ ______ ___________ _ ____ O ____ _ ______ O __ _ ______ Q __ 

(b) Girls ______ __ JQ ______ ~--------------------- ___ J_S____ _ __ __ 23__ _ ______ ] _ 

0 ------------
l 

12. Number of 4-H Club 
members according 
to age. 

Age 10 11 12 

Boys _______ ____ Q _______ Q _______ Q ___ 

13 14 

____ Q -- ____ Q __ 

__ 12 -- . ---4 __ 

------------

15 16 17 

---- Q ____ ,Q __ ---- Q __ 

____ l _____ 3 _____ O_ 

5th Year 6th Year 
and Over 

0 0 11 
------------ ------------

0 1 
------------ ------------

18 19 20 

~ 

_____ Q __ _____ Q __ _____ O .. 12 

~ 1 0 
--------- ---------GiTls ______ _ 16 ____ 1g __ J_ll ___ 

t 
1 

Report the to~~ ~umber of different beys or gi~ls enrol~ed in club work. This total should equal the sum of the project enrollments reported on pages 8 
o 24, less any duollc,it10ns due to the sn.mc boy or girl carrying on two or more subject-matter lines of work. · 8--5146 

, 
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GENERAL ACTIVITIES-Continued 
Report Only This Year's E t · ... x ension Achv1tles and Results that can be Verified 

13. Number of 4-H Qlub members in schooL ____________ 7-Q ______________________ _ Out of schooL __________________________ Q___ 13 

14. Number of 4-H Club tea~ trained_ _ __________________________________ --------{;:: ~:::::t:ation ____ :==~--------::=~:::} 14 

15. Number of groups orgamzed for extension work with 1 rura young people above the 4-H Club age ________________ Q___ 15 

16. Members in ab~ve groups___ ________________________________________ -----------{ :: ; : :::: :::~~: :-----------:::: :::::::~::: l 16 

17. Total numbe~ or farm visits 2 made in conducting extension work ____________________________________________________________ Q __ _ 

18. Number of different farms visited. 

17 

---------------------------------------------------------------------- 0 18 

19. Total n umbe~ of home visits ' made in conducting extension work _________________________ . _______________________ ----~3i:: 
20. Number of different homes visited 

19 

---------------------------------------. ------------------------------------------------____ 13-_?. _ - 20 

21. Number of calls relating to extension work__ ________________________________________ -t; ;::;~:=~:--_______ _________ -~~~ _ -1 21 

Number of days agent spent in office 1 ---------------------------------------------------------------------------------________ 13 ~ 2 2 

23. Number of days agent spent in field ___________________________ ___________________________________________________________ ___ l_QJ½-- 23 

24. Number of ~ews . articles or stories published • _____________________________ ______________ ______________________________________ ]_?_:: 24 

25. Number of t~dmdual letters written _______________________ ___ _________________________________ . ______________________________ _}±]_?_ __ 25 

26. Number of different circular letters prepared (not total copies mailed) ____________ ________________________________ ___ ___ 9_a __ 
27 · Number of bulletins distributed 

26 

28. Number of radio talks made ------------------------------------------------- --------· ---· -------- -----------------------_:}7-]).__ 27 

------------------------------------------------------------------------------------------------ 0 
29. Number of events at which extension exhibits were shown -------

28 

____________________________________________ _________________________ J__ 29 

{

(1) Number_____________________ 1 
(2) Total men leaders ---- --

(a) Adult work attending _____ ____________ ___ o· _ 
(3) Total women leaders ' 

attending___________________ -) -- 30 

(b) 4-H Club ____ { (1) Number _______________________ _!±} __ 
(2) Total leaders attending_262 __ 

30. Training meetings held for local leaders or committeemen __ _ 

3l. M~~~e~ ~~~3~s-tration _meetings_ held _ ( do _not_ i~clude meetings reported ( (a) Number ---------------------105--} 
- ------------------------- (b) Total attendance ______ }429__ 31 

32. Meetings held at result demonstrations ______ _ ___________ _ _ _____ ___ ____ __ _ ____ _ _ ___ -( :: ; ; :lb::;:::~::-:_: __ __ l 9~!J 32 

33. Tours conducted__ ________ _ _ ___ __ ______ _______________ ____________ _ __ __ _ _ _ _ ---{::; ; :b::;~=~=~::-:-:-- ------- -~:: l 33 

{

(a) Adult work {(l) Number _________________ Q __ l 
34. Achievement days held________________________________________________ (:) :otal attendance ______________ Q__ 34 

(b) 4-H Club { ( ) umber --------------------------3--j 
---- (2) Total attendance _____ __ g~5 __ 

! i'isi ag farm or home visit according to principal purpose of visit. 
nc u e county and State press, agricultural journals, and home magazines. D t o no count items relating to notices of meetings only. 

8-5146 
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._ . 

__ 
1 

Food Preservation)±-a Clubs ( 3) _ 0 0 15¢ 2g 2 10 . 23 ~9~ 6 0 __ -9_ __ , - --
21 21 2g 12¢ 126 15 _lJ . - ~ 624 - f. __Keep Growing 21 33 25 ---- - - -

--1 Specialist _Work J 0 0 20 3~ 0 _15) 0 0 0 0 0 0 - - -~ - - . -· 

_5...isub-tota.l Nut.1-'-i ti.on 26 2_5 . 4g 202j ~ .lQC 41 46 _2_g}_ 106 g26 44 62 
-,- - - - - . 54 

- f ~epare for_School Round Up (_g) _ - g ~ _2½ 2½ -- 5_ - _J_ 2 - 5 1 23 e- 0 - 5 -
_ (11)_ 11 (1_)_ - 5l._ g 2 2 11 g --{ J> re-so ho oL Home_D._emons.:t ra t.1 on 0 55 . O_ . -- --

~= 22! Sub-total Child Training & Care ·o 19 l 2t g* )-3 5 4 16 1 lis 0 _ !3 _ - - -
( 1 ) Unde1· " building the extension program" include all work incident to the collection of economic and soC'.ial data as a basis for determining prngrams, the conducting of program surveys, and the outlining of 

county, district, and community programs. Do not include work related to the execution of programs, as this should be reportecl under the projects above. 
(2 ) Under "organization" include all work incident to maintaining extension associations, agricultural councils, home demonstration councils, advisory committees, project committees, community committees, and 

the like not reported under building the extension program. · 

55. 
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PROGRAM SUMMARY 
(Nevada Substitute) 

List below information on each subdivision of the program . work. Include under each heading all of the work 1'!1e with men, women, boys, and girls. If an assistant agent has 
been employed include his or her time with that of the agent. This page should not be filled out until the questions on the following pages have been answered. Estimate where records 
are not available. 

-==-=- r====================-======1======-r-=======F=""==~==r:-=,,,-:,=r-:=--;;,:._="'l====i===--"""'""f=-===r::===-r- -==r====t:,-,.....,.,--t==----11 -
8 ~ ~ ~ 

LINE OF WORK 

(Name and Number of Project) 

Sheet No ...... 2 ........... . 

(a) 

.... 
0 

(b) 

~ ~ 
0 

(c) 

.... 
0 

"' .9 -
0 

+-' 

(d) 

0 
+-' 

.s 

(e) 

.! ... 
0 

~ 

0 z 

(f) 

0 z 

(g) 

... 
0 

0 z 

(11) 

0 z 

(i) 

0 z 

(j) 

0 z 

(k) 

.,, 
bf) 

.9 
~ ., 
Ei 

0 z 

(1) 

- =========================t:c=====~===:...==!;::===l===~====l==~===;......==l-===-l==-==:t====-4===---4==---lil==-= 

_ Clothing ~election & Constructi_o_n __ (2-L-i_ 15 __ 0 

_Q_lothing Sel. & Const .. 4-H Club ('5) 4 0 

12)_~0 _ 0_~1_ 0 -4-oy:_ 

27~ 110 J:5 12 ~4 4o 
56 Sub-total Clothing Bel. & Const. _ _ o __ 19 _ 0 _ 27~ 11(?_ __5 13 _54 ,- 4o_ 

-t-o~ _ o~_o-i----_o=--_o'--1---_o rood Cost Accounts 0 0 

_5.1 :Sub-total Home Mana__gement ______ O _____ o __ 
1 

0 

0 

0 

0 -
2 _ ~Home Improvement, Interior (1) 

--~ Home Improvement, 4-H Club ____ (l ) ___ O_..-o,.L--..1 

_5.g : Sub-total_ Home Furnishing __ s _____ () _____ 1 __ 0_ 

0 o o __ o __ _o 
2 __ 0 __ 0 _ g_ _ _p 

5--i---.., -+-~4_ Ll.Q_ 

7 1 4 12 

31 
- 0 
16 

_ Q __ 

16 

_16 ~6 

_o ,_Q -- 0 -

_ Q __ Q __ Q 57 
_ 7. __ o __ 2 _ 

6J_ 16 

l 
g 

2- - -

2 

0 -
2 ~~ -

_· Recreation _______ 7 ___ 7_ (SJ (~) (9) (~) _ o 
Farm Bureau Cooperation _____ _.1. (7) __ g _ ~ ~ _ _?Q __!_l 7 

Q __ O - 9 
29 6_ 2g 

(9) (9) 
_._..,O __ u __ 

Homemakers CoQJ2eration _____ (4) 4 0 _L7½ ,__ 2_0_ 6 0 _16 --..2S .:JO _ o _(10) _ 

Fair Board Cooperation ________ o ______ O O 2 0 O O _I 4 o o o o 
60 .. sub-t_ot_al Commun_ ity Activites _ , i -i-==1_;;9,--=-.l _g= ·-'=2=--6=1.--.=4o==:j:==l=:!!7~--=::!-7 ] ~~!LJ ,n7 _(9).._11_-_6q_ 

( 1) Under "building the extension program" include all work incident to the collection of economic and social data as a basis for determining prngrams, the conducting of program surveys, ano the outlining of 
county, district, and community programs. Do not include work related to the execution of programs, as this should be reported under the projects above. 

( 2) Under "organization" include all work incident to maintaining extension associi,tions, agricultural councils, home demonstration councils, advisory committees, project committees, community committees, and 
the like not reported tinder building the extension program. 
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PROGRAM SUMMARY 
(Nevada Substitute) 

List below information on each subdivision of the program ~ work. Include under each heading all of the work am1e with men, women, boys, and girls. If an assistant agent has 
been employed include his or her time with that of the agent. This page should not be filled out until the questions on the following pages have been answered. Estimate where records 
are not available. 

"' c:: 
::; ., 

~ c:: 
::, ., ..., 
.... ..., ., ·g 

..c:: ..., 5 0 0 

"" LINE OF WORK 5.s° .. b.O ...., 
0 i:: 

Vl C: :0 -~-9 "'"' (Name and Number of Project) ...., CJ [;'cri • r-l •r-1 =...., 'O ~ :::s :: "' §a ..:; 
"' 0 .... 
"" 0 

.... .... QJ 
..Q Q) 

No .... .... 3-.......... E .0 
§ Sheet ::: 

z z 

(a) (b) 

Miscellaneous or~anization and 

0 

0 

0 

0 

.,., .... 
0 .,., 
::l: 5 .... i:J: 
0 .... 

• Q) 0 
c:: 

;::: ., 
:a ..c:: 

ti 
0 ::l: ..., 

'O 'O "' ., 
c,, ..., 
~ 0 

> ..c:: Q.) 

'O 

2 u, .:a ..., 
3 = ., 
<:.> b.O 
Q) "' 
~ 

"' :,., 
V, 0.: 
:,., 

"' 
p 

p 

(c) (d) 

21 16¾ 

21 16¾ 

.... 
0 
::l: .... 
0 

"' 
~ 
0 ...., 

= .s ...., 
"' al .... 
.s 
'O 
al 
..c:: 
V, 

"" .s ...., 
"' Q) 

s 
0 z 

(e) 

1 

1 

Q) 

'O 'O 
'O 0.: 

"' QJ E ..c:: ::, 
~ "' en -~ ..Q ti ::, "' "" "' ·.;: .. ., 
en ...., ., ..., -~ ., s ;.., ..... 

0 0 ..., .... ..c:: 
"' "' :, .. 
"' 0 

:::: <.) 

"' -~ ;: = <.) 

@ 

0 .... 
0 z z 0 z 

(f) (g) (h) 

0 13 g 

0 13 g 

., 
'O 

"' s 

~ .., 
Q) .., .... 
t: 
0 

0 z 

(i) 

7 

.. 
0 

0 z 

(j) 

0 

0 z 

(k) 

0 

en 
b.O .s 
~ 
Q) 

s 
a:: 
0 .... ..., 
"' .. ..., 
u, 
a:: 
0 

s 
"' "C 

'O 
0 

..c:: ..., ., 
E 

0 z 

(1) 

0 

61 Sub-total Miscellaneous - -11--- 7 0 0 0 

--~------------------------------- -------1--------1-----,f--- -

~ 
r.al 
~ 
::,: 
~ 
z 
0 
H 
E-1 
u., 
~ p 
c;; 

TOT.A'""""1.._.J ---------+----; -=-o ~-+----.---....,go-+-~g~ ....... 1~s 411 72 g2 431 20~ Ll 7g __6_2_ 10.~----, -

--------·---- -

J 
( 1) Under "building the extension program" include all work incident to the collection of economic and social data as a basis for determining programs, the conducting of program surveys, and the outlining of 

county, district, and community programs. Do not include work i-elated to the execution of programs, as this should be reported under the projects above. 
( 2) Under "organization" include all work incident to maintaining extension associations, agricultural councils, home demonstration councils, advisory committees, project committees, community committees, and 

the like not reported under building the extension program. 

-
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PROGRAM SUMMARY 
Li~t below information on eacl; subdivision of the program of work. Include under each heading all of the work 

done with ~en, women, boys, and girls. If an assistant agent has been employed include his or her time with that of the 
agent. This page should not be filled out until the questions on the following pages have been answered. Estimate 
where records are not available. 

Number Number Days spe- Number Number 
of com- Days agent of meet- Number of Number Number 

munities of leaders cialists 
or com- helped devoted ings held of news different of farm or of 

Line of work or other mitteemen to line of in relation stories circular home visits office calls 
units par- with line work to line of published letters made received 
ticipating assisting of work work issued 

(a) (b) (c) (d) (e) (f) Co) (h) (i) 

38. Cereals (page 8) __________________________________________________________________________________________________________________________ _ 
39. Legumes and forage crops 

(pages 9, 10) ________________________________________________________________________________________________________________ -----------,-

40. Potatoes, Irish (page 11) ___________________________________________________ -----------·- _______________________________________________ _ 

41. Cotton (page 11) ______________ ___________________________________________________________________________________________________________ _ 
42. Tobacco and other special 

crops (page 11) _____________________________________________________________________________________________________________ ------,-----" 

43. Home gardens and home 
beautification (page 12) __ 

4. Market garden and truck 
crops (page 12) _____________ ____________________________________________________________ _______________________________________________ _ 

38 
3,9. 

40 

41 

42, 

43 

44 
45, Fruits (page 12) ___________________________________________________________________________________________________________________________ , 45. 
46. Forestry (page 13)____________ ____________ ____________ ____________ ____________ ____ ________ ____________ ____________ ____________ ____________ 46 
47. Rodents and miscellaneous 

insects (page 13) ___________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ 47 

48. Agricultural engineering 
(page 14) ___________________________________________ ,---------- ____________ ____________ ____________ ____________ ____________ ____________ 48, 

I , 

49. Poultry (page 15) _______________________ _ ---------- ~---------- ----------- ------------ ----- ------------ --------- ------------ 49 
50. Dairy (page 15) ________________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ 50 

51. Other livestock (page 15) ______________________________________________________________________________________________________________ . 51 
52. Farm management (page 

16) ____________________________ ------------ ------------ ------------ ------------ ------------ ------------ ------------ ------------ ------------ 52 
53. Marketing-farm and 

home (page 17)_____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ 53. 

54. F oods and nutrition (page 
18) ----------------------------- ------------ ------------ ------------ ------------ ------------ ------------ ------------ ------------ ------------ 54 

55. Child training and care 
(page 19) ____________________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ 55 

6. Clothing (page 20)___________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ 56 
. Home management (page 

21) _____________________________ ------------ ------------ ------------ ------------ ------------ ------------ ------------ ------------ ------------ 57 
58. House furnishings (page 22) ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ 58 
59. Home health and sanita-

tion (page 23) ____________________________ ·_________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ 59. 

60. Community activities . 
{page 24) _______________________ •--------- ______________ ·--------- ____________ ____________ ____________ ____________ ____________ ____________ 60 

61. Miscellaneous (page 24)_____ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ 61 
62. Building extension pro- · 

gram of work 1 ______________ _____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ 62 

63. Organilzation-extension 
association and com-mittee 2_______________________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ 63 

(The totals for these columns do not necessarily check with the information given on pages 4, 5, and 6, since one meeting, farm visit, circular letter, eto., 
may relate to two or more lines of subject matter.) 

· 1 Under "building the extension program" include all work incident to the collection of economic and social data as a basis for determining programs, the 
conducting of program surveys, and the outlining of county, district, and community programs. Do not include work related to the execution of programs, as 
this should be reported under the projects above. · 

2 Under "organization" include all work incident to maintaining extension associations, agricultural councils, home demonstration councils, advisory com-
mittees, project committees, community committees, and the like not reported under building the extension program, · · 

8- 51<¼6 
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CEREALS 1 

Report Only This Year's Extension Activities that are Supported by Records 

Item 
(a) 

Corn 

(b) 

Wheat 

(c) 

Oats 

(d) 

Rye 

(e) 

Barley 

(f) 

Other 2 
_ :__ __________ _ _ _ ____ i - ---l-----1-----i-----1----------1-

64. Number of method demonstration meetings held _________ ------------ ------------ ------------ ----------- ------------- ------------ 64 

65. Number of adult result demonstrations completed or 
carried into the next year------------------------------------------------------------------------ --- · 65 

66. Total number of acres included in adult result demon-
strations ______________________________________________________ ___ __ ------------------------ - 66 

67. Average increased yield per acred don adtu_ltesresult bu ______ bu. ______ bu. ______ bu. ______ bu. __ ____ bu. 
demonstrations due to recommen e prac ic ------- - ------ • 67 

68. 
{

(1) 

Number of 4-H Ciup members enrolled ___ _ _ 

(2) 

Boys ___ ------------------------------------------------------------ ------------1 
68 

Girls _______________ ------------ ------------ ------------ ------------ ------------

69. Number of 4' H Club members completing __ { ;:: :::: _________________________ :: ____________ ________ ::::::: ::::: :::::::::::: ] 69 

70. Number of acres grown by club members completing_ ------------ ------------ - ----------- ------------ -------- --

71. Total yields of cereals grown by club members complet-
ing_______ --- -.,.----- --------- ---------------- _____ bu. ______ bu. ______ bu. ______ bu. ------ bu. ------ bu. 

NoTE.-Work relating to soils and fert!lizers, ins~cts, a_nd 
plant diseases should be reported m connection with 
the crops concerned. 

(Use space below for State questions not listed above) 

------------------------------------------------------------------------------------------- ------------ ------------ --- - -

------ ------------------------------------------------------------------------ ------------ ----------- - - -------- --- -- -------- - - -

---------------- ~------------------------------------------------------------- ------------ ------------ ----- ------- - ------ ----- - - -

------~----------------------------------------------------------------------- ------------ ------------ ----------- - - ----------- ----- -----

------------------------------------------------------------------------------- -------- ---- ------------ -------- ---- ------------ -- ---------- - -----------

,,,, --·----------------------------------------------------------------------------- ------------ ------------ ------------ ------------ ----- ------- ------------

------------- -- -------- --------- --------------------------------------------- -- ------------ ------------ ------------ ------------ ------------ ------------

------------------------------------------------------------------------------- ------------ ------------ -------- - - -- ---- - ------- ------------ ------------

------------------------------------------------------------------------------- ------------ ------------ ------------ ------------ ------------ ------------

70 

71 

---------------------------______ __ .. ____ _______ -------------------------------- ------------ ------------ ------------ ------------ ------------ ------~----- -----

------------------------------------------------------------------------------- ------------ ------------ ------------ ------------ - ---------- ------------------
1 Report fall-sown crops the year they are harvested. 
i Indicate crop by name. 8- 5146 

9 

LEGUMES AND FORAGE CROPS 

Report Only This Year's Extension Activi ties that are Supported by Records 

Item 
(a) 

Alfalfa 

(b) 

Sweet 
clover 

(c) 
Clover (red, 

alsike. 
white) 

(d) 

Vetch 

(e) (J) 

Lespedez:.i Pastures 

72. Num ber of method demonstrat ion meetings held . ______ ___ ____________________ _____ ______ __ _____ _____ __ ____________ ---- -------- 72 

73. Number of adult result demonstrat ions completed or 
carried into the next year __ -------------------- --------------____ ________ _____ _______ ____________ __________ _ __ _ 73 

74. Total number of acres included in adult result demon-
74 strations ___ ------------ ----------------------------- -------------- ____ ______ __ ____________ ___ _ ________ ____ _ 

75. Average increased yield per acre on ad~lt result demon- {---- bu. ______ bu. · ______ bu. ______ bu. ______ bu. ~~~~~~ } 75 
strations due to recommended practices 1 _ _ _____ ________ _ __ tons ___ __ t ons -----t ons -----t ons -----t ons 

76. 
Number of 4-H Club members enrolled ___ -{'. : ::: _ :_ __ _ __ ____ _ _ _ _ _ _ - __ : :-::::::: :: :: ::: : :::: __ _ __ __ } 76 

77. 
{ 

(1) 

Number of 4-H Club members complet ing __ _ 

(2) : ::: __ ------- --------- _ _ : __ __ : ::::: :::::: :::::::::::: ____________ } 77 

78. Number of acres grown b y club members complet ing ______ ________ ------------ ------------------------- ------------------------ 78 

79. Total yield of crops grown by club members complet ing 1- (:: t~i~ 
NoTE.-Work relating t o soils and fert~lizers, ins~cts, a;11d 

plant diseases should be reported m connect10n wit h 
the crops concerned. 

(Use space below for State questions not listed above) 

______ bu. ______ bu. ______ bu. ______ bu. 
_____ t ons __ ___ tons _____ tons _____ t ons xxxxxx } 79 

xxxxxx 

··- - - - ------- - - -- -- - - - ------- - - - - - - - -------------- - - - - -- - - -- 8-514~--

1 Indicat e wh ether yield is bushels of seed or t ons of cured forage. 
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LEGUMES AND FORAGE CROPS-Continued 

Report Only This Year's Extension Activities that are Supported by Records 

(g) (h) 

Item 
Soy beans Cowpeas 

(i) 

Velvet
beans 

(j) 

Field 
beans 

(k) 

Peanuts 

(m) 

Other 1 

72. Number of method demonstration meetings held ___ ______ ------------ ------------ ------------ ------------ ------------ ------------ 72 

73. Number of adult result demonstrations completed or 
carried into the next year ------------------------------------------------------------ ------------------------ ------------ ------------ 73 

74. Total number of acres included in adult result demon-
strations ____________________________________________________________ ------------------------ ------ - - -- - - - ------- 7 4 

75. Average increased yield per acre on adult result {------bu. -------bu. _______ bu. ------------ ------------ _______ bu. }
75 demonstrations due to recommended practices 2 ________ _ ___ tons _____ tons -----tons -------bu. -------bu. ___ __ tons 

76. 
{

(1) 

Number of 4-H Club members enrolled ___ _ 

(2) 

Boys _____ ______________________ ____ _____ ____ _______________ __________ ------------} 

· 76 
Girls __ ___ ____ ________ ____________ ___ __ ______________________________ ___________ _ 

77. Number of 4-H Club members completing{:: :::: _____ ----_ ---__ _ - ___ -____ -___ ________________________________________________ } 77 

78. Number of acres grown by club members completing _______________ _________ ___ ------------____________________________________ 78 

79. Tof!~ teld _of_ crops_ grown_ by club_ members_ complet- _ {-----t~i~ -----t::; ~~==j·:! ===~------b~~- ====~----b~~- ~====ti:; }79 

NoTE.-Work relating to soils and fertilizers, insects, and 
plant diseases should be reported in connection with 
the crops concerned. 

(Use space below for State questions not listed above) 

------------------------------------------------------------------------------- ------------ ------------ --------- --- ------------ ---------- -- - -----------

·------------------------------------------------------- ----------------------- ------- - ---- ------------ ----- ------- ------------ ------------ ----- ------ -

- -------------------------------------------------------------------------- - - ------- ----- -- ------ ---- ------------ -------- ---- ------------ - -----------

- -- ------- --------------------------------------------------------------- ------------ ------- ----- ------------ ------------ -- -------- -- ------------

- -- -----------------------------------------------------------------
-------- ------------ -------- ---- -- ---------- ------------ ------------ - - ----- -----

------------------------------------------- - ---- --------------------------- ------------ - ----------- ---------- -- ------------ ------------ ------------

- -------- - -------- -------------------------------- ---------------------- - - ------- ------------ ------------ ---- -------- ---- ------ -- ------------

- -- ------------------------------------------------------------------------ - - ----- - ------------ ------------ -------- ---- ------------ - -----------

----------------------------------------------------- - -- ------------------ ------------ ------------ ------------ ------------ ------------ ------------

------------------------------------------------------------------------------- ------------ ------------ -------- --- - ------------ ------------ ------------
* 

-- ----------------------------- - - ----------------------------------- ---- -- ---------- ------------ --------- -- --- -------- ------- ---- ----- -------
1 Indicate crop by name. 
2 Indicate whether yiehl is bushels of seed or tons of cured forage, 8-5146 

I 1' 

,r 
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POTATOES, COTTON, TOBACCO, AND OTHER SPECIAL CROPS 

Report Only This Year's Extension Activities that are Supported by Records 

(a) (b) (c) 

Irish pota- Sweet pota- Cotton 
toes toes 

Item 
(d) (e) 

Tobacco Other 1 

80. Number of method demonstration meet ings held __________________________________ ------------------------------------------------ 80 

81. Number of adult result demonst rations completed or carried 
81 into the next year ____________________________ _____ __________________________ ------------ ------------ ------------ ------------ ------------

82. Total number of acres included in adult result demonst rations ___ ------------------------------------------------ ------------ 82 

83. Avderagte increased yideldd per at?re on adult result demonstrations bu __ _____ bu. _____ lbs.z ______ lbs. ____________ 
83 ue o recommen e prac 1ees ________ ____ ___________________________ _ 

84. Number of 4-H Club members enrolled ____________________ {(!) Boys ------------ ____________ }84 
(2) Girls ___ ------------------------------------

85. 
Number of 4-H Club members completing ______________ { :: : ::: : __________________ ::::::::: : ::::::::::: : ::::::::::: ____________ } 85 

86. Number of acres grown by club members complet ing _________________ ------------------------------------ ------------ ---------- 86 

87. Total yield of crops grown by club members completing __________________ bu. _______ bu. _____ lbs.2 ______ lbs. ---------- 87 

NoTE.-Work relating to soils and fertilizer~, inse?ts, and plant 
diseases should be reported in connect ion: with t he crops 
concerned. 

(Use space below for State questions not listed above) 

------------------------------------------------------------------------------------------- ----------

--------------------------------------------------------------------------------------------1------------ ------------ ------------------------------------- ------

' ------ --- ---------- -- - ----- -- - --- - - - - - - - - ----- - ---- - ----------------------- ----- ---------- ------------ ------------ ------------ ---------

------· ----- ----------------------------------------------------------------------- - - -

1 Indicate crop by name. 
.' Report yield of cotton in pounds of seed cotton 

8-5140 
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FRUITS, VEGETABLES, AND BEAUTIFICATION OF HOME GROUNDS 

Report Only Tbis Year's Extension Activities that are Supported by_Records 

(a) (b) (c) (d) 

M arket Beautifi-gardening, 

(e) 

Bush Item Home cation of 
gardens truck, and home T ree fruits and small 

canning grounds fruits 
crops 

--= 
(f) 

Grapes 

88. Number of method demonst ration meetin gs held __ _______ _____ Q _____ __ ___ Q __________ __ Q _________ Q __________ Q _________ Q_____ 88 

89
" N u~~r1~d 

0
fnri1~e 

1::~Ity~=~~~~-~~~-t-i~~-~ -~-~~~~~~-~~--~~- - ___ 5g ___ __ _____ Q ____ J _ ___ 3_Y: _________ O ________ __ Q _________ Q_____ 89 

90. Total number of a cres included in adult result dem on-
strat ions _______________________________________________ ___________ xx xx x _____ Q _____ xx xx x ______ Q . __ ______ Q _________ Q____ 90 

91. Average increa sed y ield p er acre on adult result dem on-
strat ions due to recommended p ractices _____________ __ ___ xx xx x __ _Q_ b u . x x xx x __ Q __ b u. _Q __ qts . _Q __ J bs. 91 

92. 
{ 

(1) 

Number of 4-H Club members enrolled ___ _ _ 

(2) 

Boys __ ______ Q ____ _____ Q ____________ Q __________ Q _________ Q __________ Q ____ } 

92 
Girls ________ Q _________ Q ____________ Q __ ________ Q _____ ____ Q __________ Q ___ _ 

{ 

(1) Boys ________ _Q ______ __ _ Q ____ ________ Q __________ Q ___ ______ Q ________ __ Q __ __ }1 

93. Number of 4-H Club members completing __ (
2

) Girls _______ __ Q __ __ _____ Q ____________ Q __________ Q _________ Q __ __ _____ Q ____ 93 

94. Number of acres grown by club members completing _________ Q __ _____ Q __ _ xxxx x ______ O ___ ______ 0 ______ __ Q____ 94 

N OTE.-Work relating to soils and fertilizers, insects, and 
plant diseases should be reported in connection wit h 
the crops concerned. 

(Use space below for State questions not listed above) 

.... -------------------------------------------------------- -------------------- ------------ ------------ -------- - - - - ---- ------- - ------------ -- --- ------- ------

--------- - - -- ---------------------------- ------------------------------------- --------- ------------ ------------ ----------- · - ------ --- -- ------------ ------

---- ---------------------------------------------- ------------------------ ------------ ------------ ------------ - - ------ ---· ------------ ---- ---- ---- ------

- -------- - - - ----- ------------------------ ------------------------------------- ------------ ------------ -------- - - - - -- ---------- ---- -------- ------------ - -----

- - ------- - - - -------- -- - --- ----- ---------------------------------- ------------- --- ----- ------------ - ---- ------- ----- ------- ------------ ------------ ------

------- -- - - - ---------------------------- ----- - --------- ---- - -- ----- - · - -------- ------------ ----- ------- -- ---------- ----------- - ------------ -- ---------- ------

---------------------------------------------· -------------- --- ----------- ------------ - - - --------- ------------ ---------- -- ------------ ----------- - ------

- --------------------------- ------------ ------------ ------------ ------------ -------- -- -- ---- -------- -- ----

·------- -- ------------------ -------------------------------------- - -- --- - --- - ------------ ------------ - ----------- ------------ ---- --- ----- ------------ ------

----------------------------------------- ---------------------------------- --- ------------ -------- ---- ------------ ------------ ------------ ------

---------------------------------------------- . -------------------------- ----- ------------ ---------- -- ------------ ------

------------------------------- --------- ------------ ---------------------·-------------:--_-_--_--_-_-_--_--_-_--_-_--_-_--_-_--_--_-_--_-_--_-.::.:--.:.::-.::.:--:::.- ::.:--:::.- .:::--:.::-:.:-·:::.--::-=.::!:.:=.:::- -:.::-:.:· -:::.-:.'..- -::_:-.:::- -:.::-.:::--:::.-:.:--:::.- -::.!:-:.::-:.:- -::.:--
8-514(1 

,. 

95. 

96. 
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FORESTRY 

Report Only This Year's Extension Activities that are Supported by Records 

Number of met hod demonstration meetings held ____________________________________ ________ _______________________________________ , 95 

Number of adult result demonstrations completed or carried into the ne:¥:t year______________ ___ _________________________ 96 

97. N uro ber of 4-H Club members enrolled _____ _______________ ______________ ____________ __ _______ ___ -{::: 

Boys ___________________ ___ ______ } 

97 
Girls __________________ _______ _ 

98. Number of 4-H Club members completing_---------------- --------------------------------- ------[: '. 
Boys _____________ -----·---------198 
Girls _________________________ _ 

99. Number of transplant beds ca,red for by club members completing_____________________ ________________ __ _______________________ _ 99 

100. Number of acres farm wood lot m anaged by club members completing _____________________ __________________ ___ ______________ 100 

f'l 01. Number of new forest or farm woodland areas planted according to recommendat ions _________________________________ _ 101 

102. Acres involved in p receding question____________ _____ ___________________ ___ ______ _______________ ___ ______________________________________ 10 2 

103. N umber of farms a ssist ed in forest or wood-lot management __________ _________ __ _______________________________________________ __ 103 

104. Acres involved in preceding quest ion _______ _____ _______ ________________ ________________ ______ ___ __________________ ----------------------- 104 

105. N umber of farms planting windbreaks according to recommendat ions __ _________ __ ___ ___________________ ______________ __________ 105 

106. Number of farms following r ecommendations as to control of white-pine blister rust _______ _____ ____ __________________ __ 106 

107. Number of farmi assisted in other ways relative to forest ry (specify below) _______ ___________ _______ ___ ____ ________________ 107 

(Use space below for State que~tions not listed above) 

.t __ ____________________ __ ______ ----------------------------------------------------------------------------------------------------------------------------------

108. 

109. 

110. 

N umber of 

Number of 

RODENTS, OTHER ANIMAL PESTS, AND MISCELLANEOUS INSECTS 
Report Only This Year's Extension Activities tllat are Supported by Records 

(Do not include work reported under "Crop " and " L ivestock " head ings) 

(a) (b) 

Item Other 
Rodents animal 

pests 

met hod demonstrat ion meetings held __________ ________________ ___________ ___ . ____ 
------------ ------------

r esult demonstrations completed or carried into the next year _____ ____ ___ ------------ ------------

P ounds of poison used - ------ ----------------------------------------------------------------- ------------ ------------

(c) 

Insects 

------------ 10 8 

------------ 10 9 

------------ 11 0 
5 4 8 .1 6 
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AGRICULTURAL ENGINEERING 

(Farm and Home) 

Report Only Thia Year's Extension Activities that are Supported by Records 

111. Number of method demonstration meetings held ________________________________ __ __________ ______ _________________________________ _ 111 

112. Number of adult result demonstrations completed or carried into t he next year ___________________________ _________________ 112 

113. Number of 4-H Club members enrolled ____________________________________________________ { ((ba)) Boys _____________ ______ ___ __ ________ l 113 
Girls ___ __ _____ __ ___ ____ __ __________ _ 

{ 

(a) Boys ________________ ___ ______ _____ --i 
114. Number of 4-H Club members complet ing___________________________________________ _____ (b) Girls__________ _____ ____ ___ __ ________ 114 

115. Number of farms following recommendations in installing drainage systems ___________ ___________ _____ _____ ___ ___ ___________ 115 

116. Acres drained by such systems____ _____ ________________________________________________________ ___ ---- - 116 

117. Number of farms following recommendations in installing irrigation systems ____ ___________________ __ ____ _________ __ _______ _ 117 

118. Acres irrigated by such systems _____ ______________________________________________ ________ ________________ _____ ___ _ 11 

119. Number of farms building terraces and soil-saving dams t o control erosion according t o recommendations_________ 119 

120. Acres on which soil erosion was so prevented _________ _________________________________ ________________ ___________ ____________________ 120 

121. Number of farms clearing land of stumps or boulders according t o recommended methods_________________________ _____ 121 

122. Number of families assisted with house-planning problems _____________________ ___ __ _______ _____________ ___ __ ____ _______ ______ ___ 122 

123. Number of dwellings €onstructed according to plans furnished___________ _________ ________________________ ___ ___________ ________ 123 

124. Number of dwellings remodeled according to plans furnished__________________________ _____________ ________________ _______ ______ 124 

125. Number of sewage-disposal systems installed according to recommendations____ ___ _______________________ __ ___ ______ __ _____ 125 

126. Number of water systems installed according to recommendations______________________________ __ ___ __ ________ __ ______ ________ 126 

127. Number of heating systems installed according to recommendations ______________ _____ ______ ______________________________ __ __ 127 

128. Number of lighting systems installed according to recommendations___ _______________________ ________________ _________________ 128 

129. Number of farms on which buildings other than dwellings were constructed or remodeled this year according to 

plans furnished _____________________ ___ ___________________________________________________________ ________ ______________ ________________ __ __ 129 

(a) Dairy barns _____________________ _ 

(b) Hog houses __________________ ____ _ 

130. Number of buildings involved in preceding question______ _____________________________ (c) Poultry houses_________ __________ 130 

( d) Silos _______________ __ ___ ________ ____ _ 

( e) Other ______________________________ _ 

130¼. Number of farms or homes following recommendations on maintenance and repair of machinery __________________ 130¼ 

(a) Tractors __________________ __ ______ _ _ 

(b) Tillage implement s ________ _____ _ 
130½. Number of machines involved in preceding question___________________________ 130½ 

(c) H arvesters and thre~hers __ ___ _ 

( d) Other ______________________________ _ _ 

130¾. Number of farms employing better types of machinery or equipment recommended by ex~ension agent _________ 130¾ 
8-5146 
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POULTRY, DAIRY CATTLE, BEEF CATTLE, SHEEP, SWINE, AN D HORSES 

Report Only This Year's Extension Activities that are Supported by Records 

Item 
(a) 

Poultry 

(b) 

Dairy 
cattle 

(c) 

Beef 
cattle 

(d) (e) 

Sheep Swine 

(f) 

Horses and 
mules 

131. Number of method demonstration meetings held_____________________________ ___________________________ _____________________ 131 

132. Number of adult result demonstrat ions completed or 
carried into the next year ---------------------------- -------- ________________________ ____________ _____________ ____ ___________________ 132 

133. Number of animals involved in these completed 
133 a dult result demonstrations_____________________________ _____________ ________________ ______ _____ ____________ _____ ___ _ __________ _ 

134. Total profit or saving on adult result demonstrations 
completed __________________________________ ________________________ ____ ________________ ___ ------------ ------------ ------------ ------------ 134 

135. 
{

(1) 

Number of 4-H Club members enrolled ___ _ 

(2) 

Boys _______________ ____________ ________________________ ------------------------ } 

135 
Girls _________ ___________ ____________________ ___ _______________________________ _ 

136. Number of 4-H Club members completing__ 136 
{

(1) Boys ___________________ ________ _____ __ ___ _______ __ ___ __ ------------ ------------1 

(2) Gu ls _______________ _______ _______ ______________________ ------------ ------------

137. Number of animals involved in 4-H Club wo,_·k com-
pleted ___________________________ ----------------------------------- ____ _________________ _______________ ____________ ------------ -----------_ 137 

13 8. Number of farms assisted in obtaining purebred sires ___ ______ ______ _________________________________ ___ ------------ ------------ 138 

139. Number of farms assist ed in obtaining high-grade or 
purebred females ____________________________________________________________ ____________ ------------------------ ------------ ·------------ 139 

140. Number of bull, boar, ram, or stallion circles or clubs 
organized ______________ ____________________________________________ ------------ ------------ ------------ ------------ ------------ ---------- -- 140 

141. Number of members in preceding circles or clubs------ ________________________ ------------ ______ ______ ------------------------ 141 

142. Number of herd or flock improvement associations 
organized or reorganized ______________________________________ ____________ ____________ ------------ ------------ ------------------------ 142 

143. Number of members in these associations __________________ ____________ ____________ ------------ _ ---------- ------------ ------------ 143 

144. Number of farms not in associations keeping per-
formance records of animals --------------------------------- ________________________ _____________ ·---------- ------------_ --- _ 

(Use space below for State queations 
not listed above) 

144 

------------------------------------------------------------------------------- ------------ ------ - - -

---------------------------------·---------------------------------------------- ------------ ----------

------------------------------------------------------------------------------- ------------ ------------ --

------------------------------------------------------------------------------- ------------ ---------- --

--------------- ------------ ------------ -------·----- ------------ --------- --------------------------- - -------- --- --- -:.:.--:.:.- :::.--:..:.--:..:.-- :::.--:..:.-:..:.--:..:.-:..:.--:..:.-====-===-=--~-------------~8~514846--
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FARM MANAGEMENT, CREDIT, INSURANCE, AND TAXATION 

Report Onl:r This Year's Extension Activities that are Supported by Records 

145. Number of method demonstration meetings held_____________________________________________________________ ______________ _________ 145 

146. Number of adult result demonstrations completed or carried into the next year _________________________________ --------- 146 

14 7. Number of 4-H Club members enrolled in account work ... _ .. --------------·----- -t: :;:::::::::::::: ::::::::: :::::: ::::} 14 7 

f ( a) Boys ________________________________ } 
148 148. Number of 4-H Club members completing _______________________________________________ l (b) Girls ____ ____________________________ _ 

149. Number of farms keeping farm accounts throughout the year under supervision of agent ___________ ___________________ 149 

150. Number of farms keeping cost-of-production records under supervision of agent ___________________________ __ ______________ 150 

151. Number of farms assisted in summarizing and interpreting their accounts ___________________________________________________ 151 

152. Number of farms assisted in making inventory or credit statements _________________________________________________ ___ _______ 152 

153. Number of farm business or enterprise survey records taken during year__ ___________________ _________ _______________________ 153 

154. Number of farms making recommended chan~es in their business as result of keeping accounts or survey 

records_______________ __ ____________________________________________________________________________________________ __________________________ 154 

155. Number of other farms adopting cropping, livestock, or complet~ farming systems according to recommenda-

tions ______________________________________________________________________________________________ _______ ___ ____________________________ __ ____ 155 

156. Number of farms advised relative to leases ____________ ________________________ ______ __ ___________ ------------------------------------- 156 

157. Number of farms assisted in obtaining credit_________________________________________________________________________________________ 157 

158. Number of different farms assisted in using outlook or other timely economic information as a basis for readjust-

ing farm operations_______________________________________________________________________________________________________________________ 158 

159. Number of farms in preceding question making readjustments in- 159 

(a) Wheat________________________________ (g) Dairy cattle________________ ________ ( m) _________________________________________ _ 

(b) Corn__________________________________ (h) Beef cattle__________________________ ( n) ______ ___ _________________________________ _ 

( c) Cotton ______________________________ _ ( i) Hogs _________________________________ _ (o) __________________________________________ _ 

( d) Potatoes ______ ______________________ _ CJ.) Sh eep ____________________________ ____ _ (p) _______________ __ ___ ______________________ _ 

( e) Tobacco ____________ ________________ _ 
(k) Poultry------------------------------ (q) ------------------------------------------

(f) Truck crops ________ __ ______ _______ _ (Z) - ---------------------------------- (r) __________________________________________ _ 

(Use space below for State questions not listed above) 

- -- ---- -------------------------------------------------------------------------------------------------------------------------------------------------

---------------------------------------------------------------------------------------------------------------------------- ----------------------------------
----------------------------------------------------------------------------------------------------------------- ---------------------------------------------
---- ----------------------------------------------------------------------------------------------------------------------------------------------------------

-------------------------------------------------------------------------------- ------------------------------------------------------------------------------

----------------------------------------------------------------------------------------------------------------------------------------------------------------

--··------------------------------------------------------------------------ ---------------------------------------------------------------------------- . 
8-5146 
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MARKETING (FARM AND HOME) 
Report Only This Year's Extension Activities that are Supported by Records 

Item 
(a) (b) (c) (d) (e) (f) (q) 

Grairi and Dairy Fruits and P oultry Home 
feed Cotton products LiveStock vegetables and eggs products 

(h) 

Other 

160. Number of cooperative-marketing 
associations or groups organized 
during the year_______________________________________________________________________________________________________________ ________ 160 

161. Number of cooperative-marketing 
associations or groups previously 
organized assisted by extension 
agent this year ___ -------------------____________ ____________________________________ ____________ ____________ ____________ ____________ 161 

162. Membership in associations organ-
ized and assisted (161 and 162)___ ____________ __________ __ ____________ ____ __ ______ ____________ ____ ________ ____________ ____________ 162 

163. Value of products marketed by all 
associations worked with__________ $_________ $_________ $_________ $_________ $_________ $_________ $_________ $___ ______ 163 

164. Value of supplies purchased by all 
associations worked wit h----------- $_________ $_________ $_________ $_________ $_________ $_________ $_________ $_________ 164 

Number of cooperative-marketing asso-
ciations or groups assisted with prob-
lems of-

165. Preliminary analysis-------------------- ________________________ _______________________________ ·_________________________________________ 165 

66. Organization ------------------------------ ______________________ ___________ ___ ___________________________________________________________ _ 166 

167 

168 

167. Accounting and auditing __________________________ ________________________ ___________________________ _________________________________ _ 

168. Financing ---------------------------------- ________________________ __ _____________________________________________________________________ _ 

169. Business policies ------------------------- ____________ ____________ ____________ ____________ ____________ ____________ _____ __ _____ ____________ 169 

170. Production to meet market demand_ ____________ ____________ ____________ ____________ ____________ ____________ ____________ ____________ 170 

171. Reduction of market losses____________________________________ __ __________ ____________ ____________ ____________ ____________ ____________ 171 

172. Use of current market information__________________________ ____________ ____________ ____ ________ ____________ ____________ ____________ 172 

173. Standardizing --------------------------- ____________ ____________ ____________ ____________ ____________ ____________ _______ _____ ____________ 173 

174. Processing or manufacturing__________________________________ ____________ ____________ ____________ ____________ ____________ ____________ 17 4 

175. Packaging and grading________________________ _________________________________________________________________________________________ 175 

176. Loading .----------------------------------- ____ ________ ____________ ____________ ______ ______ ____________ ____________ ____________ ____________ 176 

177. Transporting ___________________________________________________________ · __________________________________________________________________ 177 

78. Warehousing ---------------------------- ___ _________ ---------·--- ___ _____ ____ ____________ ____________ __ __________ ____________ ____________ 178 

179. Keeping membership informed_______________________________________________________________________________________________________ 179 

180. Merging into larger units __ .: ___________________________________________________ ________________________________ -~----------____________ 180 
Number of farms or homes not in co-

operative associations or groups as
sisted with problems of-

181. Standardizing______________________________________________________________________________________________________________________________ 181 

182. Packaging and grading _________________ ____________ ________ ____ ___________ ____________ ____________ __________ __ ____________ ____________ 182 

183. Use of current market information _________________________________________________________________________ _ 183 

(Use space below for State questions not listed above) · 

----------- ·----------------------------------------------------------------------------------------------------------------------------------------------------

·-----------------------------------------------------------------------------------------------------------------------··---------------------------------------

--------------------------------------------------------------------------------------------------------------------------------------------------------------

------------------------------------------------------------------------ -------------- -- ---- ------- --- ----------------------------------------------------------

--------- ------------------------- --------------------------- --------------------------- --------------- --------------------- -- --------------------------------
8 - 51-16 
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19 

FOODS AND NUTRITION 
CHILD TRAINING AND CARE 

Report Only This Year's Extension Activities that are Supported by Records 
Report Only Tl1is Year's Extension Activities that are Supported by Records 

62 184 184. Number of method demonstrat ion m eetings held ___________________________________________________________________________________ _ 197. Number of method demonstration meetings held ______________________________________________ _______ __________________________ ).] 197 

185. Number of adult result demonstrations completed or carried into the next year _________________________________ J_a!f.___ 185 198. N umber of adult result demonstrations completed or carried into the next year:. _____________________________________ ]_~ 198 

Food selection Food 
and preparation preservation 199. N umber of groups devoting major part of program to child training and care ____________________________________________ g 199 

(c.) (b) 
200. M embership in these groups_____________ ________ __________________________________________ _____________________________________ __ __3Q 200 

-zli 6-. } 
{ 

(1) Girls __ __ ---------t1----- _____________ ;_ ___ _ 

Number of 4-H Club members enrolled ___________________________ ---------------- Q 186 
(2) Boys ______________ 0 ______________________ _ 

186. 201. 
{ 

( a) Girls _____ -------------------J-
N umber of 4-H Club members enrolled_________________________________________________________ 201 

(b) Boys _____________________ __ Q_ 

{ 

(1) Girls ____ --------) 2 _______________ 6 _____ } 
187. Number of 4-H Club members completing_______________________________________ Q, 187 

(2) Boys ______________ _Q _____ ------------ -----

188. Number of homes assisted in planning family food budget for a year __ ~-f-OO.d--.pr.asex1l.Ettion.) __ ____ 6 __ 188 

{ 

(a) Girls _______________________ Q_} 
N umber of 4-H Club members completing_____________________________________________________ O 202 

(b) Boys __ ------------------------

~ 3. Number of homes improving habits of school children (other than reported under "Foods and Nutrition" and 

202. 

189. Number of homes budgeting food expenditures for a year ____ ___ ______________________ ______ __ ______________________________ Q __ 189 "Home Health and Sanitation") _____________________________________________________________ :. _______________ · __________________ 54 203 

190. Number of homes balancing family meals for a year ____________________________ ______________ __ __________________________ _ 3 50__ 190 [f 2 204. Number of homes substituting positive methods of discipline for negative ones _________________________________________ ., 04 

191. Number of homes improving home-packed lunches according to recommendations ____________ ____________ __ _____ _?_5Q __ 191 205. Number of homes providing recommended play equipment _________________________________________________________________ l._Q_ 205 

192. Number of schools following recommendations for a hot dish or school lunch-----------------------------------------~~-- 192 206. Number of homes making recommended physical adjustments to better meet children's needs __________ ______ ___ 3Q_ 206 

193. Number of children involved in preceding question ______ _____________________________________ ___ ________________ __ ________ }±2.0 __ 193 207. Number of homes adopting better adult habits with respect to development of children ______________________________ $_ 207 

194. Number of homes using improved methods in child feeding _________________________________ __ _____________ ___ __________ _J±3.Q._ 194 
(Use space below for State questions not listed above) 

195. Number of individuals adopting recommendations for corrective feeding (such as weight control, anemia, pellagra, 

and constipation) ______________________________ _______________________________________________________________________ ______ ______ §1 5 .I 

•

------- ------------------------------ -- --------- - -- - -- --- --- .• ------ ·_-_____ .. :; ___ ·c __ -__ ---~-------- --------------- ---------------- - - - -- - ___ . ___ --- -------- ------

' 

196. Number of jars of ~anned products preserved by 4-H Club members _________________________________________________ J!:3._~_ 196 

(Use spJce below for State questions not listed above) 
Keep Growing Statistics 

---------N.umre.x---O-l-7-c.0-mmunities __ ____ ~ ____________________________ ____________ __ ___ ________________________ __ _____ _______ g;!. ______ _ 
_________ Number __ of __ children __ _________________ _________ 624 

- ---- --------------------------------------------------- -----
------------------------------------------------- . - --------------------------------------------------------------------------------------~ 

__ ___ ____ P_e.r_cent ___ inc_r_e_as_e ____ i _n ___ UQ_:tm§.J ____ Q_p i l dreri ______________ __ _____________________________ I- __ 9 • 9 3 _____ _ 

_________ P_er_c.ent ___ de_c_re_as_e. __ in ___ da.ng_e_rQ.:tJS lY _ unde rwe i gh t ____________________ ___ __ __ -:-: ___ 6 . 71 _____ _ 

_________ p_e.r_cent ___ in __ $af.e ___ Z_o_ne ____________ ___ _________________ ____________________________________________________ 71 _. 64 ____ _ 

---------P-e-r-eent---o±' ___ d,an.ge.rnusly ___ und_e_rw.ei_gh_t ____________________________________________________ l 4 ._60 ____ _ 
---------------------------------------------------------------------------- ---- ------------------------ --------------------------------------------

----------F-e-1~e-nt---o-f---sch-0-ol-s--.hav_ing __ ho_t __ s_upple.me.nt _____________________________________ ~ 5_.71 ___ -_ 
8-61-iD 8-5146 

Percent of schools having supervised school lunch 85 .71 
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CLOTHING 

Report Only This Year's Extension Activities that are Supported by Records 

208. Number of method demonstration meetings held ___________________________________________________________________________ 1_6 ___ 20S 

209. Number of adult result demonstrations completed or carried into the next year ___________________________________ }Q ___ 2og 

2lO. Number of 4-H Club members enrolled _________________________________________________________ {(a) Girls __________________ }l ___ }
210 

(b) Boys _____ ______________ __ Q __ _ 

211. Number of 4-H Club members completing ___________________ :---------------------------------{(a) Girls ___________________ 2-;i ___ }
211 

(b) Boys _____________________ Q __ _ 

212. Ncl:t!~g~=--individuals_ following--~~-~~~~~-~~~:!~~-~-~~-~=~~-~~~-~-~:~-~:~~ction_ of -{(a) Women __________________ Q ___ }
212 

(b) Girls ___________________ 3l __ _ 

• ( a) Women ______ ____________ Q_ __ l 
213. Number of individuals using a clothing budget _____________________________________________ (b) "Zl -

Girls_ - ----------------_.,t _ ----i 213 

(c) Boys ___________ · __________ Q __ 

214. Numb f . a· ·ct 1 . . {(a) Women ________ .: _______ 36 } 
er o m 1v1 ua s making garments for themselves___________________________________ _ -----

214 
- · · (b) Girls ___________________ 3_i __ 

215. N~mber of individuals improving children's clothing accord1'ng t . d {(a)_ Women ___________________ !h __ } 
t10ns o recommen a-

------- ------------------------------------------------------------------------------------------_ _ 215 
(b) Girls _______________ _______ Q __ 

216. Numdber of in?ividuals following recommendations in improving care t' {(a) Women ___________________ Q __ } 
an remodelmg of clothing , renova 10n, ----------------------------------------------------------------------- 6 21 

(b) Girls _______________________ ·, 

(Use space below for State questions not listed above) 

----------------------------------------- -----------------------------------------
----- ------------~----------------------------------

-----------------------------------------------------------------------------
----------------------------------------------------------

--------------------------------------------------------------- ----------------------------- -----------------------------------
------------------------------------------------------------------------------

- ------------------------------------------------------------------------------

----------------------------------------------------------------------- ---------------------------- ------------------------------------------------------

-------------------------------------------------------------
------------------------------------------------------------------------------------

---------------------------------------------------------------- --------------------------- -------------------------------------------------
-------------------------------------------------------------------- ------------------------------------------------------

8-5146 
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HOME MANAGEMENT 

Report Only This Year's Extension Activities that are Supported by Records 

217. Number of method demonstration meetings held ____________________________________________________ · _________________________ Q _____ 217 

218. Number of adult result demonstrations completed or carried into the next year _______________ ____________ . __________ Q _____ 218 

219. Number of 4-H Club members enrolled ____________________________________________________________ {:: '. 

Girls __________________ Q _____ }

219 
Boys ________________ Q ____ _ 

{ 

(a) Girls _________________ Q _____ l 
220. Number of 4-H Club members completing________________________________________________________ 220 

(b) Boys _________________ Q ____ _ 

221. Number of homes keeping home accounts according to a recommended plan _________________________________________ Q. ____ 221 

222 . Number of homes budgeting expenditures in relation to income according to a recommended plan-------------0----- 222 

. 23. Number of homes following recommended methods in buying for the home ___________________________________________ Q _____ 223 

224. N u;rnber of women following a recommended schedule for home activities _____________________________________________ Q_ ____ 224 

225. Number of kitchens rearranged for convenience according to recommendations ______________________________________ .2_ ____ 225 

226. Number of homes following recommendations in obtaining labor-saving equipment ___________________________ _____ D _____ 226 

227. Number of homes adopting recommended laundering methods _________________ ___________________________________________ _0 _____ 227 

228. Number of homes adopting recommended methods in care of house _________________________________________________ ____ Q____ 228 

229. Number of homes assisted in an analysis of their home conditions with reference to a standard of living ______ Q ____ 229 

230: Number of homes assisted in making adjustments in home making to gain a more satisfactory standard of 

• . . . 

Ii ving ____ ______ ______ _______________ _ _ _______ ______ ___ ___ ______ ______ ______ ______ ______ ______ _ ________ _______________________________Q ___ 230 

(Use space below for State questions not listed above) 

. . ~ - -- _____ __________ ___ ,... 

8-5146 
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23 

HOME FURNISHINGS 

Report Only This Year's Extension Activities that are Sup:ported by Records 
HOME HEALTH AND SANITATION 

Report Only This Year's E:ttension Activities that are Supported by Records 

231. Number of method demonstration meetings helcL _____________________________________________________________ · _______ g ___ 
231 

232. Number of adult result demonstrations completed or carried into the next year _______________________ · ______________ g ___ 
232 

240. Number of method demonstration meetings held _____ ________ ~----------------------------------------------------------------2.9 __ 240 

241. Number of adult result demonstrations completed or carried into the next year ____________________________________ 685_ 241 

233. Number of 4-H Club members enrolled __________________________________________ :._ {(a) Girls ________ ~----------.1 ___ 
1233 (b) Boys ____________________ Q __ _ 

, 
... 242. Number of 4-H Club members enrolled _____________ ~----------------------------- _____________ _ 

{

(a) . Girls ____________________ 0 __ }
242 

(b) Boys _____________________ O __ 

234. Number of 4-H Club members completing _____________________________________________________ . {(a) Girls--------------------1---1234 

(b) Boys ____________________ Q __ _ 243. Number of 4-H Club members completing-----------------------------------------------,-------
{

(a) 

(b) 

Girls ____________________ _Q_ 1 

)
243 

. 0 Boys ___ _____________________ _ 

236. 

235 Number of 1·nd1· "d 1 · · . {(a) Women ________________ g_ __ J
235 

· v1 ua s 1mprovmg the selection of household furnishings ______________ _ 

(b) Git ls -------------------1---

Women ___ _'_ ___ - - ----0--1236, ~ 
Girls ________ ~------ · .. ].. __ 

N:e~i~In~f r!~~J~fi~~~s 0 :
0
J!i;f~£1n;e~f1~:~~;!~~~--~~ · improving_ ~ethods _of_ {(a) 

. • (b) 

{ 

(a) Girls __________________ :z.o._} 

(b) Boys ____________________ _Q_ 
244 

. 245. Number of individuals following recommendations as to crimplete health examination ______ : _____________________ __ l2, 245 

244. Number of 4-H Club members not in special health clubs who participated in 
definite health-improvement work ____________________________________________________________ _ 

246. Number of individuals improving health habits according to recommendations ____ ~--------------------------------7-0_Q_ 246 
237. Number of individuals follow· d · · {( ) ~ 

windows (shades, curtains, dr~ierI!~)~~-~~n- at10ns -~~- improvin~-~~~~~~~~~--:~- a Women ________ ·---------~--1237 
(b) Girls _____________ _______ l __ 

247. Number of individuals improving posture according to recommendations ____________________________________________ 52Q_ 247 

248. Number of individuals adopting recommended positive preventive measures to improve health (immunization 

238. Number of individuals following r d t· · · 
rooms (other than kitchens) ecommen awns m improving arrangement of 

--------------------------------------------
{

(a) Wo:tnen_ ________ ______ l __ } 
238 

(b) Girls ______ ~ __________ l __ 

for typhoid, diphtheria, smallpox, etc.) _________________________________________________________________________________________ 1_2_ 248 

249. Number of homes adopting better home-nursing procedure according to recommendations _____ __ ____________________ Q_ 249 

239. Number of individuals improving treatment of walls, woodwork and flo , ors _________ _ 

------------------------------------------

(Use space below for State questions not listed above) 

{

(a) Women _________________ l_ } 
239 

(b) Girls~ ____________________ ]..._ 

---------------------------
------------------------------------------------------------------------------------

250. Number of homes installing sanitary closets or outhouses according to recommended plans _____________ _____________ Q_ 250 

251. Number of homes screened according to recommendations __ _______ (-.S.C.ho-OJ._)_ ________________________________________ J __ 251 

. 252. Number of homes following other recommended methods of controlling flies, mosquitoes, and other insects _____ Q_ 252 

(Use space below for State questions not listed above.) 

------------------------------------------------------------------------------------------------------------------------------------------------------------

----------------------------------------------------------------
------------------------------------------------------ ------------------

--------------------
-----------------------------------------------------------------------------------------------------------------------------------

------------------ ----- ------------------------------------------------------------------- ------- --------------------------------------

------~-------------------------------------------------- ------------------------------
--------------------

------------------- ----------------------------------
----------------------------- -----------------------------

----------------------------------------------------------------------------
------------------------------------------------------------------------------------ ----------------------------------------------------------------------------------------------------------------------------------

·-------------------- ----------------- --------------------------
----------------------------------------------------------------------

8-5146 8--.6146 
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COMMUNITY OR COUNTRY-LIFE ACTIVITIES 

Report Only This Year's Extension Activities that are Supported by Records 

253. Number of communities assisted in making social or country-life surveys, or in scoring themselves or their com-

munity organizations ______________________________________________________________________________________________________________ o _____ 253 

254. Number of country-life conferences or training meetings conducted for community leaders ____________________ 9 _____ 254 

255. Number of community groups assisted with organizational problems, programs of activities, or meeting programs4- 255 

256. Number of communities developing recreation according to recommendations ___________________________________ !± ____ 256 

257. Number of community or county-wide pageants or plays presented ____________________________________________________ lt __ __ 257 

258. 

259. 

Number of community houses, clubhouses, or community rest rooms established _______________________________ ____ _Q __ _ _ 

N b f ·t· · t d · · . h · · bli If t· 21 um er o commum ies ass1s e m 1mprovmg ygiemc or pu c-we are prac ices ______________________________________ _ 

258 

259 

260. Number of school or other community grounds improved in accordance with plans furnished _____________________ 2_ ____ 260 

261. Number of 4-H Clubs engaging in community activities, such as improving school grounds, conducting local 

fairs, etc ______________________________________________________________________________________________________________________________ _ a: ___ 261 _ 

261;½. Total number of different communities assisted in connection with the community or country-life work reported 

on this page ______________________________________________________________________________________________________________________ . T- 261 ½ 

(Use space below for State questions not listed above) 

- -------------------------------------------------------------------------------------------------------------------------- ------------------------------

---------------------------------------------------------------------- ---- ----------

------------------------------------------------------------------------------------------------------------------- ---------------------------------------------

------------------------------------------------------------------------------------------------------------------------------------------------ ---------------

~ - -- --------------------------------------------------

-----------------------------------------------------------------------------------------------------------------------------------------------------------------

BEES, WEEDS, HANDICRAFT, RABBITS, AND MISCELLANEOUS 

Under This Heading Report Other Lines of Work not Included i;,_ the Preceding-·Pa:gcs, Such as Bees Weeds Handicraft. ands· ·1 _ w k • 
any Other Information that can be Reported Statisticalb and that Will Help to Give _a Co~plete Account of the Year~:W~ck or ' 1

• e., 

Item (a) 
Bees 

(b) 
Weeds 

(c) 
Handicraft 

(d) 
Rabbits 

(e)l 

262. Number of method demonstration meetings held ______ ______ Q --·-· _______ Q _____ ______ Q ______ ____ 0 Q 
- ------ ------- ----- 262 

263. Number of adult result demonstrations completed 
or carried into next year __________________________________ _______ Q ______ ---·---0----- ______ Q _______ _____ Q _____ __ _______ 0 -·--· 263 

{

(1) 

264. Number of 4-H Club members enrolled __ _ 

(2) 

Boys_~ _______ Q ____________ Q _____ ·----- O ______ _____ 0 _____ ____ _____ 0 __ __ _ 1 
264 

Girls _________ 0 ______ _______ Q _____ ______ Q______ ____Q 0 
------- ------- - - ---

- {(1) 
265. Number of 4-H Club members completing 

. , (2) 

1 Indicate proJect by name. 
u . s. GOVEnN'll'.E?\"T ran.."TINO On'CCE: 1932 8 -5146 
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III. STATUS OF COUNTY EXTENSION' ORGANIZATION 

The County Extension organization oooperatea 
with and works under the County Farm Bureau Board 
composed of three raen and two women. 

(1). Form of Organiz tion. 

This organization is made o·f thr e Extension 
agents, two having charge of the work of the men 
and one having charge of the work of the women and 
school children. The or)J is under the dual super
vision of the State Diraotor of Extension aid two 
assistant directors. The assistant director of th 
womens' work is also the State nutrition specialist. 
The women~s work is organized as Homemakers• Olubs 
and the aohool children are oared for under the 
majo~ nutrition project known as Keep Growing. 

Oommu:µitY organization: Eaoh club has its 
president, vice-president, seoreta,ry-treasurer 
and project leaders, the latter having charge of 
the different phases of the work. Since the dis
tances between the oommun1ties are so great it is 
seldom possible to have county leaders• meetings. 
One club holds its me ting in a community hall, 
and the other three hold their meetings in the 
homes of members or in school houses. Two clubs 
hold two meetings per month, one business and one 
social While two hold a meeting just onoe a month 
which serves as both a business and sooial meeting. 

(2). Function of Different Bodies in the 
Dev lopment of Program -work·. 

A oomm1 t .tee, comprised usually of th.a looe.l 
leaders, meets and seleots a program of work with 
the county agent. It is then presented to the 
club, diso.ussed and often :revised before it is 
a.coepted. 

(3). General Policies. 

Oooueration: The oounty Extension agents 
have the splendid support of the State Extension 
office. 
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Ill. STATUS OF COUNTY EXTENSION ORGANIZATION (continued) 

Director O. W. Creel, serves in a supervisory oa.p-
a.01 ty, Assistant Di:reotor, Mary S. Buo.l, a.lso super
vises the womens' work, Assistant Director, Thomas 
Buckman is head of the boys' and girls' olub work. 

In the county, the Elko and Wells Chamber of 
Commerce, the County Medical Association, the 
Twentieth Century Olub, th~ Rotary Olub, other feder
ated olubs and the Elko County Fair Boe.rd andnany of 
the school boards have ooopere.ted, and 1n return we 
have given valuable servio to th@m. We have an 
offioe in the Elko County Court House. 

Publiciti: County and state-wide publicity of 
our work is taken care of by news items in tbe local 
papers and by mimeographed narrative reports sent to 
those interested in agriculture and home eoonomics 
th rroughout the county. The local pa.pere have oooper
a ted splendidly and have been of valuable assistance 
in making a great many af our projects successful. 
Professor A. L. Higginbotham, of the University Exten
sion Service, has a.id d us greatly in state-wide 
publicity. 

··••*•• 
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IV. PROGRAM OF .ORK. 

(1). Factors Considered and ethods Used 
in Determining Program of Work. 

Elko Oounty is situat din the northeastern 
pa.rt of the State of Nevada, and covers over 
17,059 squar miles, 1th some 4,ooo miles of 
roads to be travel -d by the agent in r aching all 
of the oommuniti • Thes oommunitiee range from 
wenty-three to 125 ile from th min office at 

Elko. About 1,500 miles per month i .s the average 
distance traveled by the agent. 

Eaoh Homemakers' Club meets, isau ses the 
program of work and then decides upon the program 
fox the year, appointing project leader for eaoh 
phase of the ork. Typewritten or printed pri -
grams are furnished eaoh member a.nd the programs 
are carried out as nearly as possible. The 4-H 
Olub are sponsored by the Homemaker in a number 
of the communities. 

In the sohool health wo:rk a local leader i • 
appointed who carri on the project hen the agent 
i s not able to vioit the community • 

••••••• 
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GOALS AND OOMPLETIONS 

(£) Home Garo.ens and Home Beautifioation. 

l. Adequate Gardens (Oampa.ing stage) 
State office 137, Oounty 12 

Goal Compl~tions 

5 communities. • • • • . . . . . . . . . . . • . . . . . . • 19 
10 adequate garden demonstrations..... 5g 
50 families improving gardens in at 

Goa:te 

least one respeot................ 58 
work with families taking out 
Government see.d loans. 
Number of families ••..••.•.•...• 27 

2. ·Green Leaf Vegetable, Variety 
Tests, State office #117, 
County 137 

Completions 

16 test plots (2 ea.oh) for the follo -
ing: 

;. 

Goa.ls 

Corn sa.la.d ..................... . 
Collards ..........• ....•......• 
Endive •........••.•...•......• 
Brooo·oli ••...•......•....•...• 
Brussel sprouts •..•••.•••....• 
Kale .......................... . 
Pepper ....•. ~ ... . ••. . ,, ...•.• ., 
Swi as chard ................... . 
Head let tuoe •....•••.•.......• 
Spinach •••••••...............• 

To ta.l ...••.••...•.....•.•....• 

g 
6 
5 
5 
i 
l 
g 

10 

52 
Home Grounds Improvement (Elko and 

Wells), State office 155, Oounty 120. 

Oompl~t1ons 

l community contest in Elko........... 1 
l community contest in Wells.......... l 
l garden tour in Elko.................. 0 
1 garden tour in Wells................ 0 
3 long time result demonstrations..... 10 
2 new :result demonstrations established 20 

4o homes adopting improved practices in 
la.ndsoaping and planting.......... 65 
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GOALS AND COMPLETIONS (continued) 

4. County- ide Fa.X'm Ground Improvement, 
State offioe 1121, Oounty #41 

4 oommuni ties ............ . .......... . 

Oomplatione 

l 
g result demonstrations •••.....•....• 
1 flower show •....................... 

(q.) 

1. 

,ood and Nutrition. 

Food Seleotion and Pre:para.tion 
(Demonstration Stage) State 
offio f}~, County fl 

b 

Goala Completions 

4 oommu.ni ties ••........... .. .. ~ ••• : . • • 16 
g result demonstrations............... 75 
g family food budget. • . • • . . • . . . • • . . • . . 0 
4 food expense result demonstrations.. 0 

50 families adopting improved praotioes 120 
Work with relief oommitt es on low 

Goa.ls 

cost marketing list. 
Sent suggested low cost food market 

lists to local ·oommunity ohel;!t com-
mittee. · 

Emphasis on use of oaobage, carrots 
and dried fruits. covered dish · · 
meals and low cost dietarie .~ •• ~; 

2. 

• ' I 

4-B Olub Food Selection and 
Prepa.ration 1 State office #41, 
County 1/t~ • . 

Oom12letions 

3 communities. . . . . . . . • . . . . . . . . . . . . . . • . 3 
3 o 1 ub,s • . . . . . . .. . . . . .. . . • . . . . . . . . . . . ~ . • • 4 

25 members. . . • • • . . . • • • • • • • • • • • • • . . • . • • 36 
3 demonstration tea.ms......... . .. . ..... 4 
l judging team. . . . . . . . . . . . . . . . . . . . . . . • 16 

g5% completions. • • . . . . . . . . . . .. . . . . . • . .. . . • a9,& 

• Shows that the work has been completed. 
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GOALS AND OOMPLET!ONS (continued) 

Food Preservation (Demonstration 
stage), State office f38, 
Oounty 41-J, 

4 communitie oanning with pressure 

Page 12 

cooker ••..••.•• ,. • . • • . . . . . . . • .. . .. . • 7 
:; oommuni ti s evaporating products. • • 4 
g result demonstrations in food pre-

servation. • . • . . . . . . . . . . . . . . . .. . . . • S5 
12 result demonstrations in food pre-

serve. tion budget a. • . • • . . . . . . . . . . • 6 
15 families adopting improved praotic s 

Goals 

in food preservation............. g5 

4. 14-H Food Preservationi State 
offio #42, Oounty ,r7. 

Completions 

l oommun.i ty. . . • . • . . . . . . • . • . • . . . . . . . . . . 3 
l oanning olub (county-wide).......... 1 
5. mem be r • • . • • • • • • • • • • • • • • • • • • . . • • • • • • 6 

g5 J completions. . • . . • . . • . . . . . . . . . . • . • . • • 100~ 

5. 

Goals 

Xeep Growing (Oampa.ign stage), 
State offioe #39, Oounty #4. 

Oom12letions 

21 community demonstrations............ 21 
450 children involved ••.••....•......••• , 624 

5~ inorease in number normal ehildren •• r 9.9;i 
5i decrease in number dangerously 

unde eight •••••••.•..••....••..• ·•· -6. 71%, 
10 Gold Star oormnunitie ••.••••.......• g 
14 oommunities entering State Poster 

oonte·st . ............................ . 
14 communities entering County Poster 

contest ........................... ·• 
10 Achievement day ••••••••• , •••••..•• ·•· 
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GOALS AND COMPLETIOllS ( continued) 

6. Specialist work. 

Pagel} 

Goals Oomplet~ons 

2 bulletins on vegetable ••••.•••...•• 2 
l 4-H Food Selection and Preparation 

hand.book. • • • . . . . . . . . . . . . . . . . . . . . • • l 
circulars on low oost dietaries, 

oovered dish meal and health..... 5 
Beal th course of study tor schools. . l 
4-H Food Preservation handbook...... 1 

(r) Child Training and Oare. 

l. Prepare for Sohool Round Up 
State office #169, County #9 

Goa.ls Qom:gletion@ 

g oommuni ties. . . • • . • . . . . • . • . • • . • • . . • • g 
All children who are to attend 

school fo:r the first time in 
the fall •. ···•···· .....•• 23 
2. Pre-school Home Demonstrations 

State offioe 1168, County fg 

Goa.ls Completion 

4- oomnnin1 ties. • . . . . • . . • . • . • • . .. . . . . .. . . • ll 
13 result demonstrations already 

stablished....................... 12 
6 new result demonstrations.. . . . . . . . . . 43 
4 communities studying play equipment. 1 

(s) Olothing. 

1. Clothing Selection and Construo
tion, State office #5S. County 
12,. 

Goa.ls OomRletions 

2 oommuni ties ......•................. 
(this is in distribution of Red 
Cross olothing relief) 

6 result demonstrations ...........••• 
·(number of families applying 
for relief) 

15 

150 (families) 
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GOALS AND COMPLETIONS (continued) 

2. 4-H clubs - Olothing Selection 
and Construction, State offioe f64, 
County #29. 

4 oo n:ununi ties ............... , •.. . ..... 
3 cl uba .. . . . ........................ ,, .... . 

30 members ••.••.•.•...•....... , •••••.. 
2 demonstra.t.ion tam ............... .. 
1 judging team. • . . . . . . . ............. .. 

g~ oomple ti ons ••...........•.........• 

:;. 

Goals 

Ohildren 1 s Clothing, State 
offiae *60, County #25. 

Oompl et i o.ns 

2 oomrau.ni ties. . .. . . . . . . . . . . . . . • • • . • . . • • 1 
2 result demonstrations............... 2 
5 families adopting improved praotiees 

in sel otion and constructio~ of 
ohildren1 s olothing................ 2 

(t) Home anagement. 

l. 

Goals I ,._..,...... 

Buy Health with Your Food Money. 
Sta.ta offioe 4/:167, Oounty #5. 

Completions 

g result demonstrations ....•..... ~ . . . . 0 
(with family food budgets) 

4 result demonstrations on food ex-

Goals 

pense aooounts................ ..... 0 

(u) 

1. 

Rome Furnishing. 

Interior- Home Improvement, 
· tate office #46, County Ill 

qomp;ietiqns 

4 comm.unities.......................... l 
1 kitchen remodeled or rearranged..... 4 
g families obtaining labor saving 

equipment.......................... 0 
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GOALS AND OOMPLETIONt (oontinued) 

(w) Oomm:unity Activities. 

Page ,5 

l. 4-H olub work, County-wide, 
State office #65, County 130 

Oo(t.:Ls Oomple tion~ 

6 oomnmni ties. • . . . . . .. . . • . . . . .. . . ..... 
7 clubs. . . . . . . .. . . . . . . . . . .. .. . . . . . ..•. 

60 ruem be rs • • . • • ... • • . . • • • . . . . • • ••••••••• 
~5% oompletions 

members •••••••••••••••••..••••••• 
pro j e o t s • . . . • . • . . . . . • . . . . . . . . . . . • 

g 
10 
70 

84.29~ 
76.25~ 

2. Fa.ire a.nd Exhibits (Demons.tration 
stage) St t o:ffio f69, 
Coun:ty i34. 

(The Elko Oonnty Fair and Flower Show were 
dispensed with thia year by the Fair Board because 
of the eoonomio condition of the county). 

Goa.le Oompletion!t 

200 exhibitors in 1omen I a .Department. . • • O 
4o e:xhi bi to rs · in flower Show. • • . • • . . • • • 0 

;. Farm Bureau Cooperation,. State 
office #122, Oounty #42. 

Goal.s Qomp:;J.~tions 

5 board meet,ings. • . . . . . . . . .. . . .. . . . . . . • 7 
7 oommuni ty meetings11 . . ..•. , . , . • . .. . • 11 
l annual pi oni o·. . . . . • • . . . • . . . • • • . • • • • l 
1 annual county meeting.............. l 

~- Reoreation 1 State office f66, 
County #31, 

Goals 

4 oommru i ties 
4 oommunities 

( adult work ) • . . . . . . . . _. 
(4-H olub work) .•...••• 

·••1t••· 

O·ompletions 
C I 

g 
2 
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Di tribution of time of agent on project. 
Total - 29g days 

Bea yr d outer line indic tee time which has 
b'.) ..,n spent on projects rel ted to nutritlon. 

Keep Growing .••....•• I2t d ~YS Ya.rd Improvement .•• 
pecia.l i st writing. • • .10½ " Pre-school .....•..•• 

Food Selection and Home Improvement ..•. 
Prepar tion •.•....• 16 tt Clothing 4-H ......•• 

Food Sel ct i on. end Hom Improvement 4-H 
Preparation, 4-H ••• 55£ n Homemakers .........• 

Food Preservation •••• 111 " Farm Bureau .•••....• 
Food Preservation 1:t-H 15.., " Garden1 ........... . . . 

M1 oella.neous. • • • 18l+ clay 

days 
ff 
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(f) Home Gardens and Home Beautification. 

NUTRITION 

Adequate Gardens 

The greatest snowfall in nearly forty years 
brought much moisture to the northeastern section of 
Nevada this year, and through the efforts of the Ex
tension Service in teaching the value of an adequate 
garden nearly every ranch in Elko County had some 
kind of a gard$n this pa.at summer. A very large per
centage of these gardens were adequate since they 
produced four or more green vegetables, three or more 
root, two pods a.nd a.t least three misoella..neous vege
tables. 

An early frost in September ruined a great many 
of the gardens and prevented the preservation of many 
vegetables for winter use; however, the ranchers in 
the oounty have supplied practically a.11 of the vege
tables for the family table during the later summer 
months from their gardens. This bas been the greatest 
year for gardens in the history of Extension work in 
Elko County. 

One family where the husband had work just part 
of the time, has solved the problem of feeding six 
active chi ldren by planting five acres of garden. 
Since t his garden was located in a oanyon and was pro
tected it has produoed a grea t variety of the best 
quality.vegetables. In addition to feeding the family 
during the growing sea.son this garden has produced the 
vegetables which when oanned and stored will provide 
for the family during the entire winter. 

The garden project has been oarried on in nine
teen communitie - this year with the cooperation of 
fifty-eight demonstrators. The following communities 
have been included: Elko, Ryndon, Halleck, Fort 
Halleck, Death, Starr Valley, Wells, Metropolis, 
ON'eill, Contact, Olover Valley, A:rthur, Sprucemont, 
Lee, Jiggs, Lamoille, Independence Valley, Owyhee and 
Ca rlin. 

Summary of results: 

Oommuni ti ,es carrying on project ...••• ·• 19 
Days devoted to work by agent......... 3¾ 
News s.tories published................ 0 
Home ·visits. • • • • • • • • • • • • • • • • • • • • • • • • • • ; 
Method demonstrations held............ O 
Result demonstrations carried on •••••. 5g 
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(f) Home Gard ns and Home Beautification. 

NUTRITION 

Adequate Oarde.ns 

Variety Test of Green Leafy Vegetables 

An abundance of moisture this year has been 
very favorable for the growth of green leafy vege
tables and every family with a _g rd.en has had some 
of the varieties of these vegetables. Spin&oh, 
head lettuce, Swiss ohard, kale and oorn salad have 
been the most popular and have been of the best 
quality. 

The Farm Bureau office provided seeds for a. 
number of the green leafy vegetables and fifty-two 
test plots have been raised this year. The work 
,;a.s carried on in the following oommuniti-ee: Elko, 
R.yndon, Halleck, Starr Valley, lells, ONeill, Lee, 
Contact, Spruoemont, Lamoille and Jiggs. 

Distribution of varieties among the test plots: 

Broccoli .•.......•. 
Oorn salad ••••••••• 
Endive .•••••.•.•••• 
Head lettuce ••.•••• 
Collards ..••••••••• 

5 Brossel sprouts .•• 5 
d L 
o Kale ••• ~ • • . • • • • • • • Q 

~ Peppers............ ~ 
o Swiss chard ••••••• o 
6 ~ ~ h 10 · ... p1na.e ••••••••.•• 

Summary of results: 

Oommunitiea in which work was c arried on ••• 11 
Leaders assisting.......................... O 
Days devoted to work by a.gent.............. 3¾ 
News articles published.................... O 
Home visits............................. . . . 3 
Method demonstrations held................. O 
Result demonstrations carried on ••.•.•..••• 31 
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Adequate Gardens (continued) 

A GARDEN FEEDS A HAY OREW 

by 

Ura. Charles Westlund 
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This summer I have had the best garden I have 
ever raised. We moved back to a. pla.oe we owned 
after a period of four years. The place had not 
been well taken oare .of, and we had hard work to 
olea.n it up a.nd get it in order. 

Having little money, I planned to raise a gar
den and in that way to help to feed my family at 
little cost. Our garden was not large. I should 
think it was about one-fifteenth of an a.ore, but on 
that plot of ground I raised enough vegetables to 
supply our tabla for over two months, and during the 
haying season I fad ten men on the hay orew for 
twenty-five days at a cost of only twenty dollars. 
l estimate that during the haying season alone I 
must have saved more than a hundred dollars on food 
beoause I had a good garden. 
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A vegetable garden for hoo~ use this year will help to bring 
tJ.1e fami.ly income back to normal and can insure a healthful and varied 
diet in this t1me of stress. 

To cc:n.ply vdth -t,sne rules c;overning the gove:rnm.ent' s seed l')ans 
to the farmer )I a gt'.l:i:~den md..g t be planted su.r.-ricient for home use. 11

1~.9 
Nevada. ·sta'1/,.tard fc.,r ~n ;.:~:~i~nate e;arden a.s set up bJ the Agrieultura.l ~~x
tension rii··:· is:.on of' the U~~vorsity of Nevada is as folJ.ows~: 

Fc~r green leaf vegetables: 
• -• ~--,...•---•--•-·.......,,_.... ... . •-•,r,.,~•"" s•~~---

Three roo-~ vep~e·'.Jtt't,1e s: 
_..., ... . __ _,, __ ,..__, ·---~ ~ .......... - .. ~~,,,"" _.,.,. •""4!- .. ..... 

rrwo pod 116 get;_,.1:.J 18 ~ : 
• -...,,.. ... _ ..... __....~,--·~· <~- ......... ,. ......... ~- . 

__ ..._....,.. _,_ .. ..._;.,-~-- --...·~•~"----

lei>c:uce, c~bbage, spinach., 
Swiss c\ard., beet tap gl'""Q~~)"J, 

aspe.ragns, -ea.u.lif lov.rer., pt3m;,•~s. 

carrots 1 rv.tabr.,gas., turniriil ~ 
bc-et-s, pc .. rsni'?s., p·O.J~-e..~oes. 

torratoes, oniuns., corn.,. sq1.:t~h, 
c-uc, .. nnbers and ra./p.shes. 

! 

Si1.,ic~ :· ths- Cl''t:•v4J1io·~ -5 .. t~m· o.f' gost in the hr.ime is for· :Poo.d, . . _;y--ou 
ean f;; a?e morJ.8:V by gr0vv·i~ ~~ ~.nntead of buying :,.rour · vE::-g~tau J.».~.. I-IA VE AJ
BIG A G1\.RJ1~1'; f..,S YOU CAW" C~t\Q(:,f-'-ourth of ah B.-t)r~ .. of gour. gro~d wil.1. ..,. ... 

·-vr-obo.b ly p1 .. o(l,1~r 1J..S m.ud .. h as your farni ly will no-e{~ ~ 
-··· 

.. . 50fo ··11oti-..tor~~1 .{ oue."'1, .... _;_i~th · ·c -.,,': these s ·1~uu.l d. be . a.n early . __...~--
variet~y :3 -~ t\E· t you wiJT h~v-e ·pottd::o~s .as early ___ :--

. -•.. 

... ~ - .... .. -· 

-~-
_ .. .- ... 

__ ,.,...--:_:: ·- ...... 

. e.s Augv.t:i"'.., a ·11 __ ~-'l.,1-1terr'b(.')r). 
... ... .. ·--. 

¥ .... . -- ·- .. - .. .. ..... 
·- -

ToJJ.atoeu ·shou.J.J . .-['.~:.we.ys be includk1t .in "a :;ooi-- .ga~o1:.-1 siv~e th~y 
ha,~ =~fri'\$ .. d11.o..l purpose of ?.':cu:'d, ·x.ai vo-gotable:-5 .. P:v· -:>vidin_; the sarriG h:..o.l th 
materiaJs :: .. s ···1•ru;__t.r··tho:y fl. r e the ni.ost ine:;..:pfu..1.S iv,., 1t1efu:rn--·of._s-e-cu:ri:a.g 
........ tBYi'' l. Y]'· "i/11 ,c.,n. f.,_ .. ,u· t'" a,w·u . 11·'. g1'.l . --~----~-----·-· 
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H01N" MUCH VfILL YClUR F.AtiiILY NEED. - -- -- ....... .- _ _,......... --
To provide the average farm fn.m.ily anri its usual hired help 

with sufficient vegetables, how much will you need to plan to raise? 
These amounts have been carefully worked out and can be raised on about 
one-fourth of an acre of good, well-irrigated land. 

1000 lb. (about 17 bu.) potatoes. 
700 " (about 13 bu.) other root vegetables. 
300 " (about 5 bu.) tomatoes. 

500 - 600 n green leaf vegetables. 
200 " peas and string beans. 
300 11 miscellaneous vegetables 

2800-2900 lb. Total 

Such a garden will provide vegetaoles to be canned and stored 
sufficient to carry the fa:mily through the v.rinter months• 

A minim tun winter store for the average farm family should 
include amonnts somewhere near the following quantities, 

200 ... ;300 qt. ca:nned vegetables. 
400 - 500 lb. root vegetables for storage. 
100 - 200 lbo cabbage & cauliflower for storage. 

50 - 100 lb. home dried vegetables; spino.ch, string 
beans, peas and corn. 

600 - 800 lb. potatoes. 

PLANTING Tilfl:8 

Vegeta~les which are easily frosted shnuld not be planted 
until settled, warm weather which is seldom before May 15 in Nevada 
(with the ez:ception of the s01.;_thern porti:)n). From then until June 
10 is the bost time to plant suc!1 seeds, Planting later than June 10 
is not so successful for many se0ds as th0 weather is too warm and the 
growing season too short, 

Seeds of tomatoes., cabbages, peppers, cauliflower, etc., can 
be successfnlly started in hotbeds early in April or in cold frames late 
in April., and transplanted to the garden when danger of frost is over. 
Or these plants cn.n often be bought from nurseries at reasonab\e prices. 

Among the plants that will stan.d frosts and that can be planted 
in April and ~Jay are practically all root crops (beets., carrots., etc.) 
smooth seeded peas, lettuce ~ mustard, asparagus roots, etc. lff. ost seeds 
marked "hardi' by seed companies whose seeds are grown in northern or 
hi~h _p.Jtitude climates can be planted at this time (April and May)• 

Your local conditions as to al ti tudc,. type of soil and f~rost 
da·t c-,n sh<>ul.r} .go1n,rn --yonr time of' pla.11tiug; to a lo.rge extent. 

-2-
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. . ··- ~ ..... -,... - --·· -- . - ~-· ·-·· .-- ., -·-· ·-· ... - ... ·-·--- ...,._ 

SUGGESTED VARIETIY~S C}F VEG~TXBLES ----·- - ------
Note: All varieties of seeds should be high altitude or northern 

grown since they will probably be more suited to the high 
altitude and severe seasons of Nevada. 

Asparagus 

Beans, green 

wax 

Pole 

Beets 

Brussel Sprouts 

Cabbage, Early 

Late 

Chinese Cabbage 

Carrots 

Cauliflower 

Corn 

Cucumbers 

Endive 

Kohl Rabbi 

Kale or B0recol0 

Lettuce 

Washington (rust resistant) 

Stringless green pod; Bountiful. 

Brittle wax; Imported green wax; 
Davis kidney wax. 

Lazy Wife; Kentucky Wonder. 

Early Wonder; Detroit Dark Red. 

Long Island Improved. 

Gold Acre; Copenhagen Market; 
"Early Jersey Wakefield. 

Danish Ball Head; Flat Dutch. 

Pe-Tsai; 1"rong Bok. 

= 1 n· C J .tiar y 1.1orn; / or,3 __ es s; Danvers 
iialf Long; Cho.ntenay. 

Snowball; Dry ~,ven.thor; Danish 
Gianto 

Golden Ba~tam; Golden Gem; Early 
Sunshine., ·· · 

Snow1 s Pickling; Chicago ~ickling; 
Boston Tickling; Davis Perfect; 
Slicins-whit0 Spine; Long Greene 

Green Curled. 

White Vi0m:a 

Green Curled or Scotch. 

Head-iceberg; Big Boston, New 
York; Leaf-Grnnd Rapids; Black 
Seeded Simpson; Prizeh0ad. 
Cos lettuce or Romaine (for 
cool, moist weather). 

-3-
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Musto.rd 

Onions 

Peas; extra early 

D k. .Lump ·J.n 

Parsnip 

Radish 

Rutabo.ga 

Salsify or Oyster Plant 

Spinach 

Squash 

Swiss Chard 

Torn.a.to 

Turnip 

----· ·---\ . .... --~~ ... ..... . -- ---

Giant Southern Curled; Fordhook 
Fancy. 

Australian Brown; Silverskin; 
Red Wothorsfield; Southport Red; 
Southport Y•3llm,v; Southport White; 
lf!hi te Queen, Bermuda Plants. 

Alaska; ~o.rly Bird; Extra Early 
Pilotc 

Dwarf:: .Americo.n ;Vonder; Hundred
fold or Blue Bantam. 

Tall: Evo rboaring; Telephone. 

-- - ~- -- --- --

Fort Berthold; Omaha; Sugar or Pie, 

Guernsey; Hull;:;w Cro-vm. 

Saxa; Early Scarlet; White Icicle; 
French Br0a~Iastc 

Banghotm LD/1ish ; To.ble; Purple
top Yo ll,:;1N:,) 

Sandwich Is lo.nri l\liarnrnoth. 

New Zen.land; Bloomsdale; Victoria. 

Summer~ Cro•Jk.neck; Whi to Bush; 
Gc<1.d0n Custard. 

Wintor ~ A ri.karfl; Gilmore; .. _ ... __ _ 
Lelicious; 8arly Mandan; 
Hcbbard; Kitchenette 
To.blo Queen; Banana. 

Lucullus; Cut and Come Again, 

Cho.lks Early Jewel; Sunnybrook; 
Bonny Dt"s"t ; 11:arliana; ~John Baer; 
Yellow· fer.t r 1. 

PurpL~- •tO''.:' ,:rhi te Glove; Vlfhi to Sgg; 
?rhito Pi.io..n; i)r~' . .c.go J,3lly or Golden 
Ball; Sev0n Top \for greens only). 

-4-
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(f) Home Ga~den and Home Beautification. 

HOME GROUND IMPROVEMENT 

Elko 1and Wells 

This year has been the fourth in hich this 
projeot has been carried on in Elko County. Ne~t 
year will close the five year demonstration in 
home grouno.s improvement and will probably mark 
the end of the contest manner of handling the work 
since mo .,) t o:f the homes will have been qui t~f well 
covered in the five years. However, we expeot the 
home to continue making requests for assistance on 
landscaping, selection of trees and shrubs, in
formation on planting, eto. 

The past four years have brought great changes 
in the appearance of both Elko a.nd Well.a. A great 
deal of pride is shown in the yards of both towns 
and the peopl have put in unlimited time and labor 
on their grounds. 

The organization of the project has incl ued 
captains in different districts of the towns who 
secured the enrollments and encouraged the contest
ants. To judgings were made of the . yards: one 
early in June and the second in August. 'fwo contest.a 
were held in ea.oh town.: one for yards which had al
ready bad previous improvement, and one for those 
where the \vork as ne,v this year. 

Winners of the contests: 

Elko improved yard contest: 

1. Mrs. E.G. Reynolds 
2. rs. Alex Oaxdin 
3. rs. J. A. Edwards 

Elko non-improved yard oontest: 

1. !Lrs. Jante8 Deckroah 
2. Mrs. H. G. Beigler 
;. Mrs. Earl Argyle 

Wells improved ya.rd contest: 

l. Mrs. Karl Supp 
2 • Mrs • W. H. Supp 

Wells non-improved yard contest: 

l. rs. Ethel Gulley 
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HOME GROUND lMPROVE_ lliNT - Elko and Wells (continued) 

Elko 
We·lls 

Enrollment 
l9_g9_ 
~ 
17 

in contests 

.l§~O 
15 

during the 
.1451 

11 

four years: 
1~. 
~ -

5 
The reason for the decrease in enrollments each 

year is no doubt, the.:t most of the homes either have 
been or are being reached. 

The judging this year was done by Mr. Royal D. 
Crook, District Extension gent, Ely, Eevada. 

List of cooperators: 

Elko improved yards: 

Mrs. 0. D. Kendall 
Mrs. O. H. Burner 
Mrs. 0. J. Crow 
Mrs. Lee Palmer 
Mrs. Ore Johns 
Mis. Melvin Wignald 
Mrs. George Turcott 
Mrs. E.G. Reynolds 
Mrs. Gertrude Badt 
Mrs. Olvie Stewart 
Mrs. J. A. Edwards 
Mrs .. E. E. Ennor 

· Mrs. Alex Oiirdin 
Mrs. E. M. Steninger 
Mrs. George Sutherland St. 
Mrs. Frank Wiggins 
Mxs. Mabel Armstrong 
Mrs. 0. A. Sewell 

E.lko non-improved yards: 

Mrs. J. H. Deckroeh 
Mrs. H. G. Biegler 
Mrs. Earl Argyle 

Wells improved yards: 

Mrs. Fred Colton 
Mrs. J. L. Neilson 
Mrs. Karl Supp 
Mrs • W. H • Supp 

Wells hon-improved yards: 

Mrs. Ethel Gulley 
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HO , GROUND IMPROVEMENT - Elko and Wells ( continued) 

Summary of results: 

Communities which carried on work •...•• 2 
Leaders assisting. . . . . • . . . . . . . . . . . . . . . . 5 
Days devoted to project by agent....... 7rt 
News articles published., ............. 3 
Home viai ts ..•.................. ., . . . . . • 50 
Method demonstrations held ...•.......•• 0 
Result demonstrations carried on .... ~ .. 26 



y •, d atte:r improvi . • r • 
t . tirst r ae in th 

Figure :t-io. I. View ot tlid of grcrund9. 

a t of he yard was to.l'ffl. · .ly fi_lod · th 
d t l: le · ed . The other sid lie 

d tro yee.. ..r· ,n 1. Th· startd of 
· o been \ln\1 a ly g d ,hi.a year. 
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HOME GROUND IMPHOVEME T - Elko and· Wells (continue) 

Mrs. Cardin I s yard before improving. Yrs •. 
Oa.rdin wa.s winner of the second prize in the improved 
yard oontest. 

( 

Figure Ho. 2. View of house and grounds. 

The Oa.rdina built their home two years ago and 
have have taken a great deal of pride in making their 
grounds beautiful. The yard was landscaped by the 
Extension Service. 



ELKO COUNTY, J!.EVADA 

B01E G·ROUUD IMPROVEMENT - Elko and \fells (continued) 

Mrs. Oci.rdin's yard after improving. 

l 

Figure No. 3. Bame view two months later. 
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HD!v'Ji' GROU'\IJJS IMPROVEMEllfT - Elko and . ells ( continued) 

Mrs . Edward's home before improving. Mrs. Edward 
was winner of the third prize in improved yard oonteat. 

--. 

j 

( 

Figur No. 4. View of new lawn and children's 
play yard. 
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HO GROUNDS I ROVEMENT - Elko and Wells (oontinued) 

Mrs. Edwa~d's home after improving. 

Figure Ho. 5. Same view late in the season. 

Mrs. Edwards has proven that a yard can be en
joyed by all members of the family and still be beau
tiful. 
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HOME GROUtDS IMPROVEkE-r - Elko and We ls (oontinued) 

Mrs .. Dackrosh's home after improving. Mrs. 
Deckrosh was winne~ of first p~ize in non-improved 
yard contest. 

Figure No. 6. View of house a.nd lawn. 

The fence was put in this year and has me.de it 
possible for Mrs. :Oeokrosh to have a good lawn for tha 
first time. 
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(f) Home Grounds and Home Beautification. 

HOME GROUNDS IMPROVEMENT 

County-wide Farm Yard Improvement 

This was the third year for fa.rm yard improve
ment contests in Elko County. Lamoille was the 
only community which carried on the work and since 
there ha bven an abundance of moisture the yards 
in that valley showed a great improvement during the 
summer. A captain was chosen who secured the enroll
ments for the contest. Two contests were held: one 
for improved yards and one for non-improved yards. 

iinnars in the contests: 

Improved yard contest: 

l. Mrs. H. L. Casa 
2. Mrs. Ed Lytton 
J. Mrs. Bert Barmer 

Non-improved yard contest: 

1. rs. Charles Westlund 
2. Mrs. Marian Blume 

Other demonstrators: 

1. rs. James Frazier 
2. Krs. John McKinney 
3. rs. Fred Voight 

Summary of results: 

Communities carrying on project .•••.•••• l 
Leaders assisting with work •••••••.••••• l 
Days devoted to work by agent •••..•....• 2 
Bes articles published .••.•.•.•..••.•.. l 
Home visits ...........•.•..•.•..•.•..••• 17 
Method demonstrations held •••.•.•••••••• 0 
Result demonstrations carried on •••••••• 8 

- :·_ 1\ ·'ll -11 • v ~ ',al 
. I I ! ' ·l . ,._, ' .•. " 

' ...... -. .. ,,-.t; I 

~ 
Figure No. 7. 

interest in flower 
Elko Oounty women take a great 

gardens. 
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County-wid Farm Yard Improvement (continued) 

Mrs. Case's home before improving. Mrs. Caae 
was winner of th.e first prize in the improved yard 
contest. 

l 
J.i,i gu:re No • 8 . V'i ew of home and grounds • 

This is the summer home of the Cases, and is 
located in the Laraoille Grove. The house is a. two 
room cabin which has been attractively decor ... ted 
and made beautiful by its surroundings. 
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Oounty-wide Farm Yard Improvement (continued) 

Yrs. Case's home after improving. 

Page :,s 

Figure No. 9. The sane home two months later. 
Mrs. Oase gre sweet peas this summer which climbed 
more than ten feet. 
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County-wide Farm Yard Improvement (continued) 

Figure 10. View of flower garden adjoining 
th Oa.se home .. 

This home and gaxden has been considered the 
most beautiful in the county this year. 
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County-wide Fa.rm Yard Improvement (continued) 

Mrs. Westlund's yard before improving. Mrs. 
Westlund was the winner of the first prize in the 
non-improved yard contest. 

.. .. ~ .l ' t 
\ 

Figure No. 11 . View of home and grounds. 

The dandel i ons were so thiok in this yard that 
it seemed a hopeless task to endeavor to kill them 
out. 
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County-wide Farm Yard Improvement {oontinued) 

Figure No. 12. View of yard at close of season. 

Most of the dandelions ha.Ye been cleared out, and 
a good stand of grass has been put in. Several flower 
beds add much to the attraotiveness of the Westlund 
place. 



( q) litoods a .. nd •rut:ci tion. 

NUTRITION 

Food Selection and P~epaxation 

ho 
F?.ge "f'C 

; 

Another year of great economic need has in
crea.sed interest in lo ooat dietarivs.. The agent 
has &ocordingly spent sixteen days on this project 
out ide of speoialist writing which hrs been also 
in the field of nutrition. Nearly one-third of the 
year 1 s work has been on these projects among the 
women and 4-R olub girls. 

Work has been carried on at Lee, Jiggs, Elko, 
Lamoille, Starr Valley, Deeth, Wells, Contact, 
Whiterook, Hida.s, ONeill, Metropolis, Sprucemont, 
Halleck, Elburz, Carlin and Montello. 

Demonstrations bave been given on covered dish 
meals, on the use of cabbage and oarrots and on the 
school lunoh e.t Elko, Lee and Lamoille. Oiroulars 
have been written and :remsed from our office on 
low oost meals, dollar dinners and covered dish meals. 

In order to make up for the deficiencies of so 
rnany of the diets of the school children thexe was a 
oa.mpa.ign la.st winter among the so11ools to encourage 
the use of ood liver oil with the result that nearly 
one-half of the children took ood liver oil at lea.st 
part of the winter. Special dietary advice has been 
given to 7g4 individuals on weight control, nutritional 
anemia, thyroid and constipation. 

Summary of results: 

Oom:A1 mities carrying on work ............... 16 
Leaders assisting .•......... .. ...........• 0 
Days devoted to work by agent .............. 16 
Days devoted ·to specialist writing •••...•• 30½ 
News artioles Jlubliahed. • • • . . • • . . . . . . . • • . • 5 
Hc>me visits............................... 2 
Method demonstrations held •...•..........• 4 
Result damons·cxations (other than Keep 

Growing) . . • . • . • . • . .•••.•••••••.......• 75 
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SIXTY WAYS OF USING CARROTS 

Carrots are similar to fruits in that they are good health insur
ance. A raw carrot may keep the doctor away as efficiently as 
the proverbial apple. Rich in vitamins A, B and C, they help 
to protect the body from infection, increase resistance to disease 
and tend to promote growth. Whether cooked or raw they pro
vide minerals for bones, teeth and blood, and may be served in 
such a wide variety of ways that they are universally popular and 
pleasing to the most particular appetite. 

Vegetables are given to children at a much earlier age than was 
formerly practiced. It has been found that young children have 
need of the minerals and vitamins in vegetables for proper physi
cal development. If the child learns to _eat a variety of vegetables 
before he is a year old, he will be more likely to like them when 
he is older. Strained carrot pulp may be introduced into the 
baby's diet by the time he is six months old. After the first year 
the vegetables need not be strained, but should be finely minced 
until the child is about three years of age. Even raw carrots, if 
they are well chopped or ground, may be safely given to a child 
during his second year. 

In cooking carrots, the smallest amount of water possible should 
be used in order to conserve the minerals and vitamins which dis
solve in the liquid. They should be cooked only until tender, since 
overcooking causes loss of food material and destroys the vita
mins and flavor. 

ATTRACTIVE CARROT RECIPES 
Just try some of these carrot soups on your luncheon or supper 

menus and see how delicious your family will find them. Cream 
of carrot soup packed in a glass jar in your school child's lunch 
and reheated at noon will give your little boy or girl a nourishing 
and appetizing dish which will help to keep your child growing. 
This is an excellent way of increasing the amount of milk in the 
child's diet. 

Soups 
CREAM OF CARROT SOUP NO. I 

2 C milk 
2 T flour 
1 T fat 

1 T onion juice 
1 to 2 C strained carrots 
1 t salt 

1 T minced parsley, rcel,ery or ¼ t celery salt 

Make a white sauce with the milk; flour, fat and salt. There 
are two methods of doing this. Both are good. 



4 Sixty T,V;ays of Using Carrots 

Method I-Mix the flour with a double amount of cold milk to 
for'in a smooth paste. Add gradually to the rest of the milk which 
has been heated, stirring and cooking until the sauce is thickened 
and the starch cooked. This will take approximately 3 to 5 min
utes over direct heat or 15 to 20 minutes in a double boiler. Add 
the fat and seasoning just before serving. 

Method II-Melt the fat, add the flour and cook while stirring 
until smooth. Add the milk and cook as in first method. 

Cook the carrots until tender. Rub through a strainer and 
combine with the white sauce. Serves four. 

CREAM OF CARROT SOUP NO. II 
(Good for the farm family, where cream is not expensive) 

2 C thin cream or very rich milk 
1 to 2 C strained carrots 1 t salt 

Scald cream in double boiler. Add carrots and seasoning. 
Onion juice, minced parsley or celery may be added if desired. 
Serves four. 

CARROT AND CORN CHOWDER1 

2 to 3 slices bacon or salt pork 1 ½ C fresh corn 
1 to 2 slices onion 3 C rich milk 
1-½ C sliced young carrots 6 to 8 crackers 

Salt and pepper 

Chop the bacon and heat in the bottom of a soup kettle with 
the onion; cook till onion is slightly yellow. Add the carrots and 
corn and cook until tender, stirring to prevent burning. Add the 
milk and seasonings. Let boil up once, and add the crackers 
broken in pieces. Serves six. 

VEGETABLE CHOWDER 

l- C salt · pork, cut in pieces and browned, or 
4 T drippings 
1 C potatoes, diced 1 med. onion 
1 C carrots, diced 2 T flour 
1 C turnips, diced 1 T fat 
Few celery leaves, celery salt or parsley 
2 C hot milk Salt 

Add the onion to the hot browned pork, or drippings, and cook 
until slightly yellow. Add the carrots and turnips with enough 
water to cover and cook for 15 minutes. Then add potatoes and 
seasonings and cook uncovered until tender. Add milk and allow 
to come to boiling point. Thicken with flour which has been 
mixed with enough water to form a thin paste. Serves six per
sons. 
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VEGE,TABLE SOUP WITH MEAT STOCK 

Make a beef stock by using a 1 to 2 pound shin of beef cooked 
in 1½ quarts of water. • 

1 qt. beef stock ½ C carrots ½ C potatoes 
½ onion ½ C turnips 1 t salt 

Cut all vegetables into sn1all pieces of uniform size and shape. 
Cook in boiling salted stock until tender. Serves six. 

OARROT BISCUIT SOUP2 

6 carrots 
3 med. potatoes 
1 med. onion 

2 cold biscuits 
4 slices crisp cooked bacon, diced 
2 T fat 
¾ t paprika 

Slice the carrots, potatoes and onions and put on to cook in 2 
quarts of water. .Add bacon, fat, salt and paprika. Cook u1:til 
vegetables are tender. Five minutes before serving, break the 
biscuits into quarters and add to the soup. Six crackers may be 
used instead of the biscuits. Both the biscuits and the cracker 
crumbs act as a thickening and give a distinct flavor to the soup. 
Serves eight persons. · 

Carrots Served as a Vegetable 
In a locality such as Nevada where such high quality carrots 

are grown it is recommended that they be served in the family 
dietary at least twice a week during the winter months, when 
other vegetables are scarce. A variety of ways of preparing and 
serving cooked carrots prevents their becoming a monotonous 
vegetable and provides the family with minerals and vitamins so 
necessary to good growth and health. 

BUTT'ERED CARROTS 

Boil or steam carrots. If boiled, us,e only enough salted water 
to cover and allow it to cook down so that none of the liquid is 
lost. Slice, dice, cut into shoe string size, or if small, serve whole. 
Add butter just before serving. Chopped parsley may be added. 
A little sugar may be added if desired. This frequently makes 
carrots more attractive to children. 

CARAMEL CARROTS 

8 to 10 small, new carrots 
2 T· fat 

2 T sugar 
Salt 

Wash and scrape the carrots and cut in eighths lengthwise. 
Cook until tender, drain and roll in sugar to which a few grains of 
salt have been added. Melt the fat in a frying pan; add carrots 



6 Sixty Ways of Using Carrots 

and cook until slightly brown. Turn with a spatula so they will 
be glazed all over. 

GLACED CARROTS NO. I1 

Boil or steam the desired number of carrots; cut in quarters. 
Place in a baking dish, dust rather thickly with granulated sugar 
and dot with butter. A few grains of mace may be added. Pour in 
a little water and bake until coated with the sugar syrup-about 
30 minutes. 

GLACED CARROTS NO. IP 

6 med. carrots -½ C water 
tr C brown sugar 2 T butter 

Cook the whole carrots in salted water. Make a syrup of the 
brown sugar, water and butter. Place the cooked carrots in the 
syrup made in a heavy frying pan. Baste carrots until they have 
a rich glaze. Serve with roast meat. 

CARROTS L YONN AISE2 

2 C carrots cut into thin strips 2 T fat 
2 t chopped onion Salt and pepper 

1 T chopped parsley 
Boil carrots 10 minutes and drain. Melt fat, add onion and cook 

5 minutes. Then add carrots and seasonings. Stir gently until 
well blended. Pile in hot dish and sprinkle with parsley. Serves 
four to six. 

FRIED CARROTS AND APPLES 

6 med. carrots 6 tart apples 1 T sugar 
¾ t salt 2 T fat 

Cut carrots lengthwise into thin slices. Pare the apples or leave 
the peelings on, as pref erred, core and cut into slices about one
fourth inch thick. Place a layer of the apples and then a layer of 
carrots in a skillet with the fat (two layers will be enough) cover 
tightly, and cook until well browned, turn and brown the other 
side. Just before the cooking is finished, sprinkle with salt and 
sugar. Serve on a hot platter, first a layer of carrots, then a 
layer of apples, so the two can be lifted together. 

CARROTS AND GREENS2 

2 C cooked carrots 1 egg, well beaten 
1 T butter Salt and pepper 

2 C cooked greens, finely chopped 

Cut carrots very fine and mix with egg and butter. Season to 
taste. Half fill small greased molds with the carrot mixture and 
pack enough cooked greens on top to fill. Spinach, dandelion, beet 
greens or dock may be used. Place the molds in pan of hot water 
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and bake in a moderate oven for 20 minutes. Turn out and serve 
with a little cream. 

STEWED CARROTS AND C'ABBAGE2 

2 C carrots cut in strips 2 T butter 
1 small head of cabbage, shredded 1 C boiling water 
2 t salt Pepper 

Mix vegetables and place in saucepan with water. Cover close
ly and bring to a boil, then simmer until almost tender. Add but
ter and seasoning and cook 5 minutes. Practically all of the 
liquid should be absorbed in the cooking and the vegetables may 
be served without draining. 

CARROTS AND BACON3 

4 C carrots, diced 1 ½ C boiling water 1 T flour 
2 oz. bacon, minced and browned 1 t sugar 

Boil together slowly until thoroughly done. Thicken remain
ing liquid with flour. Cook 5 minutes and serve hot. Serves 
eight to ten. 

6 med. carrots 
½ T sugar 

SAVORY CARROTS1 

¾ t salt 
2 T · melted butter 

Pepper 

2 T chopped parsley 
1 T lemon: juice 

Boil or steam carrots until tender. Place in saucepan with 
melted butter and seasonings. Reheat and serve. 

MASHED CARROTS2 

1 lb. carrots 1 T butter 
1 C boiling water Salt and pepper 

Cook carrots until tender. Put through a food chopper. Add 
butter and seasonings. Mix well and press mixture into small 
greased cups. Set in a hot place for 2 to 3 minutes, then turn out 
on a flat dish. Serve with or without Etauce. The carrots may be 
chopped or ground before cooking to save time. 

STUFFED CARROTS NO. I2 

6 medium carrots 1 t salt 3 T flour 
3 T butter 1 C milk ½ C grated cheese 

Cook carrots in salted water until just tender. With an apple 
corer carefully scoop out the center of the carrots and fill with a 
sauce made with other ingredients. Reheat in oven and serve 
with pork roast or other meat. 

STUFFE,D CARROTS NO. IP 

Select uniform sized carrots. Scrape, cut in halves lengthwise 
and cook until just tender. When tender, scrape a cone shaped 



ELKO OOUNTY, JI{ADA Page !±} ~--~-~~---~-----=-------==-==-=-=---------.....-:....:::...::~-=--=--=__:'.:'.:....::::_::-=.:"'"'"':::::::-:==-----:-....,:::.-=-.::=::~ 

8 Sixty IBays of Using Carrots 

wedge from the middle of each, drop in a small piece of butter and 
salt. Fill cavities with finely chopped, cooked and seasoned 
spinach. Round tops smoothly, pour melted butter over, reheat 
and serve very hot. A small slice cut off of the side will help to 
keep the carrots right side up while they are being baked. 

GRAPENUT STUFFED CARROTS2 

8 med. carrots ¾ t salt 
¾ C grated cheese 1-½ C cooked rice 
-½ C grapenuts 2 T green pepper, chopped 
1 T milk Pepper 

Cook carrots in boiling salted water until just tender. Hollow 
out one side of carrot. Remove thin slice from other side so it will 
rest firmly in pan. Add cheese, grapenuts, green pepper, milk and 
seasonings to rice. Stuff carrots with mixture. Place in greased 
baking dish and bake in hot oven for 20 minutes or until brown. 
Serve with parsley. 

THREE IN ONE2 

Boil 6 carrots and 6 onions separately until tender; boil 8 or 10 
potatoes and dry thoroughly. Put the well drained carrots and 
onions with the potatoes and mash fine. ·Add salt, pepper, butter, 
and just enough milk to blend all together. Serve hot. 

CARROTS AND BAKED POTATOES1 

Select medium sized, smooth potatoes. vVash and dry. Brush 
over with fat and put in hot oven to bake. When done, cut length
wise and scoop out centers. Put center of potatoes through a 
potato ricer with equal portions of cooked diced carrots. Add 
cream, butter and seasoning and beat as for potato mash. 
Replace in potato shells, heat and serve at once. 

CREAMED CARROTS 

2 C milk 4 T flour 1 to 2 C cooked carrots 
1 t salt 4 T fat 

lvlake a white sauce of the milk, flour and fat and add the car
rots. Chopped parsley may be added. 

CREAMED CARROTS WITH PEAS 

Substitute peas for one-half of the carrots and make in the 
same way. 

CARROTS AU GRATIN4 

To each cup of white sauce add ½ ~up grated cheese and stir 
until the cheese is melted. To 1½ cups of cooked diced carrots add 
the cheese sauce. Cover with buttered crumbs and brown in the 
oven. 

Ji 
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CREAMED CARROTS WITH PEANUT BUTTER2 

6 carrots 1 T peanut butter 1 C white sauce, medium 

Dice carrots and cook until tender. Make white sauce, adding 
to it the peanut butter. Pour over the carrots and serve hot. 

CREAMED CARROTS WITH ONIONS2 

To 2 cups of cooked diced carrots add 1 cup of cooked onions, 
then mix with 1 cGp hot white sauce. 

SCALLOPED CARROTS3 

3 C carrots, sliced thin. 1-½ C white sauce 
1 C onion, minced ½ C fine, dry bread crumbs 
3 green peppers, minced 1 T butter 

Boil carrots and onions separately until both are tender. Grease 
a baking dish and put in a layer of each vegetable. Continue in 
this way until the. vegetables are all used. Then pour in the white 
sauce, cover with buttered crumbs and bake in a moderate oven 
until brown. 

CARROT SOUFFLE4 

1 C med. white sauce 
1 C carrots, boiled and mashed 

2 eggs 
Salt 

1 T- minced onion Paprika 

Add the carrot, onion and seasoning to the white sauce, then 
add the beaten egg yolks. Beat the whites of the eggs until they 
are stiff. Fold them lightly into the first mixture, and turn thi;~ 
into a buttered baking dish. Set the dish in a pan of hot watei· 
and bake the souffie in a moderate oven 30 minutes. Serve at 
once in the dish in which it was baked. 

CREAMED CARROT PULP2 

Wash and scrape young carrots, and grate or run through the 
food chopper. Season this pulp with salt and paprika. Moisten 
with cream, and heat very hot in double boiler. Place in a large 
baking dish or individual baking dishes, cover with buttered 
crumbs and brown in tlie oven. 

CARROTS A LA OREME2 

1 qt. carrots 2 T butter 1 t salt 
2 med. onions 3 T cream 1 T chopped parsley 
1 C water 1 T flour 1 T sugar 

Cut carrots lengthwise and chop onions fine. Cook together, 
very slowly, with water, sugar and butter until tender. Mix flour, 
salt and cream and add. Allow to come to a boil but do not stir. 
Shake the kettle a little to prevent scorching. Serve with parsley 
sprinkled over the top. 
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CARROT CUTLETS NO. P 

1 C carrots 1 ½ C milk 
1 C potatoes 6 T flour 
1 C turnips 1 t onion juice 
1 can peas 1 egg 
2 '11 butter Salt and pepper 

Dice the vegetables. Steam or boil until tender. Drain the 
peas. Make a white sauce of the butter, flour and milk. Season 
with salt, pepper and onion juice. Mix the vegetables with the 
sauce. Thickly butter a shallow pan and spread mixture in it to 
cool. When firm turn out on a crumbed board. Cut in cutlets, 
dip in beaten egg and roll in crumbs. Fry in deep fat until golden 
brown. 

CARROT CUTLETS NO. IP 

1 C carrots, boiled and mashed 1 T pimento 
2 C cold boiled rice 1 T celery salt 
1 egg beaten Salt 
1 T onion, chopped Paprika 

Mix the ingredients well. Form the mixture into balls and flat
ten them in the shape of cutlets. Roll them in crumbs, egg, and 
again in crumbs. Saute them in drippings. Place a cube of jelly 
on each cutlet and garnish with parsley. 

VEGETABLE PIE 

Mix together cooked carrots, lima beans, peas, and canned corn. 
Season with butter, salt and pepper. Add a little milk and put in 
individual baking dishes. Cover with rounds of pastry. Bake in 
a hot oven. Serve as a main dish at dinner or supper. 

Salads 
Attractive and most palatable salads are obtained through the 

use of both raw and cooked carrots. Since we urge everyone to 
eat at least one raw vegetable a day we especially recommend the 
use of raw carrots in the diet. Uncooked carrots are high in that 
elusive vitamin C which is so easily killed by cooking and which 
is so necessary to health. Properly stored, carrots may be easily 
kept from early fall until late spring. Try the following carrot 
salad recipes and serve them often. 

CARROT SALAD2 

1 lb. carrots, or 12 stuffed olives 
6 medium carrots ½ C pecan meats 
1 C string beans ½ C salad dressing 

1 t salt 

Clean and grate carrots, add string beans, chopped olives, nut 
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meats and salt. Mix lightly with salad dressing. Serve on crisp 
lettuce. 

CARROT PINEAPPLE SALAD 

1 lb. carrots -½ t salt 
3 slices pineapple ¾ C mayonnaise 

Clean and grate carrots, add finely cut pineapple and salt. 
lightly with mayonnaise. Serve on crisp lettuce. 

4 oranges 
4 carrots 

FOUR SALAD2 

4 lettuce leaves 
4 unbroken walnut halves 

4 T walnuts, chopped Salad dressing 

Mix 

Peel the oranges, separate into sections, remove membrane 
and cut into small pieces. Arrange on lettuce. Grate carrot over 
oranges, sprinkle with nuts and add salad dressing. Garnish 
with walnut halves. 

MACE:POINE SALAD2 

Cook separately a cup of sliced carrots, 2 beets, diced, 1 cup 
diced celery, 1 cup string beans and a small head of cauliflower,. 
combine lightly with a fork. Serve with French dressing to which 
is added chili sauce and onion juice. 

LIVE,R AND CARROT SALAD 

-½ C cooked liver, chopped 1 C shredded cabbage 
½ t salt 1 ½ T lemon juice 
Lettuce 1 med. carrot 

Salad dressing 

Boil liver until tender, cooking liquid down until none is left; 
add salt. Remove from fire and cool. Put through meat chopper 
and add carrot and cabbage. Mix thoroughly with lemon juice. 
Serve on lettuce with any preferred dressing. 

SPRING SALAD 

16 asparagus tips 
2 C green peas 
3 C cooked carrots, diced 

Lettuce 

Parsley, chopped 
Pimento, diced 
½ C salad dressing 

Arrange lettuce on salad plate, and radiate asparagus tips 
toward the edge. In spaces between tips arrange a mound each of 
peas and carrots. Sprinkle carrots with parsley, and peas and 
asparagus with pimento. Add salad dressing. 

CARROT AND APPLE SALAD 

2 C raw carrots 1 C diced apples 
½ C chopped nuts 1 C diced celery 

Grate carrots or grind through food chopper. Mix with other 
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Bake in a hot oven at first then reduce temperature. The pie 
ought to be thoroughly cooked in 30 minutes. Whipped cream 
may be served on top. 

CARROT AND APPLE 

1 ½ C diced cooked carrots 
PIE4 

1 T vinegar 
½ C water 1 C diced tart apple 

1 C sugar 
½ C raisins 

1 T butter 
Nutmeg 

Vanilla 

Cook the mixture, with the exception of the butter and the 
seasoning, until it is thick and clear. Add butter, nutmeg, and 
vanilla and turn into a crust that has been baked. Cover with 
meringue. Bake in a slow oven for 20 minutes. 

STEAMED CARROT PUDDING NO. P 

I C ground, raw carrots 
I C chopped tart apples 
1 C raisins 

½ C bread crumbs 
½ t nutmeg 
½ t cloves 

½ C brown sugar ½ t cinnamon 
i C molasses ½ t soda 
1 T baking powder 1 C ground suet 

Mix ingredients as for fruit pudding. Fill well oiled pudding 
molds or baking powder cans two-thirds full and steam 2½ hours. 
Serve with a cream sauce. 

OREAM SAUCE 
2 T butter 
6 T powdered sugar 

Cream the butter and sugar. 
and serve at once. 

1 C whole cream 
1½ t vanilla 

Fold in whipped cream. Flavor 

CARROT OR MOCK PLUM PU.DDING2 

1 C raw grated carrots 1 C sugar 
I C raw grated potatoes ½ C butter or suet 
I C chopped raisins 1 C flour 
½ t allspice, cinnamon, cloves and salt 
I t soda 

Cream fat and sugar, add carrots. Sift dry ingredients and 
mix with raisins. Combine mixtures. Add potatoes then add 
soda. Fill well oiled cans two-thirds full. Steam 2½ to 3 hours. 
Unmold and serve with lemon or hard sauce. 
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CARROT SANDWICH 

Butter thin slices of graham or whole wheat bread. Fill with 
grated carrots or carrots mixed wit~ shredded cabbage o~ celery 
which has been salted. Salad dressing may be used to bind the 
vegetables together. 

CARROT CANDY SLICES 

Page !±} 

SI. the carrots thin and cook in a small amount of water until . 
ice . . d 11 . 

barely tender.· Add a few drops of lemon Juice an ro in granu-
lated sugar. Allow to dry for a few hours. 
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CABBAGE IN NEW DRESS · 

Cabbage takes a place in the front rank as one of the most 
important foods in the family dietary. Always available, never 
expensive, rich in vitamins B and C and in minerals, cabbage 
should be used often, especially during the winter months when 
the diet may be low in fresh vegetables and fruits. 

Without vitamin B, human beings and animals lose their appe
tites, fail to grow, and may have digestive and nervous disturb
ances. Both cooked and raw cabbage provide this vitamin in 
liberal amounts. 

The lack of vitamin C causes poor growth, poor development of 
teeth and bones, and fleeting pains in the joints and limbs, called 
"growing pains" in childhood. With 96 per cent of the children 

· in America suffering from defective teeth, we can well heed the 
slogan "Eat More Cabbage for Better Teeth." A strange thing 
about vitamin C is that it is killed by heat; remembering this, we 
should serve much of our cabbage raw. . 

There are so many ways of preparing cabbage that it should 
not become a food easily tired of. Any food becomes monotonous 
if served in the same way again and again. Careful planning will 
provide a variety of cabbage dishes which, in their attractiveness, 
palatability and nutritive value, are well worth the effort. 

Cooking cabbage in a small amount of water prevents the loss 
of minerals. It should be removed from the fire as soon as tender, 
for overcooking destroys the vitamins, toughens the texture, dis
colors, it, alters the flavor, and often renders it indigestible. Cab
bage will cook in from 10 to 15 minutes and should retain its 
white color and never be red or brown. Since it is a strong
flavored vegetable, it should be cooked in an uncovered vessel so 
that some of the odors will volatilize and the vegetable will be 
more mild in flavor. 

The following recipes suggest a variety of ways in which cab
bage may be attractively served. Try them and notice the new 
interest your family will take in cabbage and the improvement 
in health which will result. 

WAYS OF SERVING CABBAGE UNCOOKED 
Because raw cabbage is one of our best sources of vitamin Cit 

is well that we include it in the family menus at least twice a 
week during those winter months when it is difficult to obtain 
fresh vegetables. 
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COLD SLAW 

1 small head cabbage finely shredded 

CREAM DRESSING 

4 T sugar ¾ C cream, sweet or sour 
1 t salt ½ chopped onion 
-½ t pepper 2 t chopped green pepper 
1 t paprika ¾ C mild vinegar 

Mix the dry ingredients, onion and green pepper. Add the 
cream and vinegar gradually. Beat until thickened. Pour over 
shredded cabbage and serve. Serves about six persons. 

HOT SLAW1 

1 small head cabbage, finely shredded 

HoT DRESSING 

1½ T sugar 1 T butter ½ C cold water 
-½ t salt 2 egg yolks ½ C mild vinegar 

Mix the dry ingredients, add the butter, add egg yolks 
(slightly beaten) and stir thoroughly. Add the water and vi~e
gar and cook until thickened over a slow fire. Pour hot dressing 
over cabbage about 15 minutes before serving. , 

TOMATO C'ABBAGE SLAW 

-½ small head cabbage l½ T chili sauce 
2 T chopped green pepper 1 C salad dressing 

Shred the cabbage and chill. Mix the pepper and chili sauce 
with the salad dressing and add to the cabbage just before serv
ing. Serves eight. 

CABBAGE SALAD WITH WHIPPED C'REAM DRESSING 

3 C shredded cabbage Scraped onion 
1 C cream, whipped 1½ t salt 
4 T lemon juice 1 ½ t sugar 

3 T ground horse-radish 

Whip the cream, add the seasoning to it, and combine with the 
cabbage just before serving. Serve very cold. Either red or 
green cabbage may be used. 

CABBAGE, CARROT, PEANUT SALAD 

l C shredded cabbage 1 C salad dressing 
1 carrot grated 4 T peanut butter, or 
Lettuce 4 T chopped peanuts 

Mix the cabbage, carrot and peanuts with the mayonnaise. 
Serve on crisp lettuce leaves. If peanut butter is used, mix with 
the salad dressing. 
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CRISP CABBAGE AND CARROT SALAD 

2 C shredded cabbage ½ C salad dressing· 
2 C carrots, cut in fine, long strips ½ C cream, whipped 
½ C vinegar ½ T sugar 

1 t salt 

Crisp cabbage and carrots by allowing them to stand in ice 
water. Drain and dry vegetables thoroughly. Add vinegar to 
cabbage and chill 15 minutes. Combine cabbage and carrots and 
toss lightly together with dressing made PY folding salad dress
ing, sugar, salt and whipped cream together. Serves six. 

CABBAGE AND ONION SALAD 

Shred the cabbage and cut the onions into very thin rings. 
Season with salt, celery salt and paprika. Mix with mayonnaise 
or French dressing and serve on a cabbage leaf. 

CABBAGE AND PINEAPPLE SALAD 

1 C shredded cabbage ½ C white grapes, halved and seeded 
½ C orange, cut fine Maraschino cherries 
½ C pineapple, shredded Lettuce 

Crisp the cabbage in ice water. Drain, dry and mix with 
orange, pineapple and grapes. Add salad dressing just before 
serving. Serve on lettuce and garnish with cherries. Serves 
four. 

CABBAGE AND PINEAPPL,E 

1 small head cabbage 
¾ C nut meats 
-½ C salad dressing 

SALAD WITH LEMON DRESSING 

1 C canned pineapple 
2 T lemon juice 
-½ C cream, whipped 
Salt 

Shred and crisp the cabbage in cold water, then drain and dry 
thoroughly. Cut up the pineapple and add nut meats. Add to 
cabbage. Add lemon juice and salt to salad dressing, and fold 
cream into mixture. Add to the cabbage and fruit and serve at 
once. Serves six to eight. 

CABBAGE, APPLE AND RAISIN SALAD 

1 small head cabbage, chopped -½ C orange juice, or 
2 medium apples -½ C salad dressing 
2 bananas mashed 3 T raisins 

Mix the bananas and the orange juice or salad dressing and 
then mix with other ingredients. Serve on lettuce. Serves six 
persons. 
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CABBAGE, BANANA AND PEANUT SALAD 

1 small head cabbage ½ C whipped cream 
1 large banana 1 T chili sauce 
½ C peanuts 1 T sugar 
½ C salad dressing 2 T vinegar or lemon Juice 

, I '1, , l1 . i Salt 
Shred cabbage finely and crisp for several hours in cold water. 

Drain and dry; add diced banana and peanuts. Combine chili 
sauce, salt and salad dressing, vinegar, or lemon juice, then fold in 
whipped cream. Add this to the cabbage and serve at once. 
Serves six to eight persons. 

CABBAGE AND APRICOT SALAD 

2 C shredded cabbage 12 apricots, stewed or canned 
8 prunes, uncooked, but soaked soft and seeded 
1 T preserved ginger, chopped 6 sprigs fresh mint 
2 T honey 1 C salad dressing 

On each plate arrange a bed of shredded and chilled cabbage. 
Place on it apricots and prunes. Serve with mixture of ginger, 
honey and salad dressing. Garnish with sprig of mint. Serves 
six persons. 

PERFECTION SALAD 

2 T gelatin soaked in } C cold water 
½ C milk vinegar 2 C celery cut in ½ inch pieces 
1 lemon (the juice) 2 C shredded cabbage 
2 C boiling water 1 pimento, cut fine 
-½ C sugar 1 t salt 

Add the vinegar, lemon juice, boiling water, salt and sugar to 
the soaked gelatin. Strain and chill. When the mixture begins 
to set, add the remaining ingredients. Turn into a mold. When 
firm, cut into squares or other shapes and serve on lettuce with 
salad dressing. 

CABBAGE AND CARROT GELATIN SALAD 

1 pkg. lemon gelatin 1 t salt 
1 pt. boiling water 1 C shredded cabbage 
2 11 vinegar 1 C grated carrots 

Dissolve the prepared sweetened lemon gelatin in the boiling 
water; add vinegar and salt. Chill until mixture falls from spoon 
in sheet. Fold in carrots and cabbage lightly. Blend. Turn into 
individual molds. Chill until firm. Unmold on lettuce. Garnish 
with salad dressing. Serves six to eight persons. 
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J-ELLIED VEGBTABLE SALAD 

2 T gelatin soaked in ½ C cold water 
-½ C vinegar 1 t salt 
½ C sugar 2 C boiling ,vater 

A mixture of chopped cabbage, celery, cucumber, pepper, cooked 
beans, peas, or beets amounting to about 4 C. , 

Add the vinegar, salt, sugar and boiling water to the soaked 
gelatin. Chill. When mixture begins to set add the vegetables. 
Turn into a wet mold and allow to chill. Unmold and serve on 
lettuce with or without salad dressing. Serves twelve persons. 

JELLIED CABBAGE AND BEET SALAD 

1 T gelatin soaked in ½ C cold water 
1 C boiling water ¼ C mild vinegar, or 
-½ t salt -l· C lemon juice 

2 T sugar 

Add the salt, sugar, vinegar, and boiling water to the soaked 
gelatin and allow it to chill. When nearly set, add 2 cooked beets 
chopped fine, 1 C cabbage shredded and 1 red or green pepper 
chopped. One T horse-radish may be added. Turn into wet molds 
and chill. Unmold and serve on lettuce garnishing with cheese 
balls and mayonnaise or cooked dressing. Serves six persons. 

SALAD SUPREME 

1 pkg·. lemon gelatin 1 C tart apple, chopped 
1 pt. minus .2 T boiling Vi'ater 8 stuffed olives, chopped 
2 T vinegar ½ t salt 
2 C cabbage, shredded Dash of cayenne 

Dissolve the prepared, sweetened gelatin in the boiling water. 
Add vinegar, salt and cayenne. Chill. When slightly thickened, 
fold in cabbage, apple and olives. Turn into individual molds. 
Chill until firm. Unmold on crisp lettuce. Garnish with salad 
dressing. Serves six persons. 

HAM AND CABBAGE SALAD 

1 C cabbage, chopped 1 green pepper, chopped 
1 C ham, diced 1 C mayonnaise or French dressing 

Lettuce 

Toss the ham, cabbage and pepper lightly together, and serve 
on lettuce with mayonnaise or French dressing. Serves six per
sons. 
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FISH AND CABBAGE SALAD 

1 C cold flaked :fish ½ C mayonnaise, or 
1 C shredded cabbage ½ C French dressing 
1 pimento, cut fine ½ t chopped onion 
-½ t chopped parsley Salt 

Chill shredded cabbage in cold water. Drain and dry with 
towel. Combine with cold flaked cooked fish and other ingredients. 
Mix with salad dressing and serve on lettuce. Serves six persons. 

CABBAGE SHRIMP SALAD 

1 C shreddeJ cabbage ½ green pepper , chopped 
1 C shrimp Lettuce 
1 pimento, chopped Mayonnaise or French dressing 

Crisp the cabbage in ice water. Drain and dry. Combine 
ingredients and serve on lettuce with salad dressing. Serves 
six persons. 

OTHER CABBAGE SALAD COMBINATIONS 

1 part cabbage to 1 part mixture of beets, onions and celery. 
2 parts cabbage to 1 part mixture of peanuts, celery or celery 

salt and onion. 
Equal parts cabbage, grated carrots, peas and celery. 
1 part cabbage to 1 part rutabaga and celery. 
Equal parts cabbage and kidney beans. 
2 parts cabbage to 1 part mixture of raisins, marshmallows and 

celery. 

3 parts cabbage to 1 part mixture bananas and marshmallows. 
2 parts cabbage to 1 part mixture of orange and cocoanut. 
2 parts cabbage to 1 part mixture of pineapple, blanched almonds 

and marshmallows. 

1 part cabbage to 1 part mixture of canned peaches and a few 
pecans. 

CABBAGE SANDWICHES 

Some most delicious sandwiches may be made from several 
combinations with cabbage. These sandwiches will be popular 
with your family since they are so tasty and healthful. Try them 
in your children's school lunch and at your next community pic
nic. Always chill the cabbage first so that it will be crisp. The 
following combinations are unusual and delicious: 

Shredd€d cabbage mixed with butter or mayonnaise combined 
with graham or whole wheat bread. 
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Shredded cabbage and grated carrots or chopped celery mixed 
with salad dressing. 

Chopped c~bbage, green pepper and celery with salad dressing. 
Chopped cabbage, nuts, and sliced sour pickles, mixed -with 

salad dressing. 
Chopped cabbage, cucumber and green pepper. 

CABBAGE AS A COOKED VEGETABLE 
The secret of cooking cabbage so as to retain its palatability 

and food value is cooking it quickly and in a small amount of 
water. It is no wonder that few people really like cabbage cooked 
by the old method where it was boiled from early morning until 
noon. Fresh young cabbage may be cooked in as short a time as 
five minutes. Even the older heads should not be cooked over 
15 minutes. Only enough water to cover the vegetable should be 
used. If it evaporates, add more. Since cabbage is a strong
flavored vegetable, the lid should be left off while cooking. Prop
erly cooked cabbage is almost as white as the raw product; it 
should never be red or brown; and it is rich in vitamins and min
erals. 

BUTTE.RED CABBAGE 

Remove the coarse outside leaves; cut into quarters and remove 
the rough stalk or core. Cook in jµst enough boiling salted water 
to cover, allowing only 15 to 30 minutes. The flavor and color 
should be delicate. Drain and add butter. Reheat and serve at 
once. 

SAVORY CABBAGE2 

1 medium head cabbage -½ C bacon fat 
½ lb. salt pork, sliced thin 

Chop cabbage in large pieces and cook in salted water 10 to 15 
minutes (until partially tender, but still green and white). Drain 
and place in greased casserole, first a layer of cabbage then a layer 

. of salt pork, until the dish is filled. Pour bacon fat over all. Bake 
in a moderate oven about 45 minutes. When ready to serve, cover 
with home-made tomato sauce. 

STEWED CABBAGE AND CARROTS3 

1 small head cabbage, shredded 2 T butter 
2 C carrots, grated 1 C boiling water 
2 t salt Pepper 

Mix the vegetables and place in saucepan with water. Cover 
closely and bring to a boil, then simmer until tender. Add butter 
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and seasoning and cook a few minutes longer. Most of the liquid 
should be absorbed in the cooking and the vegetable mixture may 
be served without draining. 

BAKED CABBAGE AND APPLES 

1 qt. shredded cabbage 1 t sugar 
2 C sliced apples 1 t salt 
2 T butter 1 C buttered bread crumbs 

Oil a baking dish. Place in it a layer of cabbage, then a layer 
of apple. Sprinkle with sugar, salt and dot with butter. Repeat 
until all ingredients are used. Cover with buttered crumbs. Cover 
with a lid and bake until cabbage and apples are tender. Remove 
the cover and allow crumbs to brown. Serve from the dish. 

CABBAGE, SPAGHETTI AND CHEESE 

4 C shredded cabbage 
1 ½ C spagh6tti, broken in small pieces 
2 C milk 
4 T flour 
4 T butter 

½ lb. American cheese 
1 T salt 

Cook the spaghetti in boiling salted water until tender; drain. 
Make a sauce of the flour, butter, milk and salt. Cut cheese in 
fine pieces and add to hot sauce. Put cabbage, spaghetti and 
sauce in a buttered baking dish in layers and cover with buttered 
bread crumbs. Bake for 20 to 30 minutes in a moderate oven. 

CABBAGE-DUTCH STYLE' 

½ med. head cabbage ¾ C cream (sweet or sour) 
1 T butter 1 t salt 
1 egg ¾ C vinegar 

Pepper 
~?t the cabbage fine and cook quickly in a small quantity of 

bo1hng salted water. When tender, remove from fire, add the 
butter, salt, pepper, cream and slightly beaten egg. Cook until 
egg thickens. Remove from fire, add vinegar slowly and serve 
hot. Serves six. 

CABBAGE IN VINEGAR SAUCE2 

· 1 small head cabbage 2 T butter 1 or 2 eggs 
5 T water 1 t salt ¾ t mustard 
5 T vinegar 2 t sugar Paprika 

Cook cabbage in boiling salt water. Make a sauce of the other 
ingredients by heating water and vinegar in double boiler· then 
add dry ingredients and beaten egg. Cook until thick, stirring 
constantly. Pour over cabbage and serve hot or cold. 

Cabbage In New Dress 

CABBAGE IN 

1 small head cabbage 
1 egg 
½ C vinegar 
1 t sugar 

SOUR CREAM ,DRESSING4 

Salt and pepper 
½ C sour cream 
1 T melted butter 
1 T finely chopped green pepper 
Paprika 

11 

Chop the cabbage fine and cook in boiling water 15 minutes. 
Drain and season with salt and pepper. Mix the egg, cream, but
ter and sugar; bring to a boiling point and pour over cabbage. 
Sprinkle with paprika. 

CREAMED CABBAGE 

1 small head cabbage, cut up and cooked 
2 C milk 4 T fat 
4 T flour 1 t salt 

Make a white sauce of the milk, flour, fat and salt and pour 
over the cooked cabbage. 'There are two methods of making such 
a white sauce: Method I-Mix the flour with a little of the cold 
milk. Heat the rest of the milk and add the milk and flour mix
ture. Add the salt and cook until the starch is done. Add the fat 
just before removing from the fire. Method II-Melt the fat, add 
the flour and cook until smooth, stirring. Add the cold milk and 
finish as in Method I. Serves six. 

CABBAGE WITH MOC'K HOLLANDAISE SAUCE4 

Cook shredded cabbage until tender; salt and drain. Pile in a 
hot serving dish and serve with the following sauce: Make a rich 
white sauce (add double the amount of fat) and pour .it slowly 
over a beaten _egg yolk, stirring rapidly, and add lemon juice to 
taste. 

SCALLOPED . CABBAGE 

Put a layer of cooked cabbage in an oiled baking dish then a 
layer of medium white sauce and a layer of cabbage until dish is 
filled. Cover with buttered crumbs and bake in a moderate oven 
until crumbs are brown. 

CABBAGE AU GRATIN 

Prepare as for scalloped cabbage, adding grated cheese to the 
white sauce. 

S'TUFFED 

1 C ground, cooked meat 
1 C cooked rice 
Salt and pepper 

CABBAGE 

Cabbage leaves 
1 green pepper, chopped 
Broth 

lviix the ground 1neat, rice and enough broth together to handle 
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12 Cabbage In New Dress 

nicely. Select firm leaves of cabbage and fill with mixture, shaping 
in long cigar like shapes and fastening with tooth picks. Bake in 
moderate oven until cabbage is tender, basting frequently. Cheese 
may be used instead of meat. Serves six. 

LUNCHEON SALAD 

i med. head rabbage 
3 cold potatoes 
1 cooked beet 

3 hard cooked eggs 
¾ C cooked salad dressing 
1 t salt 

1 onion, chopped -½ t pepper 
1 med. orange Cold meat 

Boil cabbage until tendfr. Drain and chill. Slice and mix with 
potatoes and diced beet, chopped onion, orange cut in small pieces 
and eggs cut in quarters. Mix with salad dressing and seasoning 
and serve with cold meat. Serves six persons. 

PICKLED CABBAGE RECIPES 

SAUERKRAUT 

Shred cabbage very fine and pack in fruit jars or crocks, a layer 
of cabbage and a layer of salt and a layer of cabbage until jar is 
filled. Pack very tightly. Put on lid, allow to stand in warm room 
for a week or until the kraut is well fermented; then keep in a 
cool place such as basement or cellar. After about three weeks it 
should be ready for use. Use 2-½ pounds salt to 100 pounds cab
bage. 

DIXIE RELISH 

4 C chopped cabbage 
2 C chopped white onion 
2 C chopped sweet red peppers 
4 T mustard seed 

2 T crushed celery seed 
¾ C sugar 
4 C vinegar 
4 t salt 

Soak the whole peppers in brine (i C salt to 1 qt. water) for 24 
hours. Drain. Freshen in cold water for 2 hours. Drain, remove 
seed and coarse white inner sections, then chop. Mix cabbage, 
peppers and all the other ingredients together. Let stand over
night. Drain off the vinegar, pack the relish into sterilized jars, 
taking care to work out all the air. Add the vinegar, making sure 
that it fills all the spaces. Adjust the rubbers and covers and 
process in a pressure cooker 10 minutes at 15 pounds pressure. 
This makes a good relish to serve with vegetables and meats. 
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FRENCH PICKLE 

½ peck green tomatoes 3 qts. vinegar 
1 medium head cabbage, chopped 3 lbs. brown sugar, or (7-½ C) 
10 large green cucumbers, chopped .¼ C tumeric 
15 small white onions, chopped -½ C mustard seed 
2 T pepper corns 3 reel peppers, chopped 
½ C salt 1 oz. celery seed 

Mix the tomatoes, cabbage, cucumbers, and onions together. 
Pack in alternate layers with the salt. Let stand overnight. 
Drain. Heat the remai-ning ingredients to the boiling point. Pour 
over the vegetables. Let stand again overnight. Drain off the 
liquid and reheat to the boiling point. Put it over the vegetables 
again. Reheat several times, until the desired flavor is secured. 
Can (preferably in a pressur·e cooker). 

ACKNOWLEDGMENTS 
Recipes indicated as follows are used through the courtesty of 
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2Nevada's Prize Vegetable Recipes. Ex. Circ. No. 64, University 

of Nevada. 
3Carrot Dishes. Ex. Circ. No. 16, Utah Agricultural College. 
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COVERED DISH MEALS 

W f TH THE SPREADl!\J G POPULARITY OF 11 POT LUCK" LUNCHEO NS OR 
SUPPERS, HO ME MAKERS 

IDEAS FOR 0 N E-Df SH 
AN D WOME N 's 

MEAL S . THE 
CLUB MEMBERS WfLL WELCOME SO ME N EW 

TE RM ONE-DISH MEAL IMPLIES A COM-
BI NATI0N OF 

OFTE N THIS 
T H E 

I S A 

SUBSTA NTIAL FOODS OF THE MEAL INTO ON E D!SHe VERY 
CAS S EROLE OR COVERED D I S H• 

ONE OF THE R E ASO N S THAT HOMEMAKERS 

TYPE OF MEAL IS T H AT IT MAY B E COOKED AHEAD 

AT MEAL TI ME. S U CH A DIS H RETAI NS {T S HEAT 

S O L U T I O ~l O F W H A T T O T A f< E T O A C L U B L U ~J C H E O N 

ALSO A G OOD H OME MEAL TO PLA N FOR WASH DAY 

T H E HOME MAKER IS G OI NG TO BE VERY BUSY. 

A RE I N TERESTED I N THIS 

OF Tl ~ E AN D R~-HEATED 

WELL AN D MAY OE A 

OR CHURCH S UFPE R e IT 
OR AT OTHER TI MES WHEN 

I s 

THE O NE-DI SH MEAL IS A GOOD WAY TO USE LEFT-OVERS. WHILE 
T H E MOST IMPORTA NT THI NG TO KN OW A B OUT THE USE OF LEFT-OVER S IN 

COOKI NG IS TO ~VOID H AVI NG ANY, WE DO HAVE THE Ma IT I S NOT AL WAYS 

POSSIBLE TO 
11

LIC K T H E P LATTER CLEAN 11
, A S DID T HE S PRATT FAMILY AND 

WHEN WE MUST FIT OUR ME AL S TO O U R POCKET BOOKS, WE ARE EAGE R TO 

KN OW OF ATTRACTIVE AN D PALATABLE WAYS OF USIN G WH AT WAS LEFT OVER 
F R OM A PREVIOUS MEAL. 

S OME OF T H E R E C IPES 

CHILD R ENS 1 S C HOOL L UfJ C HE S . 

OR T HE DAY BEFO R E A N D P ACKED 

SC!--!O0L. 

HERE 

THEY 

I N 

G IVE N A R E PARTICULARLY SUITED 

MAY B E PREPARED EARLY IN T H E 

JARS OR BOTTLES 1 THEN REHEATED 

FOR 

MORN! NG 

AT 

IN THE C O VERED DISH MEAL THE FOLLO WING 

USED AS FOUNDATIO N ; MEAT, FISH, EGGS, CHEESE, 

KINDS, MACARONI, S PA G HETTI, AND R I CEe VARIETY 

LIMITED ONLY BY THE AVAILABLE FOOD MATERIALS, 

A N D BY THE C LEVERNESS OF T H E COOKe 

FOOD MATERIALS MAY BE 

VEGETABLES OF ALL 

lN SUCH A MEAL rs 
BY COOKING PROCES S ES, 

SOME S UG G ESTIO N S FOR Co MBt N INf: I'" · ) R Co'7'EnEo 
lo,. ' ; • 

DtsH 

Too MANY S TA R CHY FOODS S U CH AS POTATOES, RICE AND MACARONI 
SHOULD NOT B E USED IN ONE DISHe 

WHITE SAUCE O R MEAT STOCK MAKE S A G OOD BASE FOR THESE BAKED 
DISHES. 

ONE STRON G FLAVOR SHOULD PREDO M I N ATE, SUCH AS CARROT, TUR
N IP OR CHEESE, W ITH SEVERAL OTHE R FLAVORS I N SM A LLER QUANTITY OR 
M ILDE R FOR Me 

THE ACIDITY OF TOMATOE S ADDS MUCH TO MOST OF THESE DISHE S , 
EITHER ~S PART OF THE M OR 

ATTRACTIVE COLORS 

CARROTS, TO MATOE S , ET Ce; 

GREEN PEPP E R OR PI ME N TOe 

CHARACTER MAY B E 

AS A SAUCE. 

M A Y B E O B T A I f'l E D F R O M F O O D S U S E D , A ~ 

OR BY THE AD D ITION OF A S MALL AMOUNT 
PE AS, 

OF 

G IVEN TO A DISH BY THE ADDITION OF CRISP 
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BACON 1 ONION JU!CE 1 CHOP~ED PARSLEY, BAY LEAF, ETC. 

SALADS PREPARED FROM CRISP RAW VEGETABLES OR RAW FRUIT• 

OFFER AN EXCELLENT SUPPLEME~T TO T H E ONE DISH MEALe 

POINTS OF COOKERY TO REMEMBER 

MILK, CHEESE A N D E G GS SHOULD 

f 11'1£ A T I S M O R C T E N D E R A I\! D T H E 

BE COOKED AT A 

FLAVOR IS BETTER 

TEMPERATURE a 

SAUCE B i\ SE Mi\Y 

LOW TEMPERATURE. 

(ESPECI.L\LLY IN 

TOUGH curs) WHEN COOKED AT i\ MEDIUM 

BAKED DISHES MADE WITH WHITE BE PREVENTED 

FRO M CURDLI N G IF THEY ARE PLACED IN A PA N OF HOT WATER WHILE 

BAKING. 

VEGETABLES RETAIN THEIR COLOR AND CRISPNESS BEST WHEN 

COOKED ONLY A SHORT TIME. 

A COVERIN G OF BROWNED, BUTTERED CRUMBS GIVES AN ATTRACTIVE 

APPEARANCE TO A B A KED DISHa 

THERE ARE MANY RE C IPES FOR COVERED DISH MEALS, AND TH£ 

INGENIOUS HOMEMAKER IN US! ~ G HER KNOWLED G E OF COO KfRY, FOOD VALUES 

/\ N D F L /1 V O R S M 1\ Y I !\J V E !\J T f,f E W O 1 ' E - D I S H L U N C H E O N S /\ N D S U P P E R S • 

f\.' E A T A N D V E G E T A 8 L E C O M B I N _;:,, T I O I S 

USE THE LE S S TENDER, MORE INEXPENSIVE CUTS OF MEATS, OR 

Y O U R L E F T - 0 V E R S I N T H E S E P i\ L ,\ T A 8 L E D I S H E S A 1\J D N O T E H O W ~A U C H F /\ R T H E R 

YOl!R FOOD MO !EV GOES. 

0 L D F A S H I O N E D E3 0 I L E D O I N ~l E R 

L~ L B S • C O R N E D - B E E F B R I S K E T 

I CABBAGE (MEDIUM) 

3 WH !TE TURNIPS 

4 CARROTS (MEDIUM) 

6 POTATOES 

6 PARSNIPS 

I N TO THE POT OVER ., B RISK FIRE WITH ENOUGH Pur THE MEAT 

COLO WATER TO COVER Ta BRING IT QUICKLY JU S T TO THE BOILING PO I NT, 

T H E I\' SET THE POT B /\CK 

;~BOUT THREE HOURS). 

THE LIQUID FREE 

ON THE F RE AND SIMMER UNTIL TENDER (AROUT 

THREE-FOURTHS OF AN HOUR BEFORE SERVING, SKIM 

FR OM F /\ T ., p U T A PO RT I ON O F T H l S L I QUO R l I\' T O Ar~ 0 THE R 

KETTLE WITH THE TURN PS, CARROTS, POTATOES AND PARSNIPS PREPARED 

AND CUT INTO UN FOR M PIECES, ~ND BOIL UNTIL NEARLY TE N DERo 

T H E CAB B AG E W H I CH H AS B E EN CLE ~'\ ~~ E D A ~· D CUT I N T O S E CT l ON S • 

COOK ONLY FIVE TO TEN MINUTES. JusT BEFORE 

I N G R E D l E :,J T S ( V E G E T /\ B L E S A I'! D M E f, T ) , T H I C K E N 

SEF! \/ING, COMGl~~E 

GRAVY SLIGHTLY, TURN 

INTO A HOT COVERED SERVING DISH AN D SERVE STE~MING HOTo 

VARIATIONS OF THE BOILED DINNER: 

HAM HOCKS 

PORK WITH 

LAMB 'N I TH 

W ITH CABBAGE, TURNIPS, CARROTS AND POTATOES. 

SAUERKR A UT, POTATOES AND CARROTSa 

POTATOES, CARROTS, TURNIPS AND CABBAGE, 

ADD 

A FRUIT SALAD FOR DESSERT AND A MILK BEVERAGE ARE SUGGESTED 

TO MAKE TH rs A COMPLETE, WELL BALANCED ~EAL. 
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~EA T AND VEGETABLE S rEW S 

IRISH S TE W W ITH D U MPLI NG S 

2 LBS • f\l E Cf< OR BP EAST 2 MEDIUM ONIO NS , SLICED 

0 F L AMB • 4 ME DIU M CARROTS, SL. ICED 

2 TUR N IPS, SLI CE 0 2 0 R 3 
\NA T ER OR STOCK FLOUR, 

C ur MEA T I N TO SMALL PIECES, PLACE IT I N 

OR KETTLE, CO VER W IT H ~A TER OR S TOC K , AND BR I NG 

S L I C E D O I\' I O ~J , L O W E R H E ,\ T A N D /\ L L O W T 0 S I M M E R F O R 

T H E 1\1 A D D P O T 1-\ T O E S , T U R ~~ I 1' S ,r,,,, ;,; D C 1\ R R O T S I\ ,,'. D C O O K 

V EG ETA B LES AR E D0 N Ea TYICKEN Ll Q Ule W ITH FLOUR 

VERY H OT I N /'I DE EP DI SH WI TH DUMPLINGS. 

DUMP LING S 

MEDIUM POTATOES 

S ,\ LT , PEPPER 

A DEEP FRYI N~ PAN 

TO A BOIL. A DD 

AB OUT 2 H OURS., 

MORE R AP IDLY UNTIL 

AND SEASON. S ERVE 

I c. FLOU R 
I 3- T SALT 
T 

2 T BA KI NG PO'NDER 2 C M 1 L K 

T FAT DR PPI NGS 

MILK TO G ! VE A S tFT DRY I NGR E D IENT S , CUT 

s·M0OTH DO UGH o DROP DOU GH BY 

I N F ~ T AN D A DD T H E 

SP OO NFU L S OVE R TOP OF S TE '-1\/ • C ovER 

A LLO W DUMPLINGS TO STEAM AB O U T 12 M I NlJ T ES . T :-1 E S TE W SHOULD GE 
SO FT 

A i'J D 

KEPT 

ALSO 

LIFT 

BOILING HO T D URING 

KEE P T HE CC VE R -ON 

DU MP LI NGS O U T O N TO 

T~ E ~ 00Kl ~G I N ORDER T O HAVE 

THE S TE W DURI NG T H E C0 0Kl ~G OF 

DU MPL I NG S LIGHT. 

DU MP LI NGS . 

A HOT PLATE. P ouR STEW I N TO A DEEP DI SH , 

P L ,'; CE D U M P L I \J G S 0 ~I T O P A ~1 D S E R V E /'..., T O N C [ • 

VARI A TION S O F !RI SH S TE W: 
-------------·••-- --- ------•- -H-

8 E E F : L O W E R R I 3 G O R L O llJ E R R O U ~- D , N E C K O R S H A N K W I T H 

VE G ETABLE S . 

LE TTUCE SA L AD A N O eAKED APPL E TO SUPPLEMENT SUCH A STE~ 

CO MPLETE THE MEN U , G IV!N G ~ MEAL AN YONE WO ULD ENJOY. 

RABB IT S TE W ( AM ERI CAN S TYLE) 

R 1). BB IT ( 3 LB G) 2 T S /\ L T 

6 S MA LL ONt0 NS 2 C DICED C ·,RR OT G 

I B ~- y LEAF j POTATOES 
I C CHOPPED CELERY 3 T FLOUR 

? 
L~ C. COLD wr,TEn l T CHOPPED PARSLEY 

DRESS AND CLEAN R~BB IT. O1sJOtNT IT I N PIECES FOR SERVING. 

P LACE I N A KETTLE WIT ~ T H E CH OPPED O N IO NS , BAY LEAF, CHOPPED C ELERY 

AND SA LT • Co v ER W ITH C OLD WA TER 

T WO HOURS• 

AN D A LLO W 

THEN ADD 

TO COOK SLOWLY UNTIL 

D I CED C/\RR0TS AND CUT UP A L MO S T TE N DER, AB OUT 

POTATOES• C O N TI NU E 

FLOUR W ITH A LITTLE 

COOKI NG UNTIL VE G ETA B LE S ARE TENDER. MOISTEN 

CO LD WA TER A i'J D ADD T 0 STEW• WHEl'J SLIGHTLY 

THICKENED, ADD FI N EL Y CHOPPED P ARS LEY AN D SERVE AT O NC E. 

S IX TO EI GH T• 

SERVES 

,, 
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COLE SLAW FOR S~LAD AND CHOCOLATE CUSTARD FOR DESSERT ARE 

SUGGESTED TO COMPLETE THIS I NEXPENSI VE, YET PALAT~BLE MENU. 

I 
~ 
I 
I 
I 

t 
I 

0 
v BUT TER 

T CHOPPED 0 N ION 
0 

CARROT \..I 

SLICED Tl' R r\l I P 
0 FLOUR ~-' 
C BU TTO N MUSHR OOMS 

SA VORY CHICKEN 

I C WATER 

!-& C STRAINED TOMATOES 

SALT, PEPPER, PAPRIKA 

t CHICKEN 

4 T SALT-PORK FAT 

2 T CH OPPED OLIVES 

MAKE A SAVORY SAUCE BY MELTING BUTTER AND COOKING I N IT 

• 

CHOPPED ONION, CARROT ~ND TURNIP c u r IN SMALL PIECES. STIR IN FLOUR 

AN D A DD G R A DU A LL Y 8 0 I L l ~I G IN /:1 T E R AN D T O ~,1 i\ T O , PRE V I O US LY S T EWE D AN D 

STRAINED. SEASON W ITH SALT, PEPPER AND PAPRIKA. Cur UP A CHICKEN, 

DREDGE WITH FLOUR, AN O BAUTE tN PORK FAT. REMOVE FROM THE PAN, PLACE 

I N A SAUCE P~N AND C OVER W ITH THE SAVORY SAUCE. CooK UNTIL THE 

CHICKEN IS TENDER. Ar T H E LAST MOMENT, ADO THE MUSHROOMS AND CHOPPED 

OLIVES. ARRANGE T H E PIECES OF CHI C KE ~ IN THE CENTER or T~E PLATTER 

ANO POUR THE SAUCE AROUND THE M, GARNISH I NG WITH TRIANGLES OF TOAST 

A ~ D STUFFED OLIVES • 

RAW CARROT AND PINEAPPLE SALAD AND CAKE FOR DESSERT ARE 

SUITAGLE ADDITIONS TO THIS MEAL. 

F-<AGOUT OF fvl EAT 

A RAGOUT 13 MUCH LIKE A STEW WITH GREATER ELA90RATION OF 

INGREDIENTS AND SEASONIN GS • THE MEAT IS cu,ED, BR OWNED IN A LITTLE 

FAT, THEN IT IS COMBINED WITH THE VEGETABLES, COVERED WITH MEAT 

STOCK OR LEFT OVER G RAVY WHICH HAS BEEN THINNED WITH WATER OR STOCK, 

COVERED AND ALLOWED TO SIMMER UNTIL VEGETABLES ARE TENDER. LJsE EQUAL 

-~IGHTS OF MEAT AND VE GE TABLES. POTATOES, CARROTS, TURNIPS, PARSNIPS: 

PEAS A N D STRING BEANS ARE GOOD VEGETABLES TO USE. 

To MAKE A SUCCESSFUL RAGOUT SPECIAL ATTENTION SHOULD BE GIVEN 

T O S E A S O N I N G S • T H E S E '.,1 A Y B E V A R ( E D T O S U I T T H E T /\ S T E , B U T T H E M O S T 

ESSENTIAL ARE LEMON JUICE, PA RS LEY, BAYLEAF, WORCESTERSHIRE, OR 

SIMILAR SAUCE, ONION AND A BIT OF MINT OR DILL IF LIKED. BARLEY 

IS OFTEN USED AS A THICKENING ASENT• 

BRAISED 3HOULDER OF ~ LITTON 

4 LBS• MUTTON FROM 

THE SHOULDER 

l ON I () N 

I STALK CELF.:RY 

4 CAR R OTS 2 T SALT 

4 Cl..,OVES 
I 

-~,- BAY LEAF 

I QT. WATER 

6 S M ,-_ I.. l T U R N I P S 

Cur THE O N IO N , CARROT AN D CELERY I N TO SMA LL PIECES AND PUT 

THEM 

PUT 

WITH THE SHOULDER OF MUTTON I N TO A DEEP BAKING DISH. CovER 

INTO THE OVEN. '•V HEf\l THE MUTTON AND VEGET /\ BLES ARE DROWNED 

SLIGHTLY, ADD THE CLOVES, BAY LEAF 

OVEN U N TIL T H E MEAT IS TENDE R , WH 

EACH POUND. PEEL AND PARBOIL THE 

M E ,\ T F O R O N E H O U R 8 E F O R E S E R V I N G • 

AND WATER. CooK IN A MODERATE 

CH WI LL 

TURNIPS 

S EASON 

BE 

AND 

TO 

,\ fl O U T 

COOK 

T :\S TE 

TWENTY 

THEM 

WIT i-i 

'f✓ I TH 

Si\.LTe 

THE 

AND 

FOR 
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rRUtT SALAD AND A MltK BEVERAGE OR A MILK DESSERT MAY BE USED 

AS DESIRABLE SUPPLEMENTS FOR ANY BRAISED ME~T DISH SINCE THEY COMPLETE 

T f-.l E M E ,; L F R O M T H E S T /\ N D P O I N T O F N I J T R I T I O N , /\ f\J O O F F E R G O O D V A R l E T Y I N 

FLAVOR AND TEXTURE• 

VARIATION 0~ BRAISED MEAT: --- --·- ---··- .,_ ... ___ ·-·· ----~------
BEEF (3 LBS) WITH C EACH OF COOKED PEAS AND DICED CARROTS, 

POTATOES AND MUSHROOMS, SERVE WITH BROWN MUSHROOM SAUCEe 

BROWN MUSHROOM SAUCE 

I PouR OFF ~ c F/\T FROM FRYING PAN, ADD 5 T FLOUR, AND STIR 

UNTIL BROWNED; THEN ADD C BROWN SOUP STOCK, 1/3 C MUSHROOM LIQUOR 

AND THE CAPS FROM f L B • MUSHROOMS CUT IN SLICES AND SAUT~ED IN 

BUTTER 3 MINUTES. SEASON WITH S~LT ANO PEPPER, AND JUST BEFORE 

SERVING ADD GR ADUALLY, WHILE STIRRING CONSTANTLY, THE BUTTER REMAIN IN( 

IN THE FRYING PAN. 

To 
IN PIECES, 

REDUCED TO 

OBTAIN MUSHROOM 

COVER WIT H COLD 

LIQU0~1, 

'I'J/\ TER, 

SCRAPE STEMS OF 

A N D COOK SLOWLY 

MUSHROOMG, BREAK 

UNTIL LIQUID IS 

I /3 C. 

BRAISED LIVER WITH VEGETABLES 

I L3 • BEEF LIVER 

I I T FLOUR 2 
J T S /\ LT 

!/8 T PEPPER 

2 T f,1 EL TED F /\ T 

I MEDIUM ONION, SLICED 

~-· C DI CED CELERY 

2 
2 
I 

CARROTS, SLICED 

C STR~INED TOMATOES 

2 B /\ y LE/\ F 

Cur LIVER 

ADDED THE SALT AND 

INTO 2 
PEPPF.R 

INCH 

AND 

SQUARES, ROLL IN THE FLOUR 

THEN BROWN ON ALL SIDES IN 

TO WHICH IS 

HOT MELTED 

F /\ T • REMOVE MEAT i\ N D ARRANGE IN CASSEROLE. 

PLACE 

BROWN ONION, CELERY AND 

I N THE CASSEROLE WITH CARROTS SLI GH TLY IN T H E SA~E FAT, THEN 

TOMATOES AND BAY LE A F. CovER TI GH TLY 

AT 350 DE G REES FAYRENHEIT FOR I~ TO 2 
,\ f'I D BA I< E I 1\1 A MODERATE OVEN 

AND HOURS, 0 R UNTIL LI VER 

VEGETABLES /\RE TE ND ER. 

SERVES s1rx. 

/.\ DD WATER FROM TIME TO Tl~JE IF NECESS/\RYa 

CASStROLE OF BEEF 

Cur COLD ROAST BEEF AND COLD B ROILED STEAK (ALONE OR IN 

COMB I NA TION) tNTO ONE INCH CUBES; THERE SHOULD BE ONE ~UART FOR A 

FAMILY OF six. Pur INTO A CASSEROLE DISH AND ADD 2 CUPS BROWN SAUCE 

OR OEEF" GRAVY:,! C CELERY CUT IN SM,-\LL PIECES; IC CARROTS CUT INTO 

SMALL CUOES, l ONION THINLY SLICED, I C CAN~ED TOMATOES, I T 

WORCESTERSHIRE SAUCE, ~ T SALT AND 1/8 r PEPPER. CovER AND BAKE 

HOUR; THEN ADD I C PEAS, BEANS, OR MUSHROOMS (CANNED Oq FRESH) AND 

! C POTATO BALLS OR CU B ESe A GA IN COVER AND COOK 30 M INUTES OR UNTIL 

POTATOES ARE SOFTo SERVE FROM CASSEROLEe 

VARIATION: 

LAMB WITH SAME VEGETABLES. 

To SUPPLEMENT ANY OF THESE CASSEROLE DISHES, LETTUCE OR CAB

BAGE SALAD AND ANY KIND OF FRUIT PUDDI N G OR PIE FOR DESSERT ARE 
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V A LUA~E ADDITIONS. 

S P A N l S H ~' , E A T C A S S E R O L E 

3 LAR G E VEAL O R 3 T F AT 

B EEF S TE A K S (FRO M ROU N D) 3 L ARG E O N IO N S 

P IE CE GA RLI C ( I F DE S I R ED) 3 T FLOUR 

L A R G E C AN PE fl S ( --'t-2J- ) 2 T VI N E G AR ·,r 2 

2 T Wo R CE S TE RSH IRE SA UCE 2 T S /\ LT 

2 L ARG E POT ATOES 

B RE A D STfil A KS WITH E G G ~N D FLO U R AN D S A UTE QUICKLY ON BOTH 

SIDE S . Pu r I N A L ARG E S K ILLET O R DuTC H OVEN; ~ DD FAT, SL CEO O N ION 

AN D G A RL I c ; BR OWN . Aoo T H E FLOUR TO T H E FAT A R OUND T H E ME A T AN D 

B RO WN WELL. ADD WA TE R TO C O VER. S I MM ER SLOWLY FOR 30 MIN U TE S . 

R E MOV E MEA T. S TRAI N GRA VY TO RE MOVE O N IO N A ND G ARLIC. ADD S A LT. 

PL AC E ME AT A N D SAUCE I N C AS SE R OLE, THE N ADD PE AS , VINEGAR, A N D 

WORCESTER SH IRE S A UCE. ADD POTATOE S C U T FI N E ( G RAVY SHOULD COV E R 

• POT ATOES). S I MM ER FOR IJ TO 2 HOURS• 

• 

TO N GUE C REOLE 

T FAT I T CHOPPED RED PEPPER 

CHOPPED 
I T FLOUR S [._ I CED ONION, FI N ELY 2 

S HALLOT CHOPPED ( f\1 A Y 8 E OM!TTED)2 C TOM ATOES 

T H l N SL! CE Gll. R LI C I T SALT 

T CHO P PED, G REE N PEPPER I T SUG A R 

B OILE D TO NJ UE I T PAPRIKA 

S AUTE 7 THE ON IO N , GA RLIC, 

F AT FRO M 

M ix WELLo 
I 

3 TO 5 M I N UTES. A D• T H E 

SH A LLOT, 

T0\!l ATOES, 

CA SS E R OLE, 

PEPP ER S 

SU G/\R , 

AN D 

AN D 

FL0Ur? I N THE 

S EASO N I N GSo 

2 HOUR I N A 

TRY 

P LACE T H E T ON GUE I N A 

MODER A TE OVEN.

C AR ROT AN D CA BB~ G E SA LAD WIT H 

TO MATO S TEAK 

3 T F AT 

2t L 8 • ROU N D 
2 IN CH ES 

OR FL ANK 

T H I C K 
/ 

STE AK 

LARG E O N IO N 0 CARROTS 

ADD THE SAUCE, AND 

THI S D I SH• 

1-J_ WHITE TURNIP S 

3 C CAN N ED TO MA TOES 

2 T SALT 

1/8 T PEPPER 

9AKE 

H EAT FAT I N FRYI NG P AN, A DD MEAT AN D SE~R IT BRO WN ON A LL 

SIDES. T H E N A RR ANG E I N A CASS ERO L E AN D COVER W IT H O ~ !0N 1 C A R ~ 0T, 

TUR N IP S , PEELED AN D C H OPPED VERY FI N E, TO MA TOE S , S A LT AN D PEPPERe 

COVER TI G HTLY AN D BA KE I N A S LO W OVE N A T 275 DEG R EES F AHRE N HEIT, 

FOR 3 HOURS. THE GRAVY MAY BE THICKENED IF DESIRED. SERVES 10 0 

DESSERT 

WHY NOT SERVE 

W H E :'>! Y O U S E R V E 

COLE SLA W ~-OR 

THI~ DI S H? 

S A L A D AND B AKED B ANANA FOR 

PoRK AND N ooDLE CAS SEROLE 

I MEDIU M S IZE O N ION, DICED 

BUTTER 3 T 
2 LB. G ROUND LE AN PORK 

4 C ( I 8oz. PK G E) coo KE • N OODLES 
I 

2 FI N ELY CH OPPED A MER• CH E E S E LB • 

3 

MEDIU M SIZE GREE N 

DICED 

C STRAI N ED, COOJ<ED 

TO MA TOES 

SA LT AN D PEPPER TO 

P E P P E R ., 

TASTE 
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SAU TE' THE ONION AND GREEN PEPPER IN THE BUTTER UNTIL THE 

O~ION s YELLO W. ADD THE GR OUND PORK, S TIRRIN G FRO M TIME TO TI ME 

UNTIL SLIGHTLY B90WNED. A DD THE TOMATO PUR~E, NOODLES AND CHEESE, 

SEASON WIT H SALT AND PEPPER AND M IX THOROUGHLY. PouR I N TO A BAK ING 

DIS H AND BAKE I N A MO DE RAT E O VE N FOR AN H OUR. SERVES 10 TO 12. 

BAK ED APPLES A N D MILK TO DRINK ~RE FINE WH EN YOU SER VE PORK 

AND NOODLE CASSEROLE• 

F1sH AND VE G ETABLE CASSER OLE 

2 C FLAKED COOKED RISH 
I ~ C S OFT BREAD CRUMBS 

2 C GRA TED CHEESE 

I C COOKED PEAS 

! T SAL T 

!/G T PEPPER 
T CHOPPED PI MEN TO 

I C 2 COOKED LIMA OR 

STRING BEANS 

T CHOPPED PARSLEY 

T CHOPPED ONION 

) EGGS BEATEN 

·1 t C M t L K 

C OMBI NE ALL THE I NGR EDIENTS AND TUR N I N TO A GREAS ED CASSEROLE 

S ET IN A P~N OF JW ARM WA TER AND BAKE IN A SLOW OVEN AT 350 DEGREES 
I FAHRENHEIT FOR AB OUT !~ HOURS OR UNTIL A SILVER KNIFE I NS ERTED IN 

THE CE N TER OF T H E MIXTURE COMES OUT CLEAN• SERVE PLAI N OR WITH GREEN 

PEA SAUCE WHICH t S MA DE AS FOLLOWS: 

COMBINE 2 C C~NNED PEAS, THE LIQUOR FRO M T H E CAN W ITH E NO UGH 

WATER TO MAK E I C ; 2 PEPPER CORNS, 2 WH OLE CLOVES, I LAR G E SLICE 

O N IO N , ~ T SALT, AND 2 WHO LE ALLSPICE. SIMMER 20 M I NU TES. PR ESS I 

T HR OU 8 H A S IEVE AND A DD½ C MEDIUM WHITE SAUCE, HEAT THOROUGHLY AND 

SERVE. SER VES s r x . 

[ X C E L L E N T S U P P L E M E N T S T O T H I S It C O V E R E D D I S H 
11 

A R E F R U I T S A L A D 

AND A CEREAL DESSERTa 

VEGETABLE AN D CHE E S E CASSER OLE 

2 
r, 

COOKED 3 T v OR CANNED VE GE TABLE CHOPPED ONIO N 

3 C SCALDING M ILK 2 C AMERICAN CHEESE 

I C SOFT BREA!) CRUMBS 3/8 T SALT 
J __ C MELTED BU TTER I/8 ' T PEPPER 

2 PIMENTOES, CHOPPED 3 EG GS 

I T CHOPPED PAPS LEY D c\ SH P A P R I K A 

PouR THE SCA LDING 

PIME N TOES• PARSLEY, O N IO N , 

THE WELL~BEATEB EGGS. Pur 

PA N , AND POUR T HE M ILK AND 

30 MINUTES I N A S LO W OVE N 

M ILK OVER THE BREAD cRurvies, AoD BUTTER, 

THEN ADD 

LOAF 

ABOUT 

GRATED CHEESE, 

THE VE G ETABLES 

CHEESE M I X TURE 

UNTIL THE LOAF 

A f\J 0 

I N A 

OVER 

SEAS ONIN GS . 

WELL GREASED 

T H E r,i • 8 A K E 

IS F I RM• SERVES S l X • 

You WILL LIKE CABBAGE SALAD AND FRUIT PIE WITH THIS. 

CASSEROLE OF S PINACH 

2 LBe SPINACH 

2 C ME DIU M WH ITE SAUCE 

I T GRATED ONION 

2 H AR D-COOKED EGGS 

~ C FINE S OfT BREAD CRUMBS 

2 T BUTTER 
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AND COOK T HE SPINACH UNTIL TENDER. S EASON WITH 2 T 

T PEPPER. Ao c THE GRATED ON IO N AND SLICED HARD COOKED 

WH !TE S/\UCE. PLACE A L ~ YER OF SPINACH IN THE BOTTOM OF 

A GREASED CASSEROLE, THE N ON E OF WHI TE · s/\UCE• REPEAT THESE LAYERS 

HAVING WHITE SAUCE ON TOP. COMBINE THE BREAD CRUMBS AND BUTTER AND 

SPRINKLE ON TOP~ BAKE I N A MODERATE OVEN FOR 30 Ml~UTES. S ERVES 6. 

ORANGE rRUIT GELATIN AND PLAIN COOKIES TO SUPPLEMENT THIS 

DISH MAKE A DELI CJOUS AND WELL B A LANCED MEAL. 

LAMB OR VEAL P1E 

3 C COOKED L /\ MB OR VEAL DICED 3~ C WA TER & LEFT-OVER 

2 C CARROTS, D I CED GRAVY COMB !NED 

I J_ C 0 I CED POTATOES 1/8 T PEPPER 
2 

I C CANNED OR FRESH ST R I ~✓ G BEANS 2 T SALT 

I LARGE ONION CHOPPED 1 T Fl.OUR 

I C DI CED CELERY 2 C CJ\Nl'\ED TOMATOES 

COMBINE ALL OF THE INGREDIENTS, ARRANGE IN A COVERE.:D 

CASSEROLE, AND BAKE IN A SLOW OVEN OF 274 DEGREES FAHRENHEIT FOR 2~ 
HOURS• MEANWHILE PREPARE A CRUST AS FOLLOWS: S!FT TOGETHER 2 C 

PASTRY FLOUR,½ T SALT, 4 T BAKING POWDER; WORK IN 4 T SHORTENING 

UNTIL THE MIXTURE IS CRUMB-LIKE I N CON S ISTENCY. THEN ADD 3/4 C 
MILK AND STIR UNTIL 

ON TOP OF THE MEATe 

DEGREES FAHRENHEIT, 

THE CRUST IS DONE. 

I R O L L T O 7..,_- I N C H T H C K N E S S A N D A R R A I\J G E BLENDED. 
INCREASE THE TE MPERA T URE OF THE OVEN TO 400 

/\ND CONTINUE BAKING FO ~ 35 TO 40 MINUTES OR UNTIL 

SERVES six. 

FRUIT GELATIN s,:1LAD IS A GOOD /\DDITION TO THIS MEAL. 

SH EPHERD'S P1E 

CHOP OR CUT 3 CLEFT-OVER LAMB OR BEEF I NTO SMALL CUBES OR 

THIN SLICE~• SEASON WITH SALT, PEPPER, MINCED ONION, AND CELERY 

SALT. A o • 1 C DICED CARROTS /4ND C PEAS• PLACE MEAT AND VEGE

TABLES IN A DEEP E AR THEN DISH, OR CASSEROLE AND ADD ENOUGH GRAVY OR 
BROWNED SAUCE TO COVER !Te S ET CASSEROLE IN A MODERATE OVEN FOR 

15 MINUTES OR UNTIL MEAT IS THOROUGHLY HEATED. REMOVE DIS H FROM 

T H E O V E N A N D S P R E A D O V E R T H E T O P O F T H E M E A . T A N D V E: G E T ,\ B L E S A 2 0 R 

3 INCH LAYER OF HOT RICED OR MASHED POTATOES. oET DIGH I N OVEN 

AGAIN AND BAKE FOR 15 MINUTES OR UNTIL POTATOES ARE LIGHT BROWN. 

GARNISH TOP WITH PAPRIKA AND MINCED PARSLEY. 

SERVE LETTUCE OR CABB~eE SALAD AND A MILK DESSERT TO 

COMPLETE T~lS MENU. 

f\,~ 0 CK CH I CKE N p I E 

I SM/\LL C .\ N TUNA FISH I T SALT 

2 C 
I 

D!CEO CARROTS 1--- T PAPRIKA Ll-

2 C DICED POTATOES 1/8 T PEPPER 

I CHOPPED ONION I T BUTTER 

I C GR EEN P E I'\ S 2 T FLOUR 

C MILK 
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BOIL CARROTS AND POTATOES TOGETHER UNTIL TENDER. ADD PEAS 

AND ONIONS. ~ AKE ~ WHITE SAUCE FROM BUTTER, FLOUR AND MILK AND 

SEASONINGJ ADD TO TUNA FISH. PouR I N TO OILED BAKING DISH. COVER 

WITH A RI CH BISCUIT DOUGH AND BAKE UNTIL BROWN IN A MODERATE OVENe 

CHtCKEN PtE 

- 5 LB• CHI CKEN 2 C COOKED CARROTS 
I rs 2-5 I_; DICED, COOl<ED POTATOES CUT I N STR IP S 

1.I. C SMALL, COOKED O ~J { OJ S 8 T FLOUR 2 
5 C CHICKEN BROTH· 5 T WATER 

,,.._ 
S .'.\LT I/8 T PAPR IKA vELERY 

DR E SS AND CUT UP CHl~KENe STE W UNTIL BARELY TE N DER. REM OVE 

BONES. CooK POTATOES, ONION S AND CARROTS IN CHICKEN BROTH UNTIL 

N E f, R L Y T E N D £ r. • C O M B I N E C H I C K E N A N D V E G E T A B L E S A f'J D S E ,"I S O N I N G S , 

THICKEN W ITH FLOUR AND PLACE IN AN OILED BAKING DI SH . \.: ovER WITH 

PASTRY OR RICH BISCUIT DOUGH AND BAK E I N A MODERATE OVEN UNTIL 

BROWNe I C CHOPPED CELERY MAY BE AD DED TO T HE VE GE TABLES I N FLACE 

OF T HE CELE~Y SALT. 

TRY CE LERY HEARTS, AND 

SUPPLEMENT THESE CH ICKE N PIES. 

FOR ANY COiv1PANYe 

S TE WED FRUIT WI TH SPONGE CAKE TO 

You WILL HAVE A MEAL FI NE ENOUGH 

TA MALE P1E 

2 C MEA T, H AM OR CHICKEN 

(LEFT-OVERS) 

2 C TOMATOE S or~ TOM ,:\ T O SAUCE 

I C GR-6.TED CHE ESE 

I C CH OPPED OLIVES ( I F DESIRED) 

3 C BOILING WA T ER 

CooK THE CORNMEAL I N THE BOILI NG 

I SMALL O N IO N 0 I< 

r SM i\ LL P I EC E 0 F G ,'.\ Fl L I C 

I SWEET PEPPER 0 R PIMEf\JTO 
I POWDER 4 I 

T CHILI 

I 2 T SALT 

I C CORNMEAL 

WA TE R 20 M INUTES. Pur 

MEAT , 

IENTS, 

PEPPER AND 

PLACE IN 

ON IO N 

OILED 

THR0 1.J Gf-1 

BAKING 

FOOD 

D I SH 

CHOPPER. COMBINE ALL IN GR ED-
1 I 

AND BAKE z HOUR. 2 C CORN OR 

OTHER VE GE T AB LES MAY BE ADDED IF DESI RE D. 

CABBAG E AND FRE SH 

ADDITIO NS TO YOUR TAMALE 

F H U I T C O M B I N ,\ T l O N SALAD ARE EXCELLENT 

P1E MEAL. 

BAKED LAMB HASH WIT H PEAS 

2 C COOKED LAMB, CHOPPED 2 T FAT 

C POTATOES, 

I T SALT 

1/8 T PEPPE R 

MELT FAT, ADD 

REMf1INING I NGR EDIE NTS . 

Gf<EASED, AND 

GARNISH WITH 

BAKE I N A 

SLICES OF 

CUBED 

O~,J ION AND BROWN 

SPREA D HASH I N 

MODERATELY HOT 

2 i' COOKED GR EE N PE ,'\ S V 

I T ONION, MINCED 

LEFT-OVER GRAVY OR STOCK 

SLIGHTLY. 

A SHALLOW 

ovEN ho T o 

C O M B I N E O N I O i•J 

B ,'\K IN G DISH, 

45 MINUTES. 

WITH 

WELL 

TOMATO AN D SERVEe 
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CHOPPED LJ\MB 

ADDITION TO A HASH• 

HEART OR LIVER, 

STRING BEANS OR 

WHEN LEFT OVER, IS A 

COOKED CELERY MAY BE 

WELCOME 

USED I N 
ADDITION TO OR IN PLACE OF THE PEAS. 

2 

2 

CORNED BEEF HASH 

C CHOPPED, COOKED OR 

CANNED, CORNED GEEF 

C CHOPPED, COOKED POTATOES 

2 T 
I T 
1/8 

FAT 

MINCED ONION 

T PEPPER 

CHOP MEAT AND POTATOES SEPARATELY HAVING THEM FINE, BUT NOT 

MASHED. HEA T A FRYING PAN, MELT FAT AND PANFRY THE ONION IN IT FOR 

3 MINUTES. THE N ADD BEEF, POTATOES ANO PEPPERo WH EN HEATED THOR-

OUGHLY, ALLOW HASH TO BROWN, THEN FOLD OVER LIKE AN OMELET AN D 

TRA NS FER TO A HOT PLATTER. Ir HASH SEEMS TOO DRY, ADD I OR 2 T HOT 

MILK OR WA TER. S ERVES six. ANY OTHER CHOPPED, COOKED MEAT MAY BE 
SUBSTITUTED FOR CORNED BEEFo 

VARI ATIONS OF HASH: 

2 C CHOPPED CORNED BEEF AND 2 C PEAS SEASONED W IT H ONION, 

GREEN PEPPER AND PARSLEY AND COVERED W ITH I C BUTTERED BREAD CRUMBS, 

C COOKED CHOPPED REEF A N D C COOKED CHOPPED H~M WITH C CHOPPED 

CELERY, I C PEAS OR CARR OTS, I GR EEN PEPPER AND LARGE ONION. 

HEAD LETTUCE SALAD AND A BAKED FRUIT DESSERT ARE EASY TO 

PREPAnE ANn ADD MUCH T O A MEAL WH ERE HASH IS SERVED. 

FOR 

BAKED LAMB LOAF 

3 C LA MB , G I< 0 U N D I C MILK OR STOCK 
I EGG ! C BREAD CRUMBS 
2 T ONIONS I GREE'\/ PEPPER MINCED 
I ..L T S ,'\ LT 1/8 T PEPPER ".) 

2 T PARSLEY M I N CED I C WHITE MEDIUM SA UCE 
I C COOKED PE /\ S FOR SAUCE FOR 2 SERVING 

BEAT EGG, ADD LIQUID, THEN CRUMBS AND ALLOW THEM TO SO,'\ K 

CoMBtNE 10 MINUTESo GR I N D MEAT WITH VE G ETABLES ANO SEASONINGS. 

INTO THE T WO MIXTURES, POUR 

MODERATE OVEN FOR ONE HOUR. 

WHITE SAUCE TO WH ICH+ C 

/\ ':OJ E LL 

TURN 

GREASE D LOAF 

LOAF 

PAN AND 

SERVE OUT 

( .. COOKED PEAS 

THE 

HAS BEEN /\DO E •• 

B/\KE l l\l A 

W f TH A 

VARIATIONS: 

3 C GROUND BEEF WITH SAME VEGETABLES. 

3 C GROUND HAM OR EQUAL PARTS OF HAM AND FRESH PORK WITH 

SAME VEGETABLE So I N THE HAM COMB !NATION LE~VE OUT THE SALT SUGGESTED 

IN THE RECIPE AB OVE AND SUBSTITUTE O A TMEAL FOR THE BREAD CRUMBSe 

BAKED LIVER WITH VEGETABLES 

T DR!PP[NG S 7 
_") SLICES BACON 

2 C D l CED CELERY 12 SMALL POTATOES 
LARGE 0 NI l• N SL ICED 

__[_ 
C FLOUR ,~; _..,. 

2 LB • LIVER, WHOL E I T SALT 
I C HOT WATER 1/s T PEPPER 2 

C STEWED TOMATOES 
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HE A T D R I .:- P I N G S I N P A N W I T H C O V E f1 • A O D CE L E n Y A N D O N I O N ; 

BROWN SLIGHTLY. DR EDGE THE LIVER W ITH A LITTLE OF THE FLOU rl AND 

LAY IT I N THE P AN e ARnANG E THE BACON OVER THE TOP AND A , D WATER AND 

SALT. BAKE COVE R ED IN A HOT OVEN (500 DEGREES)FO~ 4S MINUTES. 

THE N ADO POTATOES• COVER AND BAKE A T R EDUCED TEMPERATURE (400 
DE GR EES) UNTIL POT A TOES AR E DONE, UNCOVER AND B R O~N THE BACON. 

TRY FRUIT SALAD W IT H EITHER OF THE ABOVE DISHES TO G IVE A N 

ATTRACTIVE, PALAT~BLE AND WELL BALA N CED LU N C H EO N OR SUPPERe 

3 S,.USAG ES 

J T 1-1 I NC ED 

SA VORY SA US AG ES A N D B E AN S 

0 N ION 

2 
I 

C Oi\l(ED BEANS 
( ' 
v COOKED OR CANNE D CORN 

M INCE SAUSAGES 

BROWN. 

AN D S A UTE' WITH MINCED ONI ON U I\J T I L 

0 FF 

SAUSAGES 
ARE 

F ,'\ T • 

C R ISP 

THEN 

A I\J D 

/\ DD B P,KED 

IF S/\USAGES ,\R E 

8 E i\NS J\ r·J D co nN . 

SEASON AS NCEDE D, DEPEND I NG UPO N THE 

W ITH SHREDDED C ABBAG E TO WHIC H DICED 

B EE N A DDED• S E R VES S I X • 

A 

VERY 

S T IR 

F :.1 T , 

UNTIL 

SEA SO!'J IN G S 

TOM /\ T OES OR 

POUR SOME 

WELL HEATED, 

11\J THE BEAf\JS• 

CHILI S t\ UCE 

0 F THE 

THEN 

S E R VE 

HAS 

~ OMO I NA TIO N V EGE TA B LE S A L A D AND APPLE S A UCE W IT H PLA I N CAKE 

MAKE THIS A NOURISHING MEAL• 

CHEESE SouFFLE ' 

C THICK WH ITE SAUCE 

C GRATED CHEE S E 
3 EGG YOLKS 

3 EGG WHITES 

A - D THE CHE[ S E TO THE WHITE SAUCE, STIR UNTIL MELTED. CO OL 

SLIGHTLY. T HEN ADD THE E GG YOLKS, BEATEN UNTIL T H ICK AND LEMON-

C0LORED AND LASTLY F 0 LD I N THE STIFFLY BEATEN EGG WHITES. P ouR I N TO 

AN Of LED BAKING D I SH FILL! f\JG NOT MORE TH ,'.\I\J 2/3 FULL. SET IN A OISH 

OF H O T WA TE ~ AND BAKE I N A MODERATE O VE N UNTIL FIRM AND A S HARP-
POINTED KNfFE COMES O U T CLEAN. S E r. V E ,\ T O \! C E F f1 f_; M T H E B A K I r I G D I S H • 

VARIATIONS OF So UFFL E~ : - -- ·- ··---- ' . , . __ .. . . ..... _ ' . .. -·•-- ----- - . 

I J T O 3 C s T R ,; I N E D 

F OR THE CHEESE I N THE AB OVE 

E SP ECl l', LLY GC ODe 

OR CHOPPED, CO OKED 

" REC I PE. G~RROTS, 
VE S ET ABL ES SUBSTITUT ED 

SPI NA CH AND PEAS ~R E 

C O M B I N A T I ri N V E G E T A B L.. E S A L ,"\ D A r-.J D S T E V/ E D F R U I T W I T H S I M P L E 

COOKIE S WHEN S E R VED WITH ANY SOUFFLEf COMPLETE A MENU YOU WILL LIKEe 

... 
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BUY H-·~ALTH '.7ITH YOUR ?OOD MONEY 

Planning for Low Cost Meals 

At the present ti~_1e, many of our Nevada families are having 
to live on a very small anount of money. Therefore, they have to 
cut their food costs to the bone, and providing it is a soup bone, 
they r:1..ay st il 1 be able to live fairly comfortably and. :ret maintain 
the family's henlth. In sone parts of our state, ten dollars a week 
must now feed and shelter nany a lar.ge farriily, wb.ile all over the 
state there are rri.any other fa:ailies who must live u:;ion an j_ncome of 
from t~enty to twenty-five dollars a week. Living on such limited 
incoues calls for very careful planning on the -part of the homemaker 
in order to tide the family over these months and maintain good 
health. 

When there is only a snall ar:1.onnt of r:1.one? to spend for food, 
the homem3ker has two serious problems to solve. She must be certain 
to buy foods th· .t t will safer-:,;uard the heal th of the fa:·1ily, and she 
must plan careful'ly how to use these foods so as to have attractive 
meals and. to avoid all wasteo It is a real achievement to make in
expensive foods into delicious dishes by =.eans of new recipes, and 
to plan satisfactory Beals by neans of new co:~inations of a limited 
nunber of low coat foods~ 

The Agricultural Extension Division of the Universi t~l of 
Nevada, is spending considerable time in helping Nevada fa;-:iilies 
solve these problems and the following naterial has been prepared 
for that purpose. 

The Market Basket, regularly released by the Bureau of Home 
Economics, u. s. Depart~ent of Agriculture, suggests the following 
family food guide which na:,r be applied to any food budget: 

Every meal: Milk for children • ___ .....,.__ __ _ 
Bread for all. 

Mi ~1. k for all .• 
cereal in mush or dessert. 
Potatoes. 
Tomatoes (orloranges) for children .• 
A green or yellow vegetable. 
A fruit or additional vegetable, if possible. 

Two to four times a week: Tomatoes for all. 
Dried beans, peas , or lentils. 
Eggs, especially for children. 
Lean meat, fish, poultry or c~eese. 

Watch your family food expenses and your menus to find out 
how nearly you come to securing all these health protecting foods. 
Buy these foods first, and then, if you have any food money left 
over , spend i t for -other foods wh i ch :r our f a.-.1 i 1 y 1 i k e s • But for the 
sake of your family's health be sure to buy the above listed foods 

.I 
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first. They are the cheapest and best health protecting foods you 
can get for your money. 

protect Your Children's Health and Growth. Where there are 
children-; theirvvelfar-s11ould. bethe first thought in planning low 
cost menus, for their growth and health must not be interfered with 
be cause of reduced income. "Grown-ups" na? be able to stand an un
balanced food supply for a short time without showing permanent in
jury, Bu t children are certain to be permanently harmed if they are 
depr j_ve d \_J f t he rj_ ght kind of food for even a few weeks. Therefore, 
pl 8.:._1 ·~o ~110.rd your ch i l dren's heal th and growth as you buy your food 
sup ) 1.7 eaur_ \Ve :;k ., The Market Basket urges that every child have 
t he f oll owing food s every day; 

1~ At least one pint of milk - if 
should have one and one-half to two pints. 
real economy in using mill<: because it does 
other food and does it more cheaply • 

there is money enough he 
Remember that there is 

more for the body than any 

2. Two teaspoons of cod liver oil. Every child living on a 
li ~·'_i ted di e t should have cod 1 i ver oil everJ day to take the place 
of vitanin s found in the more expensive foods. 

3. At least one vegetable or fruit - if possible he should 
have three or four. 

4. At least one serving of butter (one square or one table
spoon). Where funds permit, serve this much butter at each meal. 
Butter is rich in vitamin A which promotes growth. 

5. Plenty of bread, cereals, and other energy and body 
building foods. 

Dividing Your Food Dollar. If there are children in the 
fanily theBureau-of-Ho6e -Economics recommends that each dollar of 
food money be divided into the following proportions: 

Income 
-------------- ·-- Limi tec1:M~o-d..,,.._e-ra..,..t_e_ - -~------ ... -.. -· ·----- .- .. ----__ .... ________ ..... -----•·._, _ ___. ____ ., __ ,. __ .. ___ --- .. ---
Bread, flour and cereals .... • o••·· •o• ·••o••·····• 

Milk, butter and cheese ...........•...........•• 
Vegetables and fruits ................ ... e• ••••••• 

Fats and swe et s . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .•.• 
Meat, fish, eggs, beans, etc •......... o " •••oo••• 

0 .20 
.25 
.25 
.15 
.15 

,''> 
;iP 1.00 

. . 
ll!, 
•;? .10 

• .25 . 
• .25 • 
• .15 . 
• .2 . .. ---• • 
• (.\ 1.00 . q 

Dividing the food dollar in this way will bring the greatest 
returns in food and health values for the amount of money used. Re
me~nber the less money a family h a s to spend for food the nore impor
tant it is that it should be spent according to these rules. 

When only one ve getable besides potatoes can be served daily 
it is desirable to use as often as possible, those which are eaten 
raw or which need only a few ~-~inutes for cooking. The important food 
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property in such vegetables is vitamin C which we need for growth 
and to prevent scurvy. The cheapest food rich in this vitamin is 
raw cabbage. Green peppers have as much vitamin C per ounce as raw 
cabbage, but cabbage is :::1ore easily used in l arge enough quantities. 
Toma toes, raw or canned come next, then citrus fruits and other raw 
fruits. Fresh, n9w tender spinach can be used shredded in salads 
and is as fine a source of vitamin C as raw cabb nge. Potatoes, in 
spite of a loss in cooking, are a cheap source of this vitamin be
cause such large quantities are used. 

For famili e s of five (two adults and three children) with 
li~ ited and moderate inco~es, we suggest the following weekly food 
supplies: 

Income ·--·-----·- -·-- ·------ ~--..--~ .... --·----~-- - .... , .... .----.---Limited·: Moderate 
.......,_.. __ ··---·-----------···----.. ~--- .. --.--..---·------· .. --
Bread, flour and cereals ( 1 lb. flour counts 
the same as l½ lb. bread) ~ .................... e ••• 

Milk ( 1 tall can evaporated milk is equivalent to 
1 qt. fresh milk).e••o••oo•o••··••e•••··•··••o••·· 
Po tat o e s . . . o • . • • • o e • • • o o • • • o • • • • • • • • • • o • • o o • o • • • • • 

20 

18 
12 

• 24 1 b.. • 
• . • 
• 28 qt .• . 
• 15 lb. . 

Tomatoes (No. t tall can amounts to 1 lbo) or citrus • . 
fr u i ts . . . . . . . o • • •• o • • • • • • • • • • • • • • • o • • • o o • • • • • • • .••• 6 . 10 lb. .. 
Green leafy or yellow vegetables .............. ···- 4 • 6 " • 
Other vegetables and fruits ............•.........• ~ 10 • 15 " . . 
·Bu ·t t er . . o • • • • • • o • ,, • ('! • ~ o • • • • • • • • • • • • • • • • • • e • • • o • • • 1 :• 2 ff . 
Other fats including salt pork and bacon ....... ... . 2 .. 3 " • 
Lean meat, fish or poultry.. . ....... . ......... .•.. 
Eggs .. o • ( o ••• o ... ................ . e e e • e O O • e e e • 0 0 e ~• • 

Sugar and other sweets ........ ·······~··········· 

7 .. 12 " . . 
2/3 . 1~ doz • . 

3 • 5 lb. . 
·• . ----~----··- .. - ·--- .. --. .....--•-~-.. ... -- ,,~-----·-·----------

A few menus: here sugge sted may help you to plan those for 
your f ar11ily • 

Breakfast 

Orange 
Cooked mush with milk 
Soft boiled egg 
Toast 
Milk for children 
Coffee for adults 

---
Tonato juice 
Cooked mush with milk 
Crisp bacon 
Toast 
Milk for children 
Coffee for adults 

Dinner 

Ground beef on toast 
Five minute cabbage 
Bread and butter 
Baked apples Milk 

Salrnon chowder 
Raw spinach 
Salad 
Bread and butter 
Baked Indinn pudding 
Milk 

suprer 

potato soup 
Scalloped tomatoes 
Bread and butter 
Baked custard 

Bean and cheese 
sandwiches 

Cabbage with green 
pepper 

Bread and butter 
Apple Brown Betty 
Milk 

You wi 11 want to use some of these inexpensive recipes. 
They will help you to give variety to your low cost meals. 
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Ground Beef Broiled on Toast 

8 slices of bread Butter 
1 lb. ground r aw beef Salt and pepper 

Toast the bread on one side. Butter the untoasted side, 
spread to the edge with a layer of the ground beef, dot with the 
butter, and broil u!1der ·J. flo.me for about 5 minutes. Seo..son with 
salt and pepper, and serve at once with a garnish of p~rsley or 
pickles. 

1~ C dried beans 
_3 C rice 
Boiling water 

Hopping John 

1~ C diced, salt pork 

1 l2rge onion, chopped 
2 t salt 
Tobasco 
Pepper 

W3sh the beans well and cook in a covered pan in 3 -or more 
cups of w~1 ter with 1 t so.l t until tend.er, but not broken. wash the 
rice and cook for ~bout 20 minutes in 2 quarts of boiling water to 
which 1 t salt has been added. As soon as the grains of rice nre 
soft to the center, drnin and run w~ter through to wnsh off surplus 
starch 3.nd keep the gro.ins whole and separate. Brown the diced salt 
pork until crisp, then re~ove it from the skillet and cook the onion 
in the fat for 2 or 3 minutes. Add the rice, beans, fried salt pork, 
and seasonings and stir until hot and well mixed. Servo with horse-
radish or chili sauce. 

Salm.on Chowder 

2 C diced potatoes 1 :pt, milk 
1 C diced c£1rrot s 1 lb. canned salmon 2 

1 l arge onion, chopped Salt 
1 qt. wo.ter Pepper 

2 T flour 

. cook the potatoes, carrots and onion in the water for 15 
minutes. Mix the flour with a little cold milk, add to the vege
tables and stir. Add the remaining milk, the snl~·j_on, season with 
salt and pepper, and simmer about 10 minutes longer, serve on 
crackers, 

11 C kidney beans 
·i C macaroni 
1 can tomatoes 
1 onion 

J"ungle Stew 

4 T drippings 
! lb, chopped beof, or 
! Cleft-over meat 
Seasoning 

Wash and soak benns over night, and boil until tender, nrain. 
Brovm onions and meat in drippings if meQt is bousht fresh. Boil 
macaroni in 2 q_uarts of ·water for 15 minutes; drain, saving this 
wn t er n s w G 11 n s th n t drained off be ans . ( Thi s ::,1a y be use d with the 
other half of the can of tomstoJs, together with seasonings, for 
tomato soup at another meal). put nll ingredients together nnd 
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simrn.er for 20 minutes on top of stove, or place in casserole, cover 
with bread-crumbs browned in bacon dTipping, ancl bal(e for 30 minutes 
in modernte oven. 

Lentil Loo.f 

2 C lentils ( 1 lb.) 3 l~rge onions 
2 C cooked rice cut fine 

i lb. s~lt pork sliced thin 

soo.k lentils over night, cook until soft, drnin (so..ve for 
stock pot). cut fine 1 slice of pork, put in frying pan, nnd just 
3s soon as it starts frying Gdd onions and brown. Add to mashed 
lentils and rice, ~ut in lonf-sho.ped bQkin~ pan, lay pork ovor the 
top, ::tr1d bnke in modernto oven until moat is crisp o.nd brovvn. serve 
with tomato sauce • 

Bean and Ch0ese Sandwiches 

2 C bean pulp 
1 C grated choese 
2 T minced onion 

1 T lemon juice or 
vinegar 

Salt and pepper 

Thoroughly mix thu benn pulp with the cheese, then add the 
r emo.inder of the ingredients. Spread this mixture between thin 
slices of graho.m or v-rhole wheat bread .. 

2 e cooked beo.ns 
~ C diced celery 
1 C diced cheese 

Be:1n So.lad 

½ C French dressing 

1 C carrot cubes 
l½ t finely minced 

onion 

• Mix tho ingre rl ients with the sal8.d dressing. Chill thoroughl:, 
and serve on crisp lettuce leave s. Beans will not become mushy if 
boiled until tender and then washed in cold water to sot them. 

wash-clay Salad 

To 2 C of any left-ov0r ve ga tables which can be used for 
salad or 1 cnn of mixed vegatublos, add poanut buttor dressing, made 
3s follovvs: 

1 T sugar 
1 T poanut butter 
2 T vinegar 

2 
.l. 
1 
4. 

T eva-ooratod milk 
.J.: 

t snlt 
t pe:;Jpcr 

Stir tho sugar and peanut butter to a creamy consistoncy nnd 
o.dd tho vinegar a little at a time. Add the milk slowly, stirring 
all the tima. Pour ovor the vegetable in a salad bowl. 

Five-minuto Cabbo.ge 

2 C milk 
1 Qt. shredded cabbage 
3 T malted butter or other fat 

2 T flour 
So.l t 
pepper 
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Heat the milk Qnd cook tho cnbbqga in it for 2 uinutes. Add 
tho blended fit and flour, nnd tho s2aso11ing, cook rapidly for 3 or 
4 minut2s, nnd stir constantly. The cebb~ge retains it crispness ~n~ 
is delic~t c in fl~vor ~nd color. 

Cabbage Tiith Green popper 

3 Tor sore of f~t 
1 - 1t onions sliced 
1 green popper, shredded 

1 C boiling ~ator 

1 1-_ qt. shredded 
~ 

, ·· .. '··t en b b Gge 
1-f t snl t 

M0lt the fnt and cook the onions o.nd popper until tho onions 
are slightly browned. Add the cabbage, salt ~nd water. Stir fre
quently ':"lnd sini:1\;_;r until the vogoto.blcs are tondor • 

Quick-cooked Spin~ch 

Carefully pick over th0 spin~ch, discard wilted loaves, cut 
off the sten ends, ~nd ~nsh in sev0r~l waters to remove grit. If 
the spinach is young and tender, it can bo cooked in tho water thnt 
clings to the le~vos. Start the cooking at moderate hoat, cover 
the kettle ct first, turn tho spinach now and then until thoroughly 
wilted, then remove the cover, nnd stir frGquently. Cook about 10 
to 15 minutes (for n qu~ntity of 2 pounds), chop fine, season with 
pepper, sslt, and butter or oth0r fat, nnd serve. Spino.ch cooked in 
this way will retain its ~ttractive green color and fresh flavor. 

Rnw Spin~ch s~lnd 

Select only very young tender lacves nnd unsh ucll. Shred 
or cut fine with scissors. Serve eithor ~lone or on lettuce • 

Bnked Indian Pudding 

1 qt. milk 
1/3 C yellow cornmeal 

1 t salt 

~ C molasses 
~ - 1 t ginger 

Cook the milk, cornmenl, .~nd sc1l t in n double boiler for 20 
minutes. Add tho molo.sse s o.nd ginger, pour in to o. gre-'.1so d bn.k ing 
dish, ~nd b'.1ke in~ very modornte oven for 2 hours. 

Apple Bro~m Betty 

2 q_t. diced t~rt npplos 
1 qt. bre~d crumbs (oven 

to~sted until crisp and 
light brown) 

l¼ C sugnr 

1 t cinn3.mon 
1 t s1.lt 
¼ C melted butter or 

other fo.t 

Greo..se o. b:1}cing di sh and place in it ~1 lc.yor of crumbs, then 
n lGyor of ~pplos, and some of the sugar, cinn~mon, end snlt, which 
hnv~ bGen mixed togother. Repeat until all thu ingredients ~re 
used, s~:.ving sufficient crumbs for the top. Pour the melted fo.t 
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over the top layer of crumbs, cover, and bake for 3 0 to 45 minutes 
or until the apples are soft. Toward the last, remove the cover and 
allow the top to brown. Serve with or without top milk or sauce. 

bteamed Apricot pudding 

~ lb. dried apricots 
1 ~ C s i ft e d soft VJ heat f 1 our 

Iv 

½ C suet 
½ C sugar 

1 egg 
2 t bale j_ng powder 
·¼ t salt 
~ C milk 

vrash the apricots, cho) fine, and mix with 2 T flour. Sift 
the remaining flour witl1 the baking powder and salt. cream the fat, 
add the sugar, and well beaten eggs; add alternately with the milk 
to the sifted ry ingr edients. Stir in the apricots. Pour into a 
greased mold, cover, and steam for 2 hours. Serve with vanilla 
sauce. 

2 C rolled oats 
~ t salt 

Oatmeal Pudding 

1 C raisins, chopped figs or dates 
½ t baking soda 

2 T shortening, 
melted 

1 C sour milk 

Mix rolled oats, salt and fruit thorou~hly , add shortening, 
mil~ and soda. Beat well . steam in greased mold or top of doubt 
boiler on back of stove, or in moderate oven, when it is being used 
for somet l: ing else. serve with caramel or sweetened white sauce • 
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'I'he cr:ri n{:. ntJed of the times is how to keep up the best pos,3i b:l.e food 
s:1_;;ip ly \V!'.en incomes are slastad to aJ most the vani shin r: point. If it is 
up to the ·.,rnmen to l)rinP.; the 1Norlrl b2ek to normal li vinr- and. buyinc , they 
c ,: ·1not afford to let the family r)or,rd run do-m1 at the heels , for tlle s r:-1ke 
ot morale as well a s for 1hat of health. 

Let 's begin vli t;1 dinner s, since they erG the l c' r f est i ten of f ood 
expG;1s e nrnon; tbe three me::.d. s of the c}ay. Breakfosts a nd su:9pers ·t 0.:nd. to 
t ake car8 01' the~~~:.:-wl ves j_f tt:.e dinr1er is vm l l planned. . 

1Ni th c r:1re ful planning e:;~ccllc:nt dinners for a i°'Bmily of f rorn :'our to 
si:;:: persons mff~r be pJ.2.n:1.ed at a cost of a dollar foT the entire meal. .Fami
li e s 1,;ho grow a :- ood sized Fo:cden j re1.i Be thoi r owr· meat or keep G cow can 
reduce the cost from one-f Qur·th t n one-h&lr but , of course , the val11e, will 
r ernc.1.in the same. 

A Doll:1r Dinner is L - co d r oal to set in planning to st:'e tch our pre 
sen t decrea ,s ed incomes . 111

0 as c: ist in plcn1n ing snch me~:.1 ls tl.Le following 
menus and r ecipes have been a,s E,embJ ed , fea curing l'-Tevc,.da pre due ts wherever 
possible. '.~:ihe cool snm:..ne r foods in these menus G. re not cxpensi ve, but o.f'fer 
variety in combinations, paJ_atab ili t:r, and attr-::. cti Veness . 

Milk is to be se:t.'vec~. t ._, t~_1e children in ecl.l c,f t hese dinners. '11he cost 
is included in the cost of th e n·._eal. Gof rec or t e a nay be taJ:en by the adults, 
bnt ·wl) shouJ. d rem:..m1ber t:1at the more mill'~ we use the better heal th '.:-re nill 
ce t from our food dollar. 

Your gardens t h is summer Fi 11 , no dou1J t, re duce t :i-rn cost o.:· yo,1r dinners 
to less than a dollar and. , if you b ::i.ve [,c.rd.er1 produce to can, your dinners 
through the winte:;:.• months will easi l y fall v1i t h in thn dol.lnr Tanreo 

C8n a fe:mily of :!.'i v e Ol' six i::-;e rve a di1.:.ner ·(or a dollar - s. c1inner fit 
for any compuny, suiteble for festive occasions or holidays? 

Just try ttese menus a:ad l e t them help you meet the chall .Emi""e of t Le 
times . 

-1-
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3lJlVG'·.J.;R DOLLLR DINFER M:J'TUS 

1 . 

Lr.rnb Patties 
Mo.s1:e d. Potc1 toes S·wiss Chard 

Bre'-d nnd Butter 
Berries and Rich Milk 

Tsa or Coffee Milk 

2 . 

Pork and.Noodles 
Raw Carrot Salad Bread & Butter 
Apple Sauce Sr:_c:ar Cooki.es 
Tea or Coffee Milk 

ri: ..... , . 
HaJ.nbnr [ er Rolls 

Beet Greens Bread & Butte~ 
Cabh a:e & Pineapple Solad 

Tapioca Cream 
Tee or Coffee Milk 

4. 

Pot Roast of Beef 
Brown Potatoes New As 0araf·us 
Bread & Butter Fruit Salad 

Sucar Cookies 
Tet'i. or Coffee 

5. 

Milk 

C~uc~ Steat with Onions 
Ma:3he d Pota ~oes Bread & Butter 

Raw Spinach Salad 
Rhubarb Pie 
1:I1ea or Coff 88 Milk 

6 . 

Jellied Lsmb 
Potatoes au G-r .. ltin Butte r e d Pea s 
Endive Salad Hot Biscuit, Butter 

Wetermelon 
Tea or Coffee Milk 

- 2-

7 • 

Cold B-.)i l ed }Ic:m 
Potato Chips ·romato SaJ..ed 
rJhole ·.-rheat Bread and Buttc· r 
01iced Ban8nas with 1Io:D Milk 

Tee.~. or Coffee Milk 

8. 

N~eu t Lo <~. f 
Meshed. Potatoes C·,:-eamc d Cabtr..2_.e 
Watercress Salad Bread & Butter 

Cherry pj_e 
Tee. or Coffee 

g 

Beef Souffle' 

Milk 

Buttered N~w Peas Bread & Butter 
Cottufe Chsese & Lettvce Salad 

Cant a J.oupe 
~ea or Co:fee Milk 

10. 

L?mb Loaf 
Creamed Pots.toes c•-o ir - cl u ~ J.·.J 1 

':Corna to Sals d Bread & Butter 
Fresh Cherries 

tea or Coff ee Milk 

11 • 

Liver and Bacon 
Pursley Potatoes 

Cornbin:J.tion Vegetable Salad 
Whole 17hea t Bres.d & Bv tter 

V1!a termelon 
r_rea or Coff' ee Milk 

12 

Cold g}alrnon 
B&ked Pot, toes New Str-inc Beans 

Lettuce & Raw Carrot Salad 
Bread & Bu ttE;r 
Ste-v-red Rhubard 

Tea or Coffee Milk 
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rrhe nur.r1:3ra1s in parent h~)fds above the rE-:cipes r(• :P.er to 
thu m'::nu vvhj_ cL. j_ncl.E:les the recipe . 

( 1) 

Lamb Pat ti es 

Have lr.t:,.b from sh >Ulcler , brer.st or neck crotmd . Shape into r c: nnd 
flat cakes ; wr~p a strip of brcon around each and fast .n with a t~oth
_pi c~-:=. Se3.son \Ji th sel t awl pepocr r-- nd dr3c~c;e very li r~h tly \'Ii th flo1~r. 
Fry tLo patties slowly in u. li tt1e rnc::1-~ed :(i~,t until nicel7 bro-;med L.nc1 
t e nder. A-9pro~:_inate co.st: : ~-30 cents .. 

( 2 ) 

Pork a~d Noodles 

1 lb. lean shouldor pork 
e- TOUI1Cl fine 

1 T butter 
4 stalks celsry, diced 
4 lar~e onions, chopped -f' . .,__ 1ne 

l ~ree n popper , cho,perl fine 
l can torn.n toes 
J P-.. ,. e no~ d·la R cook·r.~r_,1.· - .,_ : . • 0 . ,,., '-· ' -

1 C ·rated chease 
1 ss~rnoninr s --

Brown the :Jvrk i.,.l the bt1..ttcr , then no.d ths c c/!e:r.'j' , onions 2nd 
peppers , and brm·r.n uJ.l. A6d the tomato.Js ·,,dth s :3lt a~c1 ;1:epper to 
taste, and ullow to sirm~er for about 1 hour . Add t~o noodlbs , cooke d 
in boiling s ~lted wator , let heat tl1rou-h thoroughly, and just befo~c 
serving add the che ese . Cost J5 - 40 cents. 

( 3 ) 

Hamburger RoJ.1s 

Season a pound o..i.' hamturrer with 1 t salt , -;) t pepper , l t 
(rated onion , :i~ T chopped i.;.-rc:;f-:n1 pepp0r a ;.-td } t ·,Jorce s te:;:,shire sauce, 
and for1r:; it in to tiny finger roJ..ls. I-~o.ll tllF~3e in flour and fry them 
in & hot fryin ~ pan, very lirhtly buttercdo Cut roll9d-out pn~try or 
short bGking po~der biscuit douc h into rood sized ~ounds , lay a rolJ. 
of the L~eat on each , ··Net the ed · os and pr8s~; to:-:istier. Bruch 1.vith 1IJilk 
and bake in a hot ove~ (450) for about 15 minutee . Lay on a hot pl&ttcr 
and 8t the last minute stll'round vvi th hot toma t'.) s:.J.uco. Co,s t: 30 3t>~t 

2 C hot milk Sp 1
~ s· J t ..:').. • > d .. 

2 T c ran~lat ~d t2pioca l ·.--; t VLi.ni lla •.. ,. 
2 oz~ yolk, slirhtly beate n 2 ef(C white , b8a ten stiff 

6 T su :· ar 

Cook tapioca 'ivi th the milk 0ver hot ·natcr 11ntil cl.sar. Add tbe su?ar 
and sol t to the e.:_Ji:, yolk , then add the tapioca mix ture slm,rly, ·v1hi1e 
s tj_rrinp: . Con tinne coo::in .:· until thic~cened, stirrinr· frequon tly . 
Cool sli .: h tly, fl r;vor ond :Cold in ~L,f); white. Chill. Serve \Vi th top 
milk . Cost! 20 cents. 

- 3-
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( 4) 

If aspara[ .. US is expe .. rnive in your l.ocali ty substitute strinc_; beans 
or Cc.i rrots in this dollar dinner menu . 

( 5 ) 

Rhubarb pie should be an inexpensive dessert at this time of year . 
Serve just stewed rhub 8rb to the children. 

( 6 ) 

Jellied Lamb 

9 C cooked lamb I'ap::ika ,_, 
') T Gelatin 1 T minced oni.on ·~ 
l C C\)ld water 1 pirriento 
1 t salt .J .. C d.iced celery ,,, 

"X 

2 C hot stock 1 T L~inced parsley 

Soak gelatin in cold ~ater for 5 minutes , then dissoJve in 
hot rnea t stock . Chill when the mixture berins t :· thicken, ndd meat and 
other ingredients. Pour into wet mold and chill. Serve on a platter 
garnished with curly endive . Cost: 30 cents. 

In late snrmncr wa termelons 1,:iill be cheap. 

( 7) 

The ham will cost from 25 to 30 cents, the potcto chips 
about 20 cents leavinP ~O - 60 cents for the rest of this dinner. 

'--· 

( 8) 

Since c1-ierries e re in season in slm1mer, a dollar di1111er 
should permit cherry pie once in a while . 

1 'r fat 
1 T flour 
1 C mj_lk 
J.,- t salt 
-'-

1 

( 9) 

Be ---P c.~ou·:"'f le' \ tJ .1.. ._., -

l 
4 
}~ 

J ,-_, 

:i.~ 
!-J 

t 
T 
t 

pepj__Jer 
chopped parsley 
onion juice 

2 eggs , separ ated 
C cold beef, chopped 

Melt i'at, stir in flour, add milk and stir until smooth, 
add seasonings , and cook 1 minute . Tate from fire , stir in beaten yoJks 
of eggs and meat. Sti:c over fire until e r- _gs have thickened a little and 
set aside to cool. Rub in a little butter over the topo Beat up ~~ites 
of e_r_, s to a thicL froth and stir them lirhtl.y into cold mixture. Tnrn 
into buttered b,3. kinr-: dish and bake in moderate oven 20 minutes. Serve 1:_:i_ t 
once in the dish. Cost: ~Oto 25 cents . 

( 4) 
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Cantaloupes will be cheup at this time of year. 

(10) 

Lmnb Loaf 

2 l b . lamb r:houlder 
1 C bread cr tLmbs 
1 onion, minced 
1-t- t salt 

½ green pepper, minced 
1 egg 
1 C stock 
Pepper 

Mix all ingredients thoroughly and shape j_n to a loaf in a 
buttered bakin[ dish. I1 l a ce in moderately hot ove)\ (450 ) and cook for 
1J hours • 

(11) 

Liver and B~ con ca n be serve d to five or six persons for 
from 30 - 35 cents. 

(12) 

'I/Vi th salmon at 25 to 30 cents, t his meal will not be 
expensiveo 

,;, 
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(q) Foods and Nutrition. 

'.NUTRITIO 

4-H Food Selection and Preparation Olub 

Pa.ge 1,3, 

Food Selection and Pr paration has proven the 
most popular project among the 4-H girls age.in this 
year. Sixteen girls ere enrolled in first year and 
twenty in second year work. The new 4-H handbook 
for demonstration II was written by the agent and 
published by the State during the ivinter. This dem
onstration has been on problems in high altitude 
baking and is based on the research done on that 
subject by Mr. arjorie P tereon of the Oolorado 
Experiment Station at Fort Oollins, Colorado. The 
bulletin offers recipes for quick breads, cookies 
and cakes suitable for altitudes varying from 3000 
to 7500 feet. 

This baking project has been especially popular 
among the girls and the winning home eoonomios dem
onstration from our county won the State oontest at 
Reno with their demonstration on graham muffins. 
The two girls then represented our State in the con
test among w stern states at the Pacific International 
Livestock Exposition at Oamp Plummer at Portland, 
Oregon, this month where they won third with the sarAe 
demonstration. Going from Elko Oounty where the alti
tude is 5000 feet to Portland which is at sea level, 
gave the team excellent opportunity to demonstrate a 
change in recipe and to ahow just how to insure a 
good product. 

A third year handbook is to be written by the 
agent this winter and will be ready for use next 
spring. 

Fift en of the Foods club girls attended the 
State 4-H club camp in Reno, in August. All competed 
in the meat judging contest. 

The Deeth Better Baking Olub has been the most 
outstanding 4-R club in the county. fhe leadership 
in this community has be n excellent and the parents 
have cooperated to make the club successful in every 
way. The sev n girls in the olub have made more than 
120 cakes during the summer for their families. The 
winning d monatra.tion team was selected from this 
club. 
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4-H Food Selection and Preparation Club (continued) 

Summary of result: 

Oommuni ties oar,rying on work ••.•••••..• 
01 u be organized ..•••...••.••.••.......• 
Members enrolled •....•••......•.......• 
Comp le ti o ns • • . . . . . . • .. . • . . . . . . . . . . . . . . • 
Leaders assisting with work ••.•.•....•. 
Days devoted to work by agent .•.••....• 
News art.icles published •...•..........• 
Home vi si ta ma.de •••.•.••..•......•.•••• 
Method demonstrations held ••..........• 

The first year Elko Foods olub gave a.n informal 
dinner for their mothers on their club achievement 
day in July. Eight mothers and three guests wer 
served. The girls took a great deal of p:ride in lay
ing their tables oorreotly and ind oorating them 
attractively. 

Figure No. 13. Quartette of tables arranged for 
an informal dinner for the club girls' mothers. 
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4-R Food election and Preparation Olub (continued) 

Th County and Stat winning demonst.ration team 
was composed of Eleanor Weathers and Ruth ~eanney of 
Starr Valley. Thes, girls demonstrated baking gra
ham muffins at different altitude levels. 

""' - -

Figure No. 14. Eleanor Weathers and Ru.th Jeanney, 
the gixls 1 demonstration team which represented Nevada 
at the Portland meet. These girls are both eleven 
years old. They won third place at Portland. 
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INTRODUCTION 
The subject of high altitude baking is here presented for the 

4-H Club girl in Nevada, since it is of chief importance because 
of the great variations in altitudes which occur in this state. 

P erhaps our mothers and grandmothers, when they first set
tled in this mountainous West, discover ed that favorite cake 
recipes which they had used so successfully in their old homes 
were failures in this new land. However, these homemaker s, 
aft er many trials, worked out adjustments of the measurements 
of ingredients so that they secured satisfactory results. But 
their revised recipes are not in printed form, so that few of 
the younger generation can profit by them. 

Realizing that our state presents a variation in altitude of 
from 3,000 to at least 8,500 feet, and wishing to give our 4-H 
Club girls a simple and practical means of meeting the difficulties 
found in using standard r ecipes, we are devoting the whole of the 
second year foods demonstration to the solution of this problem. 

The principles set forth in this demonstration are based on the 
findings of the Colorado Experiment Station at Fort Collins, Colo
rado, under the research of Mrs. Marjorie W. Peterson, who, per
haps, has made the greatest contribution ever made in practical 
cookery in high altitude regions. The report of Mrs. Peterson's 
work :is published in Colorado Experiment Station Bulletins 
Nos. 65 and 66, known as "Baking Flour Mixtures at High Alti
tudes." We wish to express appreciation for the great help which 
these bulletins have been to us in writing this 4-H Club booklet. 

Acknowledgment is also made to Mrs. Mary Stillwell Buol, 
Assistant Director of the Nevada Extension Service, for her 
very real assistance in making suggestions and in editing thiE! 
foods bulletin for the 4-H Club girls of our State. 



SECOND YEAR FOOD CLUB REQUIREMENTS 
Number of 1vl eetings: The Club shall selec1t and carry out 

at \east eight of the meetings listed in the table of contents . 
Those meetings which are starred (1, 3, 4, 5, 9, 11, 12,_ 13) are 

· d Try to hold more meet ings. Twelve meetings are require . . . · ht 
much more satisfactory than only the required eig • 

2. I-Jome Work: Ea1ch Club member shall complete 60 hours of 
h k Each recipe should be repeated at home at least ome wor . . . 
twice. Any other work around the kitchen, dining room, or 
vegetable garden may be counted as home work. 

3 Reports: Each member shall keep a record of her hon1e 
wo; k and special Club work. Use t he space provided in the back 
of this book, and when it is completed have it inspected by the 
county agent. Then transfer a summary to your permanent 
record book and hand in to your Extension agent. 

4. Story: It is a good plan to write a story o_f ~our Club ~ork 
(see suggestions in back of book) ; however, this is not required. 
In competing in state contests a Club story is of much value and 
you may wish to write one. If you do, hand it in to the agent 
with your record book at the end of this year's work. 

5. Final Summary: Each member shall m.ake out a final sum
mary of the year's work. Have it signed by parent or guardian 
and hand in to your Extension agent. 

Note: All these requirements must be fulfilled in order to . 
secure credit for this year of work, and receive your club pin. 
Check over these requirements before the close of this year'R 
work, and be sure you have fulfilled all of them. 

ELKO COUN'rY, NEVADA 
i • 

CHAPTER I 

FIRST MEETING: HEALTH AND ITS RELATION TO 
A HAPPY, USEFUL LIFE 

Business Meeting 
Organize your Club by electing officers, adopting the 4-H Club 

constitution and appointing your first committees. Your Club 
leader will help you do this. 

Method Demonstration: The Healthy, Happy 4-H Club Girl . 
We all know that a healthy person is more likely to be happy 

and to be a successful, useful citizen than one who is ill or not 
feeling well. Good health helps one to have a sunny, happy dis
position. Every 4-H Club girl should realize her responsibility 
to herself, to her family, her club, and her community in develop
ing a healthy body and mind. 

How do we know whether we are in good health? A healthy', 
happy 4-H Club girl has: 

Clear, bright eyes. 
Glossy hair. 
Clean, smooth skin with good color. 
Strong, firm muscles. 
Erect, graceful posture. 
Good appetite for a variety of foods at meal time. 
High resistance to infection. 
Good elimination. 

She also: 

Sleeps soundly from nine to ten hours a night. 
Is in the "Safe Zone" in weight for her age and height. 
Has a good disposition and a natural charm. 

All of these points help her to win and keep f~iends. 

In order to have good health it is necessary to eat the right kind 
of foods and to practice good health habits. Proper food, clean, 
r egular habits, and plenty of rest are the best possible protection 
v:e can have against disease and ill health. 

LIVING HABITS NECESSARY FOR HEALTH 

1. One quart of milk to provide lime and phosphorus for build
ing bones and teeth, protein for muscles and vitamin "A" for 
gr owth and protection against disease. 
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2. Two vegetables other than potatoes to supply minerals, vita
ins and roughage. One of these should be a green or yellow 

vegetable. Some should be eaten raw in salads to supply vita-

in "C." 
3. Two fruits, at least one of them raw, to provide vitan1in "C" 

and roughage. 
4. At least one serving of meat, to furnish protein which is 

the chief muscle building material. 
5. One egg or a serving of cheese, for protein and for minerals 

and vitamins. 
6. Enough foods such as cereal, bread, sugar, honey, fat , etc., 

to give the body energy and to keep it warm. · 
7. At least six glasses of water to assist food in its digestion 

and to help keep the inside of the body clean. 
8. At least nine hours sleep, 'preferably ten, since sleeping time 

is growing time. 
Wouldn't you like to know just how near you come to fulfilling 

all of the standards of positive good health? 
Each club member should score herself according to the Nevada 

4-H health score card on page 10 in this book. At the end of 
the year, use this score card again and find out just how much 
your health has improved. 

Report the progress you make in your own health in your Club 
story when you finish the year's work. Your leader will help 
you judge your progress. 

Home Work 
Judge some other member of your family by the health score 

card on page 57. This person may be a brother, sister, father, 
or mother, or other member of your family. Encourage this per
son to practice good health habits all year and at the middle and 
end of the year use this score card again to find out how much he 
or she has improved. At the close of the year's Club work, give 
a report of this health demonstration in the space allowed on 
page 57. 

Keep a record of the foods you eat during one week, using the 
food habit score card on page 10. If you are perfect, give your
self the full score. If you have not eaten all the foods listed, 
take off as many credits as you think you deserve to lose for 
each food that you failed to eat. 

EL~O COUNTY 1 IEVAJ)A P~ge Z6 
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Read over carefully in the first part of the appendix of this 
book the following instructions: 

Personal Preparation for Cooking. 
Directions for Working. 
Directions for Washing Dishes. 
Table of Abbreviations. 
Table of Equivalents. 
Directions for Measuring. 

Next Meeting 
1. Subject: Variations of the Baking Powder Biscuit. 

2. Date : ______________________ ____ _________________________ --~-__________________ _______ -----------------· 

3. Place: 
--- -- ----- ---- -- -·------- ----- --------------------------- ------ -

4: Roll Call: Report on your health score card, also on the one 
for one ot her member of your family. 

5. Supplies Needed: Cooking apron, towel, instruction book. 

- -. - - - - - - -- - - - - - - - - - - ------ -------- ------ - - -- - - - ---- - -- - - - -- - - - ---- -- ---- ----- --- ---------- -- ----- -------------- -- --

4-H CLUB MEMBER'S HEALTH SCORE CARD 
The 4-H (?lub program of health includes the practice of the rules of the 

~1ealth _gmue, 111 ?rc1er that eYery -:1.-H Club member will haye a ",vell-1.m'lt b d 
m efficient vYorkmg order." 1 0 Y 

'Y: i~~t is t_~e best single way you have of finding your state of growth. See 
t~e ? e;o~t-h:1'."'ht-a~e table and_ car~fully stncly other growth material a(:com
J)<lll~ 111,.., ) 0111 dub literature. D1rec-t10ns for 1·ec·orcling yonr weight: 
. ~- Record the height at the beginning of the year's \Vork usino- the s N 

mJ:11cated below. , o pace:s 

T 2. Comp~te an~ record the average weight each time the heio-bt is record cl 

h
Use tth~e we1_ght-he1gbt-age table for computing the averao·e weio-ht Your lea;e: 

as 1s Yve1ght chart. 0 0 
• ~ t 

3. ';Teigh, and record this actual weight each time height is taken. 
-±. I- rom the actual weight taken and the average ,veio-bt o-iven in the table 

compute the pounds aboYe or under the average given in the table. ' 

Date 

Jan.28 

Age at 
nearest 
birthday 

11 

Height 
in inches 

to nearest 
inch 

60 

Actual weight 
in pounds 

102 

Average 
weight com
puted from 
weight table 

92 

--- - . -· --- --- -- -- ----- -- ----------------· 

Pounds above or under 
the average weight. 

Use+ for over. 
Use - for under. 

+10 
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HEALTH SCORE 
r wth ancl cleYelopment, you should cany ont the 

In order to bc> sm·e of golotlcl ~ 0 
1
e Score yourself at least three times during 

following l'ules of the hetl 1 i:,an · -
'l ie '·l11b 've11r and note your irnproYement. D f . 
L '-- • · ates o scoring 

Pe rfect 
Every day 

11e quart of milk ................................................ . 
'l'wo vegetables besid('S potatoes .................. ..... . 
T,vo fru its ... .......................................................... . 
One raw fruit or vegetable ............... ................. . 
Cooked mush for breakfast.. ............................. . 
·whole grain cereal for mush or bread .... ... .... . 
One egg ................................. ..................... . 
::.\Iea t ·············································· ··········•··· ········ ···· 

score 
1 \) 
10 
10 

.) 

;) 

G 
.. ) 
.) 

] lot noon meal.. .............. ................. .. ....... ........... . . 
'l'wo hours' sunshine ........................................... . 
~ine boul's' sleep ................................................. . 
: T O physical (lefeets, or physical defects cor-

reeted ......................................................... . 
Weight in ·'Safe Zone" ( + 20% to - Go/o ) .. ... . 

.) 

I :-i 

I 

3 I 

Hi 

I 13 

'l'otal score .............................................................. 100 
At the end of the year transfer this record to your final record book, page G. 

ELKO COUNTY, NEVADA Page If, 

High Altitude Baking, Problems 11 

CHAPTER II 

SECOND MEETING: QUICK BREADS-VARIATIONS IN 
· BAKING POWDER BISCUITS (SOFT DOUGH) 

Business Meeting 
Roll Call: Report on your health score card and on the score 

card for your health demonstrator . 

Method Demonstration: Biscuit Variations 
You have learned how to make baking powder biscuits in your 

first year Foods Club work using the recipe given below. There 
are several variations of the standard recipe which are used both 
for quick breads and for desserts. These the 4-H Club girl should 
know how to make. Biscuits, perhaps, are less affected by altitude 
changes than other quick breads .because they are so quickly baked 
and because they contain no sugar. Every Club girl should know 
how to change a biscuit recipe using baking powder and sweet 
rn.ilk so that she can use soda and sour milk instead. 

Make at least one of the following variations of biscuits. 

STANDARD RECIPE FOR BAKING POWDER BISCUITS 

2 C sifted flour 3 T fat 
4 t baking powder ¾ C sweet milk (about) 

½ t salt 
If heavy sweet cream is used in place of the milk, it is not neces

s~ry to add any fat. 
One-half teaspoon soda equals 2 teaspoons baking powder in 

lE·avening power. In addition to the ½ teaspoon soda, it is wise 
to use 1 teaspoon baking powder to make sure that the biscuits 
ha·ve enough leavening agent. 

SOUR MILK BISCUITS 

2 C sifted flour 3 T fat 
½ t soda ½ t salt 
1 t baking powder ¾, C sour milk 

If the milk is not very sour, the measurements of the soda 
should be scant. If heavy sour cream is used, no fat need be 
added. 

STRAWBERRY SHORTCAKE 

Shortcake consists of a rich, usually sweetened, biscuit mixture. 
Er,gs may be added. It is served with sweetened fruit-either 
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fresh or cooked-and makes an attractive, inexpensive dessert. 
Use the recipe for Baking Powder Biscuits increasing the fat 

t o 6 T and adding 1 T sugar. Add a beaten egg if desired. Divide 
t he dough into two equal parts. . 

Pat and roll out one portion to fit a cake pan, making a layer 
1l1. inch thick. Brush the top lightly with melted fat. Shape the 
second portion of dough in the same way and place over the first . 
,ake as for biscuits. When done, separate the layers, and place 

on a rather deep platter, spread with butter, sprinkle with sugar, 
and add crushed and sweetened berries or other fruit. Place the 
other layer over it. Spread this with the fruit mixture. Pour 
extra fruit and juice around the edge. Serve at once, with 
whipped cream or with more crushed fruit. 

The shortcake may be baked as one large cake instead of 
layers. It is then made twice as thick and is split in two when 
used. 

DUTCH APPLE CAKE 

Prepare a shortcake mixture. Roll or pat out to :1/2 inch thick
neRs in a shallow, oiled baking pan. Cut pared and quartered sour 
apples into uniform slices. Place the slices, sharp edges down, 
in parallel rows on the top of the mixture. Sprinkle with 2 T 
sugar mixed with ½ t cinnamon. Bake in a moderate oven about 
30 1ninutes, or until the apples are soft. Serve with Le1non Sauce 
or plain or whipped cream. 

LEMON SAUCE 

1 C boiling water 1/2 C sugar 
1 T cornstarch 4 t lemon juice 
1 T butter Grated rind of 
Spk salt lemon 

l\Iix the cornstarch and sugar and add to the boiling water. 
Co0k, stirring constantly, until thick and clear. Add butter, 
lemon juice and grated rind of lemon and remove from stove. 
Place in a small pitcher and serve with the Dutch apple cake. 

A good biscuit product has an even shape, good volume or size 
for quantity of batter; small uniform air cells; moist, tender 
crumb; golden-brown crust and a mild, sweet taste and odor. 
Srore your product on the following score card and see how it 
meets these qualifications: 

High Altitude Baking: Problems 

SCORE CARD FOR BISCUIT VARIATIONS 

1 <) 
,i) 

~ --- -POIN'IS-------._ 

Ideal score Actual RC'Ol'(" 

1. General appearance-----------·-------------------·-··----·-· 20 
Even shape .. ·--··-·-·--·-·---·----·--------·-·-·-··----- (7) 
Volume or size for recipe __ ·----·-· -·-- -- -·---- ( 8) 
Color of crust ___ ·---··------·---··--·--·--·---····-··-- ( 5) 

2. Texture ·-------··----·-·····-·---·- ·-- ··· ··· ········· ·--·····-···--- · 30 
Size and uniformity of air cells···-·-···· (15) 
Freedom from tunnels ·-· .. ····-······-··--· ·· (15) 

(No compactness or sogginess.) 
-------

3. Crnmb ·-· .. -· ... ····-·········-·• ... ···-····--···---····-·······•..... 20 
l\!Ioistness ·-- ····-··-- ···· -···•-.... _ ........ _ ..... _____ .. ( 6) 
Tender but not crurnbly ........ ·---··- ·---····· (8) 
Good white color ... ·--··· .. ···-··-·-···-··-· .. ·-·--- ( 6) 

- -----

4. Flavor ··-·····• ... ·-·····-··--·· ········· • ... ·-- ···-··---····--· ·--· ·· 
Taste·--·····-··-·········-··--·· .. -··-······--·····-··---· (20) 
Odor ··-··---- .. ·•·····--···-·-• ... ·-·• ... ··---·· ·- ·-· ·---- ( 10) ----

T t 1 · . o a -· .. ··-···--·--·····• ... ·---· • ... ·--·······--····-······-····---····-··· 

Home Work 

30 

1. lviake biscuits at home at least once this week, using soda 
and sour milk, and make one other variation of the biscuit recipe 
at least once during the week. Record this home work in the 
record sheet at the back of the book. Report your results at the 
next 111eeting. 

2. Learn at least one new health habit. 

Next Meeting 
1. Subject: Quick Breads-Pop-overs and Waffles. 

2. l)a te : .... ................ ···-· .......... ..... ..... _ . __ . _ ........................................ ... . 
9 Pl '--'· ace: .. ........... ........................... ·· ·············· ··········· ··········-····· ·····--· -···· 
4. Roll Call: Report on biscuit variation made at home and 

new health habits learned. 

5. Supplies Needed: ...................... . --··--····· ·····-·······················-··· ·· .. .. . 

- ·---------------------------------------------- - ---- ----- ---- ----------------------- -- -------------------- -----
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CHAPTER Ill 

THIRD MEETING: QUICK BREADS-POP-OVERS AND 
WAFFLES (POUR BATTERS) 

Business Meeting 
Roll Call: Report on biscuits made at home and new health 

habits learned. 

Demonstration: :Making Pop-Overs and Waffles 
Perhaps the Nevada 4-H Club girl has wondered why the 

delicious baking recipes her cousin uses down on "The Coast
1

' 

never turn out well when she tries them in this state. She will 
be interested to know that it is because the air pressure is less 
up here in mountainous Nevada than it is down near the sea 
level. For this reason, less leavening agent is required to raise 
a product at a high altitude than at a low altitude. The sugar and 
fat also need to be varied in a recipe used at different altitudes. 

Quick breads and cakes require varying an10unts of ingredients 
and different lengths of time for baking when used at different 
altitudes. When a favorite recipe "falls," improvement may result 
from a slight increase in flour or eggs or a decrease in fat or 
sugar or baking powder together with a slightly increased baking 
temperature. 

GENERAL RULE FOR MODIFYING STANDARD RECIPES AT DIFFERENT 

ALTITUDE LEVELS 

For each 1,000 feet increase in altitude: 
Decrease baking powder a scant 1;4 teaspoon. 
Decrease fat ¼ teaspoon. 
Decrease sugar. 1 teaspoon. 
Increase baking temperature 1 degree. 

Quick breads are flour mixtures made with a leavening agent 
which acts quickly. This enables them to be baked at once. Such 
flour mixtures may be leavened in various ways. The leavening 
agents usually used in quick breads are steam, air and carbon 
dioxide gas which is given off by baking powder, or by the action 
of soda and sour m.ilk. 

Quick breads may be classified as batters and doughs. A bat
ter is a flour mixture which can be beaten with a spoon. There 
are two kinds of batters; pour batters such as griddle cakes, 
pop-overs and waffles, and drop batters · such as drop cookies and 
1nuffins. 

ELKO COUNTY, NEVAOA l I 
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A dough is a flour mixture which is too stiff to stir, and, there
fore, must be kneaded and cut. There are two kinds of doughs: 
soft and stiff. Biscuiti;; are an example of a soft dough and rolled 
cookies represent a stiff dough. 

Generally speaking the proportions in a pour batter are 1 part 
liquid and 1 part flour. 

Pop-overs are a quick bread leavened by steam and the air that 
is added by means of the beaten eggs. 

Waffles are leavened by the gas, carbon dioxide, as well as by 
steam and air. This gas is created by the baking powder or soda 
and sour milk used in the recipe. 

STANDARD RECIPES ADAPTED FOR USE AT DIFFERENT ALTITUDES 

Altitude in feet 
Recipe Ingredients 

3000 I 4000 I 5000 
I 

6000 I 7000 

Pop-overs flour lC lC . lC lC lC 
salt it it it h h 
eggs :2 2 2 :2 2 
milk -lC -lC lC 1c+2t 1c+1T 
fat (melted) 2t 2t 1 ½t H-t l½t 

I 

Waffles flour l¼C l¼C H·C l¼C l¼C 
salt ½t ½t ½t ½t ½t 
eggs 2 2 2 2 2 
milk lC lC lC lC lC 
fat (melted) 4T 3½T 3½T 3T 3T 
baking powder 3t 3t 2½t 2½t 2½t 

Waffie8 flour l{C l¼C l¼C l tC H-C 
(sour milk) salt ½t ½t ½t ½t \ ½t 

eggs 2 2 2 :2 ') ,_, 

sour mrnc lC lC lC lC lC 
fat (melted) 4T 3½T 3½T 3T 3T 
soda ½t ½t ½t ½t ½t 

-
POP-OVERS 

Method of Combining Ingredients: Sift salt and flo:ur together. 
Combine the milk and eggs. Add gradually to dry 1ngredients. 
Beat well with spoon to mix the ingredients thoroughly and to 
incotporate air into mixture. Pour at once, into hot, well-greased 
pans; fill half full. Iron or earthenware muffin or pop-over · 
pans are preferable beciause they retain the heat well. 

Utensils: lvieasuring cups, spoons, 1 quart mixing bowl, 2 pint 
bowls, flour sifter, egg beater, mixing spoon, spatula, brush, or 

• 
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soft paper for oiling pans, baking pans, and oven thermometer. 
Baking Temperature: Bake at 450 degrees Fahrenheit for 

30 minutes, then reduce the heat t o 350 degrees Fahrenheit and 
continue baking for 15 minutes. The high temperature is needed 
to quickly change the moisture into steam, which is one of the 
leavening agents. 

A good pop-over has an even shape, good volume or size; a 
golden brown crisp yet tender crust ; is light and airy, and has 
a hollow center. 

Score pop-overs according to the following score card: 

SCORE CARD FOR POP-OVERS 
~----P OI NTS--- - -

Ideal score Actual srore 

1. General appearance...................................... .... 20 
Even shape ........................ ...................... (7) 
Volume or sjze ........................................ (8) 
Color of crust ..... ..................................... ( 5) 

•) Texture .............................................................. 40 
Lightness and airiness ................. ...... . (20 ) 
Hollow centers ............................... ...... . (10) 
Crisp tender crust ................................ (10) 

----. 

:J . Flavor ............................................. ..... .............. 40 
'l1aste ............................................... ....... (20) 

_9dor ···~·~·························· ··············· (20) 

T t 1 o a ... 1 ......•.... .. •...•..•.••••..........•..•......... . .•••.......•.....• 

WAFFLES 

M ethocl of Combining Ing,redients: Sift dry ingredients 
t ogether. Beat egg yolks and whites separately, using Dover 
~gg b~ater. Mix milk with egg yolks. Add gradually to dry 
~ngredien~s. Add the melted fat. Beat well with spoon. Fold 
in _the . stiffly beaten egg whites. Cook on a hot waffle iron. 
Thin with milk if a less bready texture is preferred. 

Use ~f VVafjle Iron: Heat ·on one side, turn, and heat on the 
other side. Then oil thoroughly if the iron requires such treat
ment. T?

1 
fill, ?our enough of the mixture into each compartment 

!0 cover 1:1 of its surface. Then close the iron. When the waffle 
is cooked . on one side, turn the iron and cook on the other side. 
Heat the iron a moment between bakings. 

Utensils: ~1easuring cups, spoons, 1 quar t mixing bowl, 2 pint 
bowls, _flour sifter, egg beater, mixing spoon, spatula brush and 
v.raffle iron. ' 

EL.KO COUNTY, NEV.AP.A 
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Serving Pop-Ov ers and Waffies: Pop-overs and waffles may be 
served for breakfast, luncheon or supper. Both are served with 
butter and jelly, jam, or syrup. 

Hot breads, because they are soft, are often not chewed as 
well as they should be. This fact causes them to be digested with 
more difficulty than other breads and this is why they should not 
be served too frequently. 

Home Work 
1. Make pop-overs or waffles at least twice at home and report 

at next meeting. 
Next Meeting 

1. Subject: Quick Breads; Muffins. 

2. Date : ......................... ......... __ _ ..... .... _ ..... __ .... .. ..... ... _ ....... .. .......... ..... _ 

3. Place : _ ....... __ _ ..... ...... _ .. _ ... __ .. ______ ....... _ .. __ .... _ .... ____ _ ... _ ........ ... _ ... _ .. __ ... _. . 
4. Roll Call : Report on pop-overs and waffles made ; also report 

on a new health habit learned. 

5. Supplies Needed : ....... .. .... ..... ............ ..... .. ....... .... .... ........ .. ............. . 
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CHAPTER IV 

FOURTH MEETING: QUICK BREADS - MUFFINS 
(DROP BATTERS) 

Business Meeting 

Roll Call: Report on pop-overs or waffles made and on new 
health habit learned. 

Method Demonstration: Making Muffins 
Muffins are another popular quick bread, and are made from 

a drop batter, the general proportions of which are 2 C flour to 
1 C liquid. They are very nice served at breakfast, luncheon, or 
supper, and occasionally at informal, dinners. Graham, whole 
wheat, or corn muffins are more healthful than white flour muf
fins, since whole grain flour provides more minerals, vitamin "B" 
and roughage. 

ST ANDARD RECIPES ADAPTED FOR USE AT DIFFERENT ALTITUDE_S 

Altitude in fee t 
Recipe In gredients 

3000 I 4000 I 5000 I 6000 I 7000 

Plain m uffins flour 2C 2C 2C 2C 2C 
salt ½t ½t ½t' ½t ½t 
fat (melted) 3T 31' 3T 2£T 2½T 
sugar 2½T 2½T 2½T 2¼T 2T 
egg 1 1 1 1 1 
milk lC lC l C lC l C 
baking powder 3t 3t 3t 2½t 2½t 
temperature 425F 425F 425F 425F 425F 
time 25' 25' 25' 25' 30' -

Method of Combining Ingredients: Sift the dry ingredients 
together. Add the milk to the slightly beaten egg. Combine 
the mixtures. Add the melted fat. Beat with spoon only long 
enough to mix. Longer beating makes muffins more compact 
and forms tunnels in them, because the baking powder begins 
to act before the muffins are in the oven. Put the batter into 
oiled, hot muffin pans, filling t hem a bout ¾ full so that the 
mixture will have plenty of room t o rise. B:ke in a moderate 
oven, and, when done, remove from pans at once. 

Variations: Add ½ C currants or finely cut raisins or dates 
to the recipe for plain muffins. F resh berries n1ay also be used. 
In that case, double the amount of sugar. 
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Graham flour or corn meal may be substituted for one-half the 
white flour in the recipe for plain muffins. Molasses may be used 
instead of sugar if desired. 

Utensils: Measuring cup, spoons, 2 - qrnart m.ixing bowl, 1 
smaller bowl, flour sifter, wooden spoon, egg beater, spatula, 
n1uffin pans and oven thermometer. 

A good m~ffin has an even shape, a good volume and a delicately
browned crust. I ts texture shows small uniform air cells, no 
tunnels and no con1pactness or sogginess. The crumb is moist 
and tender and the flavor is mild. 

Score your muffins according to the following score card: 

SCORE CARD FOR MUFFINS 
----- PoIN T s:--- - -

Ideal score Actual score 

1. Gen eral appearance--- ---- ----------- -- ---- ---- ---- ------.:..:- - 20 
Even shape ___ ______________ ______________ ____ ____ __ __ ___ (I) 
Volume or size _________________ ____ ________ __ ___ ___ ___ (8) 
Color of crust __ _____________ _______ ______ _________ _____ ( 5) 

2. Texture --- ---- ---- ------- ------ --------- -- ----- ---- ----- ----- ---- ---- 30 I 
Size and uniformity of air cells ___ ______ _ ( 15) 
Freedom from tunnels ____ __ ____ ______ ______ __ (15) 

(No compactness or sogginess.) 

3. Crumb ----- ----- ---- ------------------ ---- ---------- -- ---- -- ---------- 20 
lVIoistness --- --- --- -------- ----- --------- ----- -- -- ----- --- ( 6) 
Tenderness ---- ------- ----- ---- ---- ------------ ---- -- ---- ( 8) 
Grood white color ----------- ---- ---- ----- ---- --- -----( 6) 

----

4. Flavor ---------- -- ------ -- ----------------- ---- --------- ------------- - 30 
Taste ___ ______ ___ ____ ________ ______ _________ _______ __ ____ __ (20) 

Odor· --- ------------- --- -- ---- --- --- ---- -------------- ----- ( 10) -- , 
Total ---- -- -- ------ ----- --- -- -- ---- -- -- -- ---- ---------- ----- ----- -- ------ ---- 100 \ 

Home Work 
1. Prepare muffins at least twice at home. 

Next Meeting 

1. Subject: Butter Cakes. 

2. Date : . _ .... __ __ ...... --. ----. ----. -.. --------------------------------------------------------------

3. Place : _________ ___ ----------- ... ... ------- --- ------ ---- -- --------- -- ---- ---- ----- -- --- --- --- --- -- ---
4. Roll Call: Report on muffins made at home. 

5. Supplies Needed : ... ____ __ --- ------ -- ---- --- -------- ------ ----- ----------- ---- ---- -- -------- -
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CHAPTER V 

FIFTH MEETING: THE STANDARD BUTTER CAKE 
(POUR BATTERS) 

Business Meeting 
Roll Call: Report on muffins made at home. 

Method Demonstration: The Making of Butter Cakes 
Every 4-H Club girl is eager to know how to make cakes. If 

, he learns how to make a plain or standard cake, she will be able 
t o follow practically any other cake recipe and can vary t he stand
ard r ecipe so as to produce many different kinds of delicious and 
attract ive cake desserts. 

There are two general classes of cakes : butter cakes and 
s onge cakes. In this lesson we shall study the butter cake. 
The necessary ingredients of such a cake are flour, sugar, but 
ter or some other fat, liquid and a leavening agent. 

Cakes are really a pour batter, but are slightly thicker than 
t e batter for pop-overs. Eggs are usually added to act as a 
part of the leavening agent, and to increase the richness of the 
c ke. They also act as part of t he liquid. Milk and water are 
the most common liquids used; however, sometimes molasses 
or honey is used in some recipes. Milk is more nourishino- than 
any of t_he_ other liquids since it contains minerals, vitamir~s, and 
body-bmld1ng materials. 

STANDARD CAKE RECIPE ADAPTED FOR U SE AT DIFFERENT 

A LTITUDES 

Altitude in fe et 
Recipe lngredients - -- - -

I I 3000 4000 5000 6000 I 7000 
I 

I 
I 

1 Egg cake cake flour 3C 3C 3C 3C 3C 
salt 1t 1t 1t 1t 1t 
Rugar -l½C l ¼C + l ¼C+ l ¼C l ¼C 
fat ¾C ¼C -1-C ic --1-C 
milk l ½C 

4 

l ½C l½C l½C l½C 
egg 1 1 1 1 1 
flavoring 1t 1t 1t 1t lt 
baking powder 3t 3t 3t 2½t 2½t 
temperature 385F 390F 395F 395F 395F 
time 20- 30' 20-30' 90-')0' 20-30' 20-30' .., i) 

Method of Combining Ingredients: Measure all the ingredients 
first the dry ones, then the fat, and last the liquid. Sift togethe; 
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the flour, salt, baking powder or soda and spices, if used. Sepa
rate the eggs, if the recipe calls for it. Oil the pans, then flour 
if a smooth surface is desired. Oiled paper may be used instead. 
Preheat the oven, so it will be at the desired temperature by the 
time the cake is mixed. 

Cream the fat. (Creaming is the method of making a fat soft 
and pliable by n1eans of beating with an over and over motion, 
using a wooden or metal spoon and a bowl. A wooden spoon is 
preferable to a metal spoon in all cake mixing because it is light, 
easily handled, and does not discolor the batter) . Add the sugar, 
gradually, and cream with the fat until the sugar is dissolved 
and t he n1ixture is light and fluffy. 

Beat the egg in another bowl until light and lemon colored, and 
add to this mixture. Put the flavoring into the milk, rinsing the 
spoon in it so that none is lost. Add about one-fourth of the milk 
to t he sugar and fat mixture and mix well. Then sift in a little 
of t he dry ingredients, mixing them well into the liquid, sugar 
and fat n1ixture. Add the liquid and dry ingredients alternately 
t o the mixture until all are used, combining with a beating motion. 
Beat until smooth. 

If an especially light cake is desired, the egg yolk and egg 
white may be beaten separately, and the white added after the 
other ingredients are combined. In that case, the egg yolk is 
mixed with the sugar and fat before the dry ingredients are 
added. In combining the egg white with the cake batter a fold-
ing motion should be used, so as to mix it with the batter without 
losing the air from the beaten eggs by overheating. The cake 
mixture should not be beaten any more than is absolutely nec
essary after the leavening agent has been added. Overheating 
causes a cake to be porous and coarse grained, because the baking 
powder acts too quickly. 

Fill the oiled pans not more than ½ "full, since space must be 
allowed for the cake to rise. (Pans for cup cakes should be only 
half full.) Push the mixture well to the sides and corners of the 
pan leaving a slight depression in the center, so the cake may rise 
evenly. 

Utensils: 3-qua.rt mixing bowl, 1-quart mixing bowl, 1 smaller 
howl, wooden spoon, 2 measuring cups, spoons, spatula, flour 
sifter, brush, large tablespoon, cake pans, oven thermometer, 
cake racks, waxed paper. 

Directions for Baking: Follow very carefully the directions 
for temperature given in the recipe for baking a cake. If a 
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thermometer is not available, be sure to us~ the paper tests for 
oven temperatures described in the append1~, page 54. 

If the oven is too slow, the cake often rises too much, then 
falls before it is baked through. I:( it is too hot, the outside of 
the cake will bake first, then the inside pushes up in an effort to 
rise, cracking the crust on top. The inside is often underdone 
when the temperature is too great. 

Divide the baking period (20 to 30 minutes ) into quarters. 
During the first quarter the mixture should begin to rise; 
Second quarter, continue to dse, reach its full height, and begin 

to brown; 
Third quarter, continue browning; 
Fourth quarter, complete browning and shrink from the pan. 
Do not move the cake after it begins to rise until it is fu lly 

risen and slightly set, or it may fall. It may then be moved 
carefully if necessary. Results are usually better if the cake is 
baked alone in the oven, because the presence of other foods may 
affect the temperature and may crowd the cake. Place the pan 
as near the center of the oven as possible to insure even baking. 
The oven door may be carefully opened and closed without caus
ing the cake to fall. 

A loaf cake should be baked at 25 degrees Fahrenheit lower 
temperature than a layer cake because it takes longer to bake it 
through, due to its size. Cup cakes should be baked at 25 degrees 
Fahrenheit higher temperature than a layer cake. Whenever pos
sible an oven thermometer should be used, because it is the only 
accurate means of measuring temperature. 

T ests f01· Cake Baking: When a cake is· done it will break away 
from the sides of the pan and will spring back quickly when 
pressed lightly with the finger. Another test -is to insert a clean 
tooth pick into the center of the cake. If it comes out clean, the 
cake is done. 

Care of Cake after Baking: After baking, rern-ove from the 
pan at once. To do this, loosen cake from the edges of the pan 
with a spatula. Then invert the cake on a wire rack to cool. 
If there is any tendency to stick, turn the pan on its sides suc
cessively and allow it to stand in each position long enough for 
the weight · of the cake to pull itself loose. 

A good cake has an even shape, a good volume for the size of 
the recipe, a delicately-browned crust, good texture of small uni
form air cells, no compactness and no sogginess, a moist tender 
crumb, a sweet mild flavor, and a sweet odor. 

Score your cake by the following score card: 
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SCORE CARD FOR BUTTER CAKES 

23 

-----POINTS:-------. 

Ideal score Actual score 

1. General appearance__ __ ______________________________________ 20 
Even shape ___ __ __ ___ ____ ________ ___ __________ ___________ (7) 
Volume or size for r ecipe ______________________ (8) 
Color of crust __ ______ _ · ______________________ ______ _____ ( 5) 

2. rrexture -------- -- --- --------- --- -- -------- --- ------- ---- --------- -- -- 30 
Size and uniformity of air cells ______ __ ( 15) 
Lightness, no compactness ______ _____ _______ (15) 

3. Crumb ------- ----- ---- -- -- ------ -- --- -- ---- ----- ----------- -- --- ------ 20 
l\!Ioistness ------------------------------ --- -------- ------- ( 6) 
Tenderness --- --------- --------------------- -- ------ --- -- ( 8) 
Good creamy color ___ ____________________ __ _________ ( 6) 

4. Flavor ----- -- ----- -- ----------- -- ------------------------------------- 30 
Taste ______ _______ _________ : __ _______ ____ ___ ______________ _ (20) 

Odor --- ---------- --- -- ------- ----- --- --- --- -- ----- -- -- ---- ( 10 ) 

rrotal -------------------------------------------------- -- -------------------- ~-------

Simple butter cakes are quite easily digested. A small amount 
may be valuable in the diet, since they provide energy and some 
minerals and vitamins, especially if milk has been used as the 
liquid. Cake should always be eaten at the end of a meal, since 
it is a sweet food, and, if eaten first, will dull the appetite for the 
more important foods. 

Home Work 
1. Prepare plain cake at least twice at hon1e. 

Next Meeting 
1. Subject: Variations of the Standard Butter Cake-Fillings 

and Icings Suitable for Cakes. 

2. Date . ________ ___ -____ ------------------------------------------------------------------------------

3. Place: ------------ ---------- -- -------- ------------------------------- ----------- -- ----- __ 
4. Roll Call : Report on plain cakes made at home. 

5. Supplies Needed : __ ____ _____________________________________ __ __________________ ________ __ _ 

-- ·-- -------------------- ----- -------------------------- ---- ·- ·-------- - - - -- --- -----
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CHAPTER VI 

SIXTH MEETING: VARIATIONS OF THE STANDARD BUT
TER CAKE-FILLINGS AND ICINGS SUITABLE FOR 

CAKES. Business Meeting 

Roll Call: Report on plain cakes made at home. 
Get weighed and measured at this meeting and find out whether 

you are in the "Safe Zone." Enter your weight and height and 
normal weight in your health record, page 10. 

Method Demonstration 
After learning to make plain cake, you will be eager to try out 

a more difficult cake recipe. Such variations as are found in the 
following recipes help to make our diets more interesting. 

An iced and filled cake has much food value. However, cake 
can never provide all of the materials which make up a well
balanced meal, since it has practically no vitamins, few minerals, 
and no roughage. It should be used only to supplement the other 
foods which make up the meal. It should always be eaten after 
you have had your vegetables, meat and other foods, since cake, 
particularly a cake with icing, is very sweet, and dulls the appe
tite. Cake is always used, therefore, as a dessert. 

A piece of cake is a good addition to a school lunch, since it is 
easily packed and has good energy value. However, fruits and 
vegetables must be included in the lunch first, so that you will 
have the vitamins and minerals you need. 

STANDARD RECIPES ADAPTED FOR USE AT DIFFERENT ALTITUDES 

Recipe Ingredients 

2 Egg chocolate cake cake flour 
salt 
sugar 
fat 
eggs 
milk 
chocolate 
vanilla 
baking powder 
temperature 
time 

Altitude in feet 

3000 4000 I 5000 I 6000 I 7000 

3C 3C 3C 
1t 1t 1t 
l½C l}C l}C 
½C 6T ½C 
2 2 2 
l}C l}C l}C 
3 sq 3 sq 3 sq 
1t 1t 1t 
3t 3t 2½t 

385F 385F 385F 
120-30' 20- 30' 20-30' 

3C 
1t 

+l¼C 
½C 
2 
l½C 
3 sq 
1t 
2½t 

390F 
20-30' 

3C 
It 

_L 11. 
I 4 C 

½C 
2 
1} C 

q 3s 
1t 
2t 

390F 
20-30' 
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R1'ANDARD RECIPES ADAPTED FOR l:SE AT DIFFERENT A.LTITUDES-Oonti1111ed 

Altitude in feet 
Recipe Ingredients 

3000 I 4000 I 5000 I 6000 I 7000 

I 

Devil's food cake flour 3C 3C 3C 3C 3C 
(sour milk) salt 1t 1t lt 1t 1t 

sugar +l½C +11c l½C +l¼C +l¼C 
fat ½C ½C -½C -½C -½C 
eggs I 2 2 I 2 2 2 
sour milk 

I l½C l½C l½C l½C l½C 
chocolate 4 sq 4 sq 4 sq 4sq 4 sq 
water (boiling) lC lC ' lC lC lC 
.soda I 2½t 2½t 2½t 2½t 2½t 
vanilla I 1t 1t 1t 1t 1t 
temperature 380F 380F 385F 385F 385F 
time I 30' 30' 30' 30' 30' 

I 

I 

Spice cake cake flour 3C 3C 3C 3C 3C 
(sour milk) salt 1t 1t 1t 1t 1t 

sugar l½C l½C -l½C +l¾C l¼C 
fat -½C -½C -½C 7½T 7T 
eggs 2 2 2 2 2 
sour milk l½C l½C l½C l½C l½C 
spice .5t 5t 5t 5t ,5t 
soda ½t ½t ½t it it 
baking pwdr. * l½t l½t l½t 
temperature 380F 380F 385F 38.5F 385F 
time 30' 30' 30' 30' 30' 

4 Egg white cake cake flour 3C 3C 3C 3C 3C 
salt 1t 1t 1t 1t 1t 
sugar l½C l½C -liC l¼C -l¼C 
fat iC ½C ½C -½C -½C 
egg whites 4 4 4 4 4 
milk l¼C l¼C l¼C 11-c 4 H-C 
flavoring 1t 1t 1t 1t 1t 
baking powder 3t 3t 3t 2½t 2½t 
temperature 385F 385F 390F 390F 390F 
time 20' 20' 25' 25' 25' 

*May be omitted if amount of soda is doubled and Yer,· sour milk used. 

The method of combining the ingredients and the utensils used 
are practically the same in all butter cakes as those given in 
Meeting 5. Turn back and reread those directions. 

In the chocolate cake, melt the chocolate over hot water and 
add just after the eggs have been combined with the sugar and 
fat. 
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In the devil's food cake, pour the boiling water over the choco
late and allow it to set a few minutes until the chocolate is melted 
before adding to the cake mixture. Add the soda to the other dry 
ingredients rather than to the sour milk. If the soda is put into 
the sour milk, it will begin to act at once and some of its leavening 
power will be lost. 

The spices in the spice cake are added to the flour and other dry 
ingredients. Raisins or nuts may be added if desired. They 
should be rolled in flour and added just before the egg whites. 
The flour helps to prevent the fruit from sinking to the bottom 
of the cake batter. 

Much care should be taken in beating the egg whites in the 
white cake. They should be beaten until stiff enough to adhere 
to the sides of the bowl when the bowl is inverted, but should not 
be too dry or they will not blend well with the mixture. A folding 
motion should be used in combining the egg whites with the 
cake mixture. 

Chocolate and spice cakes should be baked at a slightly lower 
temperature than plain or white cakes and should be baked a 
longer time, so that the chocolate and spice flavors will be devel
oped. 

Tests for baking are the same in all butter cakes; See Meet
ing 5. 

FILLINGS AND ICINGS 

Fillings and icings add chiefly to the fuel value of a cake and 
al o improve the flavor and attractiveness. A filling is a soft 
mixture which is put between the cake layers to hold the layers 
together and to add to the flavor. It may be sweetened whipped 
cream, a fruit paste, custard, or a sweet sauce made with a corn-
tarch base of medium thickness. 
It is well for the 4-H Club girl to remember that an over

abundance of rich frosting and icing is neither wholeson1e nor 
in good taste. Cakes and pastries should stand on their own 
merit , imply trimmed, not overdecorated to hide possible 
defect . 

CUSTARD FILLING 

1 C milk 4-6 T sugar 
4 T cornstarch 2 egg yolks 
Spk salt 1 t flavoring 

Place 3 
-t C milk in double boiler to heat. l\'.Iix the cornstarch 

and_ a~t ·with t~e remaining 14 C. Beat the sugar and egg yolks 
until light. \\ hen milk is hot, add the moistened cornstarch 
t0 it. Continue cooking, tirring constantly until well thickened 

Page If., 

High .1-iltitude Baking, Problems 27 

(at least 10 minutes), so the cornstarch is thoroughly cooked . 
Pour some of the hot mixture on the egg yolks, mix well and 
pour back into the double boiler and stir again while cooking. 
vVhen thick and somewhat clear, add flavoring. Allow to par
tially cool and spread between layers of cake. It may also be 
used on top. 

Such cake should be served the same day it is made, since there 
is danger of the fillings making it soggy if it is allowed to stand 
over night. 

CHOCOLATE CUSTAR,D 

Use the recipe for custard filling. Add half a square of choco
late to the milk while heating. Use vanilla flavoring. 

LEMON FILLING 

1 C sugar Grated rind of 
21/2 T flour or 2 len10ns 
2 T cornstarch 1 egg 
1;4 Clemon juice . 1 t butter 

1 C boiling water 

Mix the sugar and flour or cornstarch. Add the boiling water 
gradually, stirring constantly. Add the grated lemon rind, lemon 
juice and egg (slightly beaten). Cook the mixture in a double 
boiler or over the direct flame. Stir constantly until it thickens 
and becomes clear. Watch very carefully if cooked over direct 
flame to see that it does not stick. When thick add butter. Cool 
and spread. 

ORANGE FILLING 

Substitute orange rind and juice for the len1011 1n the abovP 
recipe. Add ½ T lemon juice to improve flavor. 

WHIPPED CREAM FILLING 

Chill heavy cream by keeping it on ice if possible. The cream 
should be at least twenty-four hours old in order to whip easily. 
\Vhip with a Dover egg beater in a deep bowl. If sweetened 
whipped crean1 is desired, add one tablespoon sugar and one
fourth teaspoon flavoring to a cup of whipped cream just before 
using. If the sugar is added too long before using, the whipped 
cream tends to become liquid again. 

NUT AND FRUIT FILLINGS 

Grind or chop ½ C nuts and 1 C dried fruits such as raisins 
and dates or candied pineapple. Add a little cream and a little 
lemon juice-enough to make a soft paste. Spread between layers 
of cake. 

/ 
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EMERGENCY ICING 

1 C-2 T sugar 3 T water 
Spk salt 1 egg white 
1 T light corn syrup ½ t flavoring 

Cook all but the flavoring in a double boiler 10 minutes, beating 
constantly with a Dover egg beater. Cool slightly, add flavoring, 
and use. POWDERED SUGAR ICING 

1 C powdered sugar 2 T liquid 
2 T butter 1/2 t flavoring 

The liquid may be water, cream, milk, strong coffee or fruit 
juice. Cream the butter. Add the sugar and liquid gradually, 
beating until soft and creamy. Flavor and use at once. 

CARAMEL FUDGE ICING 

1½ C sugar ¼ C caramel syrup 
Spk salt 1 T butter 
½ C milk 1 t vanilla 

To make caramel syrup, melt¼ C sugar in small pan, then add 
1 C water, and allow sugar to dissolve. 

Cook the sugar, salt and syrup and the milk to a soft ball stage. 
Add the fat and cool. Add flavoring, and beat until creamy and 
thick enough to spread. 

For chocolate fudge icing, add 1 sq. chocolate instead of the 
caramel syrup and increase the milk 3/4 C. 

How To Apply Fillings and Icings: Both fillings and icings 
should be cool when put on a cake. If the icing is made properly 
there will be no danger of it becoming too hard or going to sugar 
before it is put on the cake no matter how cool it is. 

Apply fillings and icings with a spatula or knife, piling the 
material in the middle of the cake surface then carefully smooth
ing it to the edges. Work gently so as not to crush or break the 
cake. Pile the icing lightly on the top of the cake. An uneven 
surface is more attractive than a very smooth surface. 

Be sure that the cake is on a level surface so that the top lhyer 
will not tend to slide off of the lower layer after the cake is iced. 

A good filling has a soft, moist consistency, yet does not soak 
into the cake. The cornstarch is well cooked and does not have 
a raw taste. 

A good icing is moist and pliable. It is not so hard that it 
cracks when cut and not so soft that it soaks into the cake. Its 
chief uses are to make a cake more attractive and to keep the cake 
fron1 drying out. 

Score your filled and iced cake by the fallowing score card: 

--~---------~----~---~--·-

1, 
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SCORE CARD FOR _FILLED AND ICED CAKE 

29 

1-----POINTS-----, 
Ideal score Actual score 

1. General appearance__________________________________________ 20 
Even shape _________________________________ _________ ____ ( 6) 
Good volume ___ ____ __ _______________ ____________________ ( 6) 
Attractiveness of icing ________ __ ________________ ( 8) 

2. Texture ------------------------------------•------------------------- 30 
Size and uniformity of air cells __________ ( 10) 
Consistency of filling----- ---------------------( 10) 
Consistency of icing-------------------- --- ----- ( 10) 

3. Crumb -------- ---- -- ------- ---- ------------ --------------------------- 20 
:Moistness ---------------------------------------------- ( 10) 
Tenderness------------------------------ -- --- ----- ---- ( 10) 

------'--------

4. Flavor -- ----- --------------- ------ ----- -------------- ----- -------- ---- 30 
Taste------------------------------------------------- -----( 20) 
Odor ------------------------------------------------------ ( 10) 

--

Total ------ ----------------------------------------- --- ---------------------- 100 / 

Home Work 
Prepare at least one of the cake recipes listed in this lesson 

and make a suitable filling and icing for it. Serve to your family. 
Check on your health habits during this week and enter your 

score in the second column of the score card on page 10. 

Next Meeting 
1. Subject: Drop Cookies. 

2. Date : ______ __ ___ _________ _____ --____ __ ------- _ ---- --- ---- ----- --- ---- ----------- -------- -- ----- --. -

3. P lace : ___________________________________________________________________________ _ : ____ ____________ _ 

4. Roll Call: Report on cake with filling and icing m.ade at 
home. Report on your health progress. 

5. Su pp lies Needed : _____ ________________ ___ ___ ____________________ __ ____ _______ _____________ _ 

----------------- ------------ -- -~- ------- ----------- -- --------------------- -------------------------------------- --· 
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CHAPTER VII 

SEVENTH MEETING: DROP COOKIES (DROP BATTERS) 

Business Meeting 
Roll Call: Report on cakes made at home, also on the health 

progress you have made. 

Method Demonstration 
Cookies are a simple cake dessert with practically the same 

food value as cake. Plain cookies are often better in the diet of 
the child than cake, since they are usually not so rich and are, 
therefore, more easily digested. 

It is better taste to serve simple little cookies with ice cream or 
any other rather rich dessert than a large piece of elaborately iced 
cake. With heavy desserts a light supplement should be served. 
Plain cookies and cocoa or punch make very suitable, easily pre
pared refreshments for informal parties. 

Since cookies keep well they may be made ahead of time and 
kept for a week or more. Kept in a covered jar or tin box they 
do not lose their freshness and will not become too dry. 

Cookies may be divided into two general classes : drop and 
rolled. A drop cookie is a small cake made from a drop batter 
in which more flour is used than in cake, so that it will stand up 
during the baking process. The usual proportion is 2 C flour to 
1 C liquid. The eggs form part of the liquid. This batter is 
dropped by spoonfuls on a baking sheet or bottom surface of a 
baking pan. This is the quickest and easiest way of making 
cookies. 

Method• of Combining Ingredients: Mix as for butter cakes. 
Drop from spoon on oiled baking sheet. Leave ½ inch or more 
of space between the cookies, as they spread during baking. 

Drop cookies should be removed from the baking sheet as soon 
as they are taken from the oven or they may stick to the baking 
surface. A spatula or knife should be used in removing the cookies 
from the sheet. 

Cookies containing nuts or fruit require a little longer baking 
and a little lower temperature than others. 

Utensils: 3-quart mixing bowl, 1 quart mixing bowl, 1 smaller 
bowl, wooden spoon, measuring cups, spoons, spatula, flour sifter, 
brush or soft paper for oiling pan, large tablespoon, cake pans, 
oven thermometer, cake racks, waxed paper. 
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STANDARD RECIPES ADAPTED FOR USE AT DIFFERENT ALTITUDES 

Recipe Ingredients 

Chocolate drop fat ( melted) 
cookies sugar 

egg yolks 
chocolate 
milk 
flour 

i soda 
I baking powder 
salt .. 
ra1sms 
nuts 
egg whites 
vanilla 
temperature 
time 

Golden ginger drops I fat 
brown sugar 
molasses 
egg 
wa,ter (boiling) 

I 
salt 

1 

s?da 
cmnamon 
cloves 
gmger 
temperature 

I tw1r I OVt" 

Rolled-oats drop fat (m elted ) 
cookies sugar • 

egg yolk 
sour milk 
rolled oats 
flour 
soda 
salt 
cinn amon 
ra1s1ns 
nuts 
egg whites 
temperature 
time 

Altitude in feet 

- -

3000 4000 
I 

5000 

½C -½C ¼C 
iC -iC -!C 
2 2 2 
3sq 3 sq 3 sq 
ic 2 ½C ½C 
2C 2C ~c 
1t 1t 1t 
1t lt 1t 
¼t ¾t ¼t 
½C ½C ½C 
½C ½C ½C 
2 2 2 
1t 1t 1t 

385F 385F 385F 
25' 25' 25' 

¼C 
·I 1 

/-¼C 
1

-4C 
¼C -¼C r-¼C 
½C ½C ½C 
l 1 1 
½C ½C ½C 
½t ½t ½t 
½t ½t ½t 
H ½t ½t 
h h h 
lT lT lT 

I 

385F 385F 1385F 
2,.. 1 I 25' 25' It C.1 

/ 1/~ ~ ; I I/_ r 
I -

½C -½C 6T 
lC -lC -lC 
1 1 1 
3T 3T 3T 
l½C l½C l½C 
l½C l½C l½C 
1t 1t 1t 
¼t ¼t ¼t 
¼t ¼t ¼t ic 2 ½C ½C 
½C ½C ½C 
1 1 1 

380F 3S0F 380F 
30' 30' 30' 

I 6000 
I 

7000 

-iC +¼c 
+½C ½C 

2 2 
3 sq 3s q 
ic 2 ½C 
2C 2C 
1t 1t 
1t 1t 
¼t ¼t 
½C ½C 
½C ½C 
2 2 
1t 1t 

390F 390F 
25' 25' 

3T 3T 
3T 3T 
½C ½C 
1 

I 
1 

½C ½C 
½t ½t 
½t 

I 
½t I 

½t I ½t 
¼t h 
lT lT 

390F 390F 
25' 25

1 

, ~<!J. I Ya 

!C 
+ic 

1 
3½T 
l½C 
l½C 
1t 
h 
¼t 
½C 
½C 
1 

38.SF 
30' 

ST 
iC 
1 
3f r 

C 
C 

1½ 
1½ 
1t 
h 
h 
½C 
½C 
1 

385F 
30' 
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A good drop cookie is of medium size, has an even texture and 
a moist , tender crun1b. It has a sweet, nutty flavor and odor. 

Score your drop cookies with the following score card: 

SCORE CARD FOR DROP COOKIES 
~----POI.TS---- -

l deal score Actual score 

1. General appearance----·---· --·-----------------------··----- 20 
Even shape ... ·-·····-·-·---···--------·----·· ··-·----··· ( 6) 
Volume··-------··----·- -·····-·-··-·-----···---·--·- --·-·- ( 8) 
Color·-·-----·· ··---· -····--··-··-··-·---·---·- -----···--··-- ( 6) 

----------;-·-------

2. Texture ·····--······---·--··-·-··--·--·-------·····--··-·----·---·--- 25 
Uniformity of air cells----·---------···------· (15) 
No compactness----···-··------·-·--···- -·----- --·· ( 10) _____ · 

3. Crumb ------······----------·····-----·---·-·------·--- --·-·-----·---- 25 
M . 01stness ··············-·-·····----·--··· ·-·--·-·----·-( 10 ) 
Tender ness---··--·-··--···----···--··-·--·-·---·-· ---- ( 15) 

4. F lavor ----··--······ ···-----··-·--··----··--··------·-·-····-·-·- ---- · 30 
Taste·--·-----·-·····---·-·-·· -·-·---·------·-·--·-·---·--- (20) 
Odor --·----··-·······-·····-----·--···------------·--- --·- ( 10 ) 

rr otal ······----··----·-·-----····-···-·-·-·-·-·----·- ·····-····---·---------- 100 I 
Home Work 

1. Prepare drop cookies at least twice at home. 
2. Check the health progress of your health demonstrator by 

filling out second column of the score card on page 57. 

Next Meeting 
1. Subject: Rolled Cookies. 

• J ' ' • l' i j ., ~3 • 

2. Date: ······-············-··· ··-······· ·········· ··-··········· ······· ···-·········---··· ··--··---· · 

3. Place: ···-········-·--·······-··-··-······· ·············· ········· ··-···················---···· ···-· 
4. Roll Call: Report on drop cookies made at home. Report 

on the progress of your health demonstrator. 

5. Supplies Needed : ···-··-··· .......... ···-···· ........ ···--_ ... ······· ··-_ ······-·· -·· .. -·- _ 
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CHAPTER VIII 

EIGHTH MEETING: ROLLED COOKIES (STIFF DOUGHS) 

Business Meeting 
Roll Call: Report on drop cookies made at home and on t he 

progress of your health demonstrator. 

Method Demonstration: The Making of Rolled Cookies 
Rolled cookies must be much stiffer than drop cookies, since 

they are to be rolled out and are to be of a crisp, hard text ure 
when baked. These cookies are classified as a stiff dough rather 
than as a batter. 

In making rolled cookies, the aim is to ma~e as soft a mixture 
as can be handled, as excess flour makes cookies too hard and 
dry. If, after mixing, the dough is chilled from 15 minutes to 
1 hour before rolling, it is possible to handle a cookie dough with 
less flour and a better product will result. 

STANDARD RECIPES ADAPTED FOR USE AT DIFFERENT ALTITUDES 

Altitude in feet 

Recipe Ingredients 

3000 I 4000 
I 

5000 I 6000 I 7000 
I 

Plain cookie fat ½C -½C 7T 6½T 6T 
suga r lC - l C *c i C - iC 
milk ¼C ¼C ¼C ¼C -!-C 
eggs 2 2 2 2 2 
flour + 3c 3C 3C 3C 3C 
salt ¼t ¼t ¼t ¼t ¼t 
baking powder 2t 2t - 2t lit l½t 
flavoring 1t 1t 1t 1t 1t 
temperature 450F 450F 450F 450F 450F 
time 10' 10' 12' 15' 15' 

I 

-½C I Jelly jumbles fat ½C 7T 6½T fiT 
sugar lC -lC *c i C iC 
egg 1 1 1 1 1 
sour milk ½C i c ½C ½C ½C 2 

flour +3c 3C 3C 3C 3C 
soda ½t ½t ½t ½t ½t 
salt ¼t ¾t ¼t . ¾t ¼t 
vanilla ½t ½t ½t ½t ½t 
temperature 375F 380F 385F 890F 390F 
time 15' 15' 15' 1.5' 15' 
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~'TAJ\'OARD RE(TPES AoAPTE D FOR USE AT DIFFERENT ALTITUDES-Co11tin 1t e rl 

Recipe 

Rolled oatmeal 
cookies 

I 

I 

I Ingredients 

I 3000 
I 

fat ½C 
sugar lC 
egg* 1 
sour cream 3T 
8alt ½t 
flour +2c 
rolled oats 2C 
cinnamon 1t 
soda it 
temperature 410F 
time 15' 

,:,u t1Psirec1. 

Altitude in feet 
- -

4000 I 5000 
I 

6000 I 7000 

-½C 7T 6½T I 6T 
-lC iC iC iC 

1 1 1 1 
3T 3T 3T 3T 
½t ½t ½t 1 3t 

+2c + 2c +2c 2C 
2C 2C 2C 2C 
]t 1t 1t 1t 
it it it it 

415F 415F 420F 42.SF 
15' 15' 15' 15' 

11-1 ethod of Combining Ingredients: Mix the ingredients as in 
a butter cake, adding the whole egg to the sugar and fat mixture. 
The baking powder should be added to the first cup of flour because 
the amount of flour needed may vary and you want to be sure to 
get all of the baking powder into the mixture. The dough should 
be handled as lightly as possible, and worked on a board floured 
only enough to prevent sticking. Only a small amount of dough 
is rolled at one time. All trimmings are combined for the last 
rolling, as they make less desirable cookies because of the extra 
flour in them. Cutters are floured as needed. 

Rolled cookies may be placed close together on an oiled baking 
sheet, as they do not spread when baked. 

Bake in hot oven unless made with chocolate, molasses or fruit. 
These should be baked in a moderate oven, as they burn easily. 

Fariations of the Plain Cookie: Add spices, chocolate, nuts, 
or raisins in quantities and combinations desired. 

Filled Cookies: Make ,a plain cookie m.ixture. Roll thin. Put 
half of the cookies on a baking sheet. Put a teaspoon of filling 
(raisin paste) on each. Place another cookie on top, press the 
edgeq together, and bake. 

Jelly Jumbles: Mix ·as for butter cakes, sifting the nutmeg and 
soda with the first cup of flour. Chill, roll, then shape with a 
round cutter. Spread half of the rounds with currant jelly 
or any other desired kind. Make a small opening 1n the 
re1naining pieces with a thimble. Fit on top of those spread 
with jelly. Press the edges together slightly and bake 1n a 

· moderate oven because of the thickness of the jumbles. 

, 1 

,, 
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Rolled-Oats Cookies: Mix as for Butter Cake. Roll thin and 
cut. into desired shapes. Sprinkle with 3 parts sugar and 1 part 
cinnamon before baking. 

Utensi ls: 3-quart 1nixing bowl, 1-quart mixing bowl, 1 smaller 
bowl, wooden spoon, measuring cups, spoons, spatula, flour sifter, 
large tablespoon, rolling pin, bread board, and cookie cutter. 

Cookies if kept in a jar or tin container, will keep their fresh
ness for a long time. 

Both rolled and drop cookies are a valuable addition to a simple 
luncheon or supper ·meal and are especially desirable for the school 
lunch box, since they are easily packed and have good food value. 

A good rolled cookie 1s cnsp and hard 1n texture, but has a 
tender crumb. It has a golden-brown crust. 

Score your rolled cookies with the following score card: 

SCORE CARD FOR ROLLED COOKIES 
POINTS,- - - - --, 

Ideal score Actual score 

1. General appearance______________________________ ____ ________ 20 
Color ------------- ---------------------------------- ---- --- ( 10) 
Crispness _____ ________________ ________ ___ _______ _______ ( 10 ) 

--------·--------------'--------

2. rrexture --- ------------------------------------------------------ ----- 25 
Uniformity of size of air cells ___ ______ ___ (15) 
Freedom from compactness ________________ (10) 

--------------------- ----,-------·-

3_ Crumb ----- -------------------------- ----- ---------------------------- 30 
Tenderness __________ _____________ _____ ________________ ( 15) 
Crisp, but not hard _________________ ___ ___ _______ ( 15) 

- ------------------------------

4. Flavor ------ -------------- ------ ----- ---- ---- ------------------------ - 25 
Taste----------- ------- ------------------------------------ ( 15) 
Odor ------------ ------------------------- -- --------------- ( 10) 

'11 otal ____ _____________________________________________ _________________ _____ _ 

Home Work 
1. Prepare rolled cookies at least once at home. 

Next Meeting 
1. Subject: True Sponge Cake. 
2. Date : ___________________________ . ______ --------- __ _ ----- ----- -- --------- --- ----- ------ ------ ---- ---

' 3. Place : _____ ________ ______ __ _______________ ______________ __ __ _ . _____ . _____ . __ ____ __________ ------- ---
4. Roll Call: Report on rolled cookies made at home. Report 

on your general progress in baking problems. 
5. Su pp lies Needed : _______________________________ _ : ______________________ _____ _____________ _ 

I 
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CHAPTER IX 

TRUE SPONGE CAKE (POUR BATTERS) 
NINTH MEETING: 

Business Meeting 

11 d kies made at home and on your Roll Call : Report on ro e coo 
'th baking problems. general progress wi . 

t t . . The Makin()' of Sponge Cake Method Demons ra ion. . h • • • , 

. . which no fat is · used and which is 
A sponge cake is a cakel in ·ng agent This air is added to 

· a eaven1 · 
dependent upon air as f 11 beaten eggs. The only liquid in 
t h · t e by means o we - t • 

e mix ur . A true sponge cake con ains 
this type of cake is 

th
::~::· and egg yolks, while a Sunshine 

an equal n~mber _of egg g whites as yolks, and an Angel
Cake contains twice as many eg 

11 whites and no yolks. . 
f ood Cake uses a egtg t . fat Sponge Cake is more easily 

Because it does no con ain ' f k . 
. d t h B tter Cake and is the safest type o ca e in digest e an u . ' 

t he diet of the small child. 

ADAPTED FOR USE AT DIFFERENT ALTITUDES 
STANDARD RE~C-IP_E ______ 

1 
____________ _ 

Recipe Ingredients 

True sponge cake cake flour 
sugar 
eggs 
salt 
lemon juice 
temperature 
time 

3000 I 

lC 
lC 
6 
tt 
3T 

335F 
60' 

Altitude in feet 
- - -

4000 I 5000 \ 6000 I 7000 

lC l C lC lC 
lC lC -lC - lC 
6 6 6 6 
tt ¼t ¼t tt 
3T 3T 3T 3T 

340F 340F 350F 350F 
50' 60' 60' 

I 
60' 

Method of Combining Ing1'edients: Mix the dry ingredi~nts 
and sift three or four times to keep the flour f_rom pack1_ng. 
Also sift the sugar to make it finer and of more uniform quality. 
In one bowl, beat the egg yolks until thick and lemon color_ed. 
Add the sugar gradually, beating meanwhile. Add the fl~vori?g 
or lemon juice. Beat the egg whites in another bowl until stiff, 
but not dry. Use a Dover egg beater because it gives a ~ore 
uniform and finer texture. Cut and fold the beaten ~gg w~1ites 
into the egg yolk mixture, then cut and fold in t he dry ingredients 
very carefully. Do not stir or beat any more than is necessary 
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after the flour is added or the cake will be tough. It is well to 
work quickly so that no air (leaven) will be lost. 

Special ungreased pans kept for sponge cakes should be used. 
Such a pan n1ust never be oiled, since it is desirable for the bat
ter to stick to the sides of the pan. This tends to hold the cake 
up during baking and makes it lighter. 

Baking Sponge Cake: A11 egg rnixtures should be cooked at a 
rather low temperature. For this reason, all sponge cakes should 
be placed in only a slightly warm oven and the temperature should 
be increased grad,ually. The average sponge cake requires about 
one hour for baking. Divide the baking period into quarters as 
for Butter Cake. During the last quarter the cake will shrink 
somewhat in the pan. When done, it will break away from the 
sides of the pan and will spring back quickly when pressed lightly 
by the finger. 

Utensils: Measuring cups :and spoons, large size mixing bowl, 
1 quart mixing bowl, 1 smaller bowl, flour sifter, Dover egg 
beater, tube cake pan, thermometer, cake rack. 

Car e After Baking: Sponge cakes must be handled carefully to 
prevent falling after baking. Invert pan on a wire rack to cool. 
Do not try to remove cake from pan, but allow to hang until 
cold. This insures a lighter product. When cool remove from 
pan by carefully pulling away from the sides with a spatula. 

In serving, do not cut sponge cake with an ordinary knife. 
Break cake into sections with two forks placed back to back. 
Work gently. A knife is likely to crush a sponge cake, especially 
if the cake is fresh. A saw-tooth knife is the only kind which 
should be used to cut sponge or angel food cakes. 

Sponge cake may be kept fresh for several days if it is wrapped 
in cheesecloth or a towel and placed in a covered cake box. It also 
keeps well if buried in sugar in a sugar bin. 

Many delicious desserts may be made with slices of stale sponge 
cake, whipped cream and crushed fruit. The cake may be broken 
into crumbs and added to a mixture of fruit and cream or may 
be cut in slices and piled with crushed fruit and a little whipped 
cream. 

A good sponge cake has a golden-brown crust, fine texture, is 
moist and tender, and will "sing" when pressed. It is also light 
in weight for its volume. 

Score your sponge cake with the following score card: 

Page ] 6 
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SCORE CARD FOR TRUE SPONGE CAKE 
, POINTS- ----------------, 

Ideal score Actual score 

1. General appearance __ ___ __ ______ _____ _____ __________ ________ _ 
Even shape _____ ____ _______ ___ __ __ ____ ___ ______ ___ ____ _ ( 10) 

Volume ----- --- ---------- --- -- --- --- -- ------- ------------ (10) 
Delicate brown crust ____ ___ ____ __ __ ___ ___ ____ _____ ( 5) 

2. Textl1re -- --- ----- ------ --- ---- ----- ------- ---- ---- --- ---------------- 25 
Uniformity of size of air cells __________ __ ( 1.5) 
Freedom from large holes and com

pactness -- ------ -- ----------- ----- ------------------ ( 10) 
--- - ------1----------

3. Crumb ---------- -- --- -- ----- ------- ---- ---- ------------- -------------- 25 
l\1oist somewhat t ender crumb ___ ___ ____ (10) 
Elastic to touch _____ _______ ____ __ ___ __ ____ ____ __ ___ ( 15) 

------- - -+------ -

2 G I 4. I11lavor ---- -------- ---- --- ---- ------------ ------ --- ------------ --------
Taste------------- ----- ------------- --- -- ---- ------- ------- ( 15) 
Odor -- ------------- ------------- -- -- ------- --- ------------ ( 10) I ___ _ 

'I'otal --- --------- --- -------_--_---_--_---_--_--_---_--_--_---_--_-- -_--_---_--_--_---_--_--_---_--__ 100___._J ______ _ 

Home Work 
1. Prepare a true sponge cake at least twice at home. 

Next Meeting 
1. Subject: Variations of Sponge Cake. 

2. Date : ___ ____ __ __ ___ __ ___ --------- -- ---------------- ------ ------ --- -------------- ---------- -- -- -----

3. Place : ____ _____ ____ ____ ____ __ ____ ____ __ __ ________ __________ ___ __ ____ __ ______ ____ __ _______________ __ _ 

4. Roll Call: Report on Sponge Cake made at home. 

5. Supplies Needed : __ __ __ _____ ____ _______________ ______ ____ ___ __ ___ ____ _________________ ___ __ _ 

- ·· ---- --- --- ------ -- --- -- ------- --• --•- --------- ------ ---- -- ------ ----------- -- --- --- ---- ----------------- -- ------ --

,, 

,, 
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CHAPTER X 

TENTH MEETING: SPONGE CAKE VARIATIONS 
Business Meeting 

Roll Call: Report on sponge cakes made at home. Get weighed 
at this meeting and find out if you are in the "Safe Zone." If 
you are not up to the standard, make plans to increa~e your 
weight. 

Method De1nonstration: The Making of Sponge Cake Variations 
The two most common variations of Sponge Cake are Sunshine 

Cake and Angel Food. From a health standpoint, Sponge and 
Sunshine Cakes are better than Angel Food, since they contain 
egg yolks, which are rich in minerals, vitamins and fuel value. 
However, the 4-H Club girl will want to learn .how to make good 
Angel Food to use for some special occasion. 

STANDARD RECIPES ADAPTED FOR USE AT DIFFERENT ALTITUDES 

Altitude in feet 
Recipe Ingredients_ 

3000 4000 5000 6000 7000 

Sunshine cake cake flour l C lC l C lC lC 
salt pch pch pch pch pch 
pmvdered sugar l½C H-C l¼C l¼C-lT l¼C 
egg yolks 5 5 5 5 5 
egg whites 10 10 10 10 10 
lemon flavoring 1t. 1t 1t. 1t 1t 
cream of tartar 1t 1t 1t 1t 1t 
temperature 335F 340F 340F 350F 350F 
time I 60' 60' 60' 60' 60' 

Angel food ca.ke :fl,mr lC lC lC lC JC 
salt ¼t ¾t h ¼t -¼t 
sugar l½C l½C -l½C +1tc l¼C 
egg ,vhites l½C l½C l½C l½C l½C 
cream of tartar 1t 1t 1t 1t 1t 
:flayoring lt 1t 1t 1t 1t 
temperature 335F 340F 340F 3.S0F 350F 
time 60' 60' 60' 60' 60' 

Method of Combining Ingredients: In the Sunshine Cake, add 
the sugar gradually to the egg whites, which have been beaten 
stiff with a Dover egg beater and to whkh the cream of tartar 
has been added. Beat the egg yolks with a Dover egg beater, 
in another bowl, until light and lemon colored. 

Add the beaten egg yolks to the egg white mixture. Fold in 
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the flavoring, then the flour and salt sifted together. Finish as 

for sponge cake. . . . 
F A 1 Food beat the egg whites until frothy with a Dover 

or nge , . b t· t·1 . 
egg beater, add cream of tartar, and continue _ea 1n~ un 1 stiff 
but not dry. Sift sugar and fold into egg ,~h1te m_1xture very 
gradually. Sift flour four times_ and fold into mixture very 
gradually. Add flavoring and finish as for sponge cake. 

The care after baking is the same as for true sponge cake. 
It is better not to ice any kind of sponge cake, because the 

weight of the icing tends to crush the cake. . 
A good Sunshine or Angel Food Cake has a fine uniform texture, 

a moist crumb, and a delicately browned crust. 
Score your cake with the following score card: 

SCORE CARD FOR SUNSHINE OR ANGEL FOOD 
~----POINTS-----. 

Ideal score Actual score 

1. General appearance_______________________________________ ___ 25 
Even shape ____________________________________________ ( 10) 

Volume----·--------------------------------------------- ( 10) 
Crust, delicately brown------------------------ ( 5) 

25 2. Texture -------------------------------------···-·-------------- ------
Uniformity of size of air cells ___________ _ (15) 
Freedom from large holes and com

pactness-------------------------------------------- ( 10) 
----

3. Crumb --------------------------------------------------- ----- ------ -- 25 
Moist, somewhat tender crumb __________ ( 10) 
Elastic to touch ____________________________________ ( 15) 

4. Flavor -------------------------------------------------------- -------- 25 
Taste ------------------------------------------------------ ( 15) 
Odor ------------------------------------------------------ ( 10) 

rrotal ------------------------------------------------------------------------ 100 I 
Home Work 

1. Prepare a Sunshine Cake or an Angel Food Cake at home. 

Next Meeting 
1. Subject: Planning an afternoon tea. 
2. Date : _______________________________________________ ___ _______________________________________ ____ -

3. Place : ________________________________________________ ___________________________________________ __ _ 

4. Roll Call: Report on cakes made at hon1e. 
5. Supplies Needed : __________________________ _____ ____ ______ __ _________________________ _____ _ 

.. - - - - - ---- ---- -- - - ----- - --- - ----- - -- -- -- -- --- ------ --- ----· - . --- - ---- -- -- -- - -- -- - ------ - -- -- -- - -- -- - - - -- - ------ ---
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CHAPTER XI 

ELEVENTH MEETING: PLANNING AN AFTERNOON TE.A 
OR PARTY 

Business Meeting 
Roll Call: Report on cakes made at home. 
At this meeting begin filling out your record books, which the 

agent will give to you. Be sure you have learned the 4-H Club 
pledge and motto. 

If you are on a demonstration or a judging team, use this 
meeting to give a demonstration before your club. 

Have you done something to improve your home or home 
grounds this year? If not, be sure to make some improvement 
in your own roo1n or some other room in the house, or make 
your yard more beautiful. Check up on the other phases of the 
four-fold program for 4-H Club work. Enter all your results 
in your final record book. 

Method Demonstration: Planning a Menu for an Afternoon Tea 
or Party, and Inviting Your Guests 

Since this year's work has been concerned with baking, it is 
quite fitting that your 4-H Club give an afternoon tea or party, 
either for your mothers or for your friends. This party can be 
counted as your Achievement Day. You may prepare some of 
the foods for refreshments that you have learned to make at 
your meetings. 

An afternoon tea is a party held in the afternoon at which 
only light refreshments are served. It n1ay be a very simple 
affair for a few guests or it may be more elaborate for a larger 
gathering. 

The refreshments consist of a beverage (tea, coffee, chocolate, 
or a fruit juice), sandwiches or small cakes, and salted nuts or 
candies. Thin slices of buttered bread, hot biscuit, cinnamon 
toast, or muffins may be served instead of sandwiches. The menu 
should be simple. Do not serve more than three things besides 
the beverage; two are usually enough. The food should be light, 
dainty and as attractive as possible. 

Some examples of menus follow: 
I 

Currant Muffins with Butter 
Assorted Hard Candies 

Tea 
Lemon Sugar 
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II 
Cheese and Pimento Sandwiches 

Chocolate Drop Cookies 
Salted Nuts 
Fruit Punch 

Decide how many people you wish to serve and where you will 
hold your tea or party, then plan your menu accordingly. Remem
ber to keep the party simple and plan a menu which you know 
you can prepare easily. 

Inviting Your Guests: Your leader or president should appoint 
an invitation committee to write the invitations and send them to 
the guests. The invitations should be written at this meeting and 
the committee should send them a few days before the date of the 
party. Your party will probably be informal and you will wish to 
make your invitations informal. Such invitations are written 
in the second person. The following is an example: 

Dear Mrs. Gray: 
Our 4-H Club is giving an afternoon tea at the home 

of Mary Jones, Wednesday, the sixteenth of June, from 
three to five o'clock, and we should like very much to 
have you come. 

Sincerely yours, 

The Ruby Mountain 4-H Club. 

~f you· wish to make your party distinctly formal, you may use 
a formal type of invitation written in the third person: 

The Ruby Mountain 4-H Club 
at home 

Homemakers' Hall 
Wednesday, the sixteenth of June 

three to five o'clock ' 

~mall white ~~rre~po~dence cards or double-leaf note paper are 
suitable for writmg invitations. The envelopes should match the 
paper or cards. 

At an afternoon t~a the guests come and go at any time between 
the two hours _specified on the invitation. Unless a program is 
pl~nned for which they should remain, they stay only from thirty 
minutes to an hour, just long enough to n1eet the other guests 
and be served. 

It would be very nice for your club to plan a little program for 
your guests. You may have a member give the 4-H Club pledge, 
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several sing you~ club song, and another to tell something of 4-H 
Club work in general, and what your club is doing. If you have 
time it would be well to have your demonstration team give its 
demonstration before the guests. When a special feature, such 
as a program, is to be given, it should be mentioned at the bottom 
of the invitation as follows: 

"There will be a short program at four o'clock" 

Review lessons for the eleventh and twelfth meetings in the 
first year 4-H foods book. You will find them very helpful 1n 
planning your party. 

Next Meeting 
1. Subject: Planning. an Afternoon Tea or Party (continued). 

2. Date : __________________ -.---- ---- _ -- ___ -------- ---------- ------ --- ----- --- -- -- ---- ----------- -------

3. Place : _________________ ---- ---- ---- --- --- ---- ---- --- --------- ----- -- -------- ----------- ---- ---- --- --
4. Roll Call: Report on progress you have made in filling out 

your final record book. Let your Leader and your vice president 
inspect these books. 

5. Supplies Needed : _________________ --- -------- -- ------ ------ --- ---- -- ---- --- ------- --- ------
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CHAPTER XII 

TWELFTH MEETING: PLANNING AN AFTERNOON TEA 
OR PARTY (CONTINUED) 

Business Meeting 
Roll Call: Report on progress you have made in filling out 

your record book. Have it inspected by Leader and vice president. 
Practice your demonstration at this meeting. 
Complete your arrangements for your Achievement Day. 

Method Demonstration: Afternoon !ea or Party Service 
There are two general types of service used at teas and parties: 

the plate service, with which you are probably already familiar 
and the buff et service. In the first type of service, the food i~ 
brou_ght from the kitchen or pantry already placed on individual 
service plates and is passed directly to the guests. In the second 

-- - ..... ' -- ' 

Plate Arrangement for Afternoon Tea 
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type, the china, silver and food are all placed on the table in an 
attractive arrangement, and the guests are served by the hostess 
or her assistants to part of the food, the guests helping themselves 
to the rest. 

A few simple rules are to be observed in serving the plates at 
any kind of party. 

The arrangement of the food on the plate should follow the 
diagram on page 44. The beverage and silver are always placed 
on the right side of the plate, the food at the upper and left sides 
and an open space should be left at the lower side in front of 
the guest. This makes the plate more attractive and more con
venient for the guest to handle. The plate should never be 
crowded. In passing the plates to the guests, they should always 
be held with the front toward the guest, so that she will not have 
to turn the plate around in order t o have the cup and silver at 
her right. 

Buff et Service : At small home teas the hoste,ss pours the bever
age herself, but at larger affairs she will be busy making the 
guests feel at home and she should ask a close friend to pour 
for her. 

In the buffet service, the table should be made as beautiful and 
artistic as means permit. The simplest kinds of flowers, linen, 
silver, and china, spotlessly clean and neatly arranged, all help 
to make the table attractive. 

A simple but very good arrangement for the table in this type 
of tea service is shown in the diagram. Orderliness is the key
note in an attractive table. The cups should not be stacked unless 
absolutely necessary, and should be placed so that the handles are 
at right angles to the edge of the table, so that the person serving 
can reach them easily. The silver should be placed in an orderly 
row and the china and food placed so that the effect will be good 
balance. The person "pouring," pours the tea into the cup and 
places the cup on the plate, then hands the plate to the guest who 
stands at her left. The guest then helps herself to the lemon, and 
sugar, the sandwiches or hot bread, then the silver, the cakes, 
and, lastly, the napkins, proceeding from left to right. The per
son pouring the beverage is usually seated but may stand. 

Since you have probably not used it before, it is suggested that 
your club use the buffet type of tea service. 

Practice setting the table at this meeting so that you will know 
just how to do it at your afternoon party. 
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Buffet Table for Tea Service 

Preparation of Beverage: You may have never made tea or 
coff.ee and you may at this meeting have a lesson on the proper 
way to make these beverages. 

The t erm bwuerage is applied to any drink. Water is the natural 
beverage and forms the greater portion of all others. Coffee and 
t ea have no food value except for the sugar and cream used in 
them. They are stimulating and should not be used by growing 
children. At your tea party we suggest that you have cocoa for 
your club members if you serve coffee or t ea to your mothers and 
adult f r iends. In this case, you may have the cocoa poured at 
one end of the buff et table and the other beverage from the other 
end of the table. 

Medium strength coffee is the kind you would probably serve 
your guests. The proportions are 2 T coffee to 1 C water. One 
cup of coffee will serve two coffee cups on an occasion such as 
t his, as the cups should be filled only half full to prevent spilling. 
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Place the coffee in the strainer of a percolator and the water in 
the lower part. Let the water boil up through the tube and per
colate through the coffee until the desired strength (shown by 
the color) is obtained. To know how much coffee to make 

' estimate the number of guests to be served and use as many 
tablespoons as this number, unless you wish to serve a second 
cup. 

In making tea, earthenware or enamel pots are the best to use, 
since they do not affect the taste of the tea. The water should 
be freshly boiled and the pot scalded to freshen and heat it. For 
tea of average strength, use 3 t tea to 4 C boiling water. Put 
the tea in the pot and pour the boiling water over it. Cover and 
allow to steep about 3 minutes. Nev er boil tea. Str,ain, and 
serve a t once. The tea n1ay be made weaker by adding freshly 
boiled water. Tea may be served with cream, sugar, thinly 
sliced orange or lemon, or mint leaves. 

Your next meeting is your Achievement Day and every mem
ber should make an effort to make it a success. 

Have your pr~sident and leader appoint the duties for each 
member of your club. Be sure that you know what supplies 
you are to bring, and what your duties are to be. Two girls 
may act as hostesses, and may look after the setting of the table 
and arrangement of the room. 

They are the ones who will welcome the guests, take the guest's 
wraps and introduce them to each other and to members of the 
club. The hostesses are responsible for seeing that the guests 
have a pleasant time. 

One girl may be chairman of the refreshment committee, and 
with her helpers will see that the food is properly and attractively 
prepared and served. 

Another club member may act as chairman of the program 
committee. 

Be sure that you have the plans made for your party before you 
leave t his meeting. Write down exactly what you are to do and 
then be sure to do it as carefully, thoroughly and cheerfully as 
possible. · 

Horne Work 
1. Carry out all preparations for Achievement Day. Finish 

your r ecord books. Be sure you have completed the required 
number of hours of home work. Carefully read over directions 
for Achievement Day in instructions for Meeting 13. 
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Next Meeting 
1. Subject: Achievement Day: Serving an Af ternoon Tea 

or Party. 

2. Date : ____ ___ -_ -------------------------------------------------------------------------------_____ _ 

3. Place : ________ -- --------. _: ________ ------ --- ------ ------ ------ ---- ----- -- ------ ------ ----- --_______ . 

4. Supplies Needed : ------------------------------------- ------ -- ---- -----___ _____ ______ _______ _ 

--- -- - ---- - -- --------------- -- -- -. ----- -- -- -- ·--- ---- ----- - --- - --- --- ----- -- -- -- -- ------ -· 

5. Duties assigned for Achievement Day : ---- ----- ----- --------- ---------- -----

------ --- --------------------- - ------ ------- --------- ------------------- ------- -- --- --- -- --- -- --------- ------

-- - - ------ - ------------ ------------------------------------------ -------- -- - - -- --- --- - - - ------ -- -------- -- - -

ELKO COUNTY NEV DA 

High Altitude Baking, Problems 49 

CHAPTER XIII 

THIRTEENTH MEETING: ACHIEVEMENT DAY-SERVING 
AFTERNOON TEA 

Business Meeting 
You will want to make this short, so that you can give as much 

time as possible to your tea. If necessary, it may be omitted 
entirely. 

Method De1nonstration: Serving Afternoon Tea 
This tea party is the Achievement Day for your club, and dem

onstrates to your friends some of the things you have learned 
this year. Carefully follow these suggestions: 

1. Arrive early, for you have 1nuch to do. 
2. Bring all supplies as-signed to you. 
3. Go to work at whatever is your particul,ar duty as qu'ietly and 

quickly as pos,s,ible. 
4. Use all your thought and energy in doing your part of the 

work perfectly. Don't waste any t'ime in needless conversation. 
5. Follow out your Leader's suggestions with courtesy and 

pr01nptness. 
6. Do aH in your power to see that your guests have a good time. 
7. Be sure to maintain a kindly rnanner and a low 1:oice, no 

matter how rushed you are or what happens. This is t r ue kind
ness to your Leader and your guests. 

8. The girls selected to act as hostesses should 1neet all of t he 
guests at the door, show them where to place their wraps, and 
should see that everyone is introduced and made to feel at home. 
Other members of the club may assist if they are needed. 

9. Be sure to have your roo,ms in order and the refreshments 
ready on time. 

10. If you wish you may offer the guests a second helping of 
sandwiches, cakes, etc. 

11. The program should be given at the time specified on the 
invitations. 

12. When the guests have finished eating, take their plates and 
remove them to a side table or to the kitchen. 

13. The hostesses or their assistants should give the guest s 
their wraps when the guests get ready to leave. Do not appear 
to hurry your guests away. 

14 .. When the guests leave, the hostesses and Leader should 

Pa e i6 
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stand near the door to acknowledge the guests' appreciation for 
the good time they have had, and to bid them good-bye. 

15. Every club member should help to clean up, but the refresh
ment committee will be in charge. Follow the directions listed on 
page 53 of the appendix. Be sure to leave the rooms as orderly 
and clean as they were when you came. This is only fair to your 
Leader and is the best way to show your appreciation of all her 
kindness and help. 

16. Score your party according to the score card on the next 
page. This may be deferred to your next meeting if desired. 

Home Work 

Complete the record of your health demonstrator by filling out 
the third column in his score card. Also, if possible, reweigh and 
measure him or her. Record your final results on page 57. 

Complete your own health record on page 10. Transfer this 
record to page 6 of your final record book. 

Next Meeting 
1. Subject: Results of the Year's Work. 

2. Date : . . . . . .............. ...... ............................................ -.... -..... __ _ ... . 

3. Place : ..... ............ .. ..... ............ ..... ... ................................................. . 
4. Roll Call: Final report on year's work. Most important 

thing you have learned. Number hours of home work. Result 
of your health work. 

5. Hand in your record book completed. 
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SCORE CARD FOR PARTY OR TEA 

51 

,-------POINTS---- ~ 

Ideal score A.ctual sc:ore 

1. Invitations ........................................................ 15 
Gave all the information needed 

( time, place, etc.) ...... ...................... ( 10) 
Attractiveness and simplicity .............. ( 5) 

9 Organization of work and plan for party...... 15 
A.ppointment of chairman for differ-

e11t phases of work. ... ......... .............. . ( 5) 
Appointment of committee members .. ( 5) 
Equal distribution of work .................. ( 5) 

~- Selection and preparation of food.................. 20 I 
Good balance (light refreshments) ...... ( 3) 
Texture ( contrasts in textures) ............ ( 3) 
F1lavor ( contrasts in flavors) ................ ( 3) 
Attractiveness on plate ( color and 

arrangement) ............ .......... .... .... ...... ( 3) 
Preparation of food .............................. ( 8) 

-+. Service of food ........................ ,... ................ ...... 20 
Appearance ............................................ (9 ) 

Table ........... .. ............................... ( 3) 
Food ....... ...... .... ............................. (3) 
Persons serving .......................... (3) 

Promptness ............................................. ( 4) 
Quietness ....... ............. .. ..... ..................... ( 4) 
Ease and courtesy in serving ................ ( 3) 

;i. Program or entertainment.............................. 10 
Simple yet entertaining ........................ ( 5) 
Gave information concerning 4- H 

. Clubs .................................................. ( 5) 

G. Atmosphere and hospitality............................ 10 
Conduct of club members .................. .... ( 5) 
Did the guests feel at home· and enjoy 

themselves .......................................... ( 5) 

7. Cl eaning up aftervvard .................................... 10 
· All rooms left in good order, food 

cared for, dishes ·washed, etc .. ....... (5 ) 
Leader thanked for her interest and 

assistance ............................................ ( 5) 

'l1otal ·· ··· ·····-····························································· ] 00 I 
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CHAPTER XIV 

FOURTEENTH MEETING: RESULTS OF THE 
YEAR'S WORK 

Business Meeting 
Roll Call : Most important thing you have learned this year. 

Final report of your officers and committees. Results of your 
healt h work. 

Demonstration Meeting: Completion of Your Record Books 
and Health Reports 

At the first n1eeting you were weighed and scored on your 
healt h habits. You have learned something to help improve and 
protect your health at every meeting. Today you are to score 
your healt h habits again. Place this scor e in the third column 
of t he health habit score sheet in your final record book, page 6. 
Compare the results with the first and second scorings. You 
should also be weighed and measured at t his meeting. Record 
your weight and height in the place allowed on this same page. 

Be sure to complete the record you have been keeping on the 
other member of your family who has acted as your health demon
strator . 

Reco1·cl Book: Complete the records under Head- Part I 
' I-Ieart-Part II, Hands-Part III, and Health-Part IV in your 

record book. Remember that in second year 4-H Club work 
you are to have completed at least sixty hours of home work. 
Your record in the back of your demonstration book should show 
this. 

Do not forget to sign your record book and to have your club 
Leader sign it on the last page. 

Hand in to the agent your demonstration book and your r ecord 
book. 

Clilb Secretal'y's Book: Be sure the Club Secretary's book is 
completed. Make out your Club's final scor e card in the Secre-• 
tary's book and hand in to your Extension agent. 

Con_fidential : _Be sure to thank your Leader for all her help 
and kindness during the year. Be sure to settle up all outstanding 
bills. . 

ELKO COU;tJTY, NEV4DA 
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APPENDIX 

Personal Preparation for Cooking 
1. See that the hair is arranged so it will not have to be touched 

while working. 

2. vVear a clean apron. 

3. Have a clean hand towel r~ady for use. 

4. Wash the hands thoroughly and clean the finger nails . 

5. It is well to have a holder attached to the apron. 

Directions for Working 
1. Read all directions first, then f.ollow them carefully. 
2. Understand the reason for each thing to be done. 

3. Make a list of equipment and materials to be used. 

4. Get all equipment and materials together before starting to 
mix ingredients. 

5. Have a utility plate near by on which to lay spoons, etc., at 
the work table, so that you will not have to lay them directly on 
the table. 

6. Never taste with a mixing spoon. }lave an extra spoon for 
this purpose. 

7. Keep your work table orderly and neat, so that it will look 
well and you will not have to search for equipment. 

8. \Vork quickly and with as f ew waste motions as possible. 
Plan your work so as to save steps. 

9. F ollow your Leader's suggestions quietly and courteously. 
' 

Directions for Washing Dishes 
1. Scrape and pile all dishes. 
2. Wipe off table. 

3. Soak utensils in which food sticks-sugary foods in hot 
water, starchy foods in cold water. 

4. vVash glassware and silver first, then other dishes, and lastly 
pots and pans. 

5. Wash dishes in hot suds and rinse thoroughly with scalding 
water. \,Vipe thoroughly with a clean towel. 

6. Rinse out dish towels and dish cloths, leaving them spot
lessly clean. Hang them up to dry, preferably in the sun. 

Page Z.6 
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Table of Abbreviations 
____ ____ ____ ____ __ ___________ __ _ cupful Spk. ---------- --- --- -- --- -- ____ _ speck 

__ _____ __ ____ __ __ ___ ________ teaspoon B. P. __ ___ _______ baking powder 
T ___________ _____ __ ______ tablespoon lb. __________ ----------- ---------pound 

Table of Equivalents 
3 t ___ __ ____ ___ __ __ l T 4 C flour ____ l lb. 2 C milk ____ l lb. 
16 T _____ _______ l C 2 C sugar __ l lb. 5 C coffee __ l lb. 
2 -· ··---·- -- -1 pt. 2 C fat ______ l lb. 6 C tea ______ 1 lb. 

Table of Substitutions 
1. 1 pa try flour equals 3/3 Chard wheat bread flour. 
:... 1 T flour equals½ T cornstarch in thickening power. 
3. 1 butter or margerine equals 3/s C lard, con1pound, or vege

table oil . 
-1. 1 weet milk equals 11/s C buttermilk or thick sour milk. 
- 1 n1ola e equals ½ C sugar plus ¼ C liquid (and requires 

1 i oda o neutralize). 
6. 1 "-hite granulated sugar equals 11;~ C brown sugar, and 

equal" 11 2 powdered sugar. 
.... 1 \Yhole egg equals ½ t baking powder in leavening power. 

Directions for Measuring 
1. Be caref ul and accurate in all measurements. 
:2. _.\Jl 1nea"urements given in these recipes are level. 
') To 1nea ure a cupful of flour, sift the flour first, then with 

·peon or with ifter fill cup gently, being careful not to pack down 
the ingredient . Level off with the straight edges of a knife or 
: pa ula. 

4. To n1ea '"' ure a teaspoon or tablespoon of dry ingredients, dip · 
the "poon into the material and level off with straight edge of a 
knife. Di,-ide the level spoonful lengthwise with a knife for half 
a poonful. and diYide a half crosswise for a quarter; or use 
_n e2 -::urinCY poon . 

-. T n1ea~ure fat, always pack it down in the cup or spoon 
a 1d le,-el off with a knife. 

. In 111ea uring liquids, fill the measure as full as it will hold. 

Table of Oven Temperatures 
Thermometer -Yfhite paper teRt 

lo _____ ___ ____ __ __ ____ 250 to 350 F, ___ _ Delicate brown c·olor in 5 minutes 
~Iodera e _________ ___ 350 to 400 F ..... Medium brown color in 5 minutes 
Ho o_· quick ____ _ --1 to -150 F. ____ Dark brown color in 5 minutes 
Y r . - ho --------- --- -o t o 500 F, ___ _ Very dark brown color in 5 minutes 

'T'he~e e~perat ure are for a gas oven. They may be reduced 
on ew 1a ror a coal or wood range. 

High Altitude Baking, Problems 

Reasons for Biscuit or Muffin Defects 

55 

Defects . 
t. Product undersized : 

:!. l'rocluct fell: 

, Why 
Too 1 ittle leavening, i. e., eggs or baking pow<ler 
Allowing batter or dough to stand after len Hmi11g 

is added 
0Yen too slow 

Too little flour 
Too much liquid 
Diel not finish baking 
Allovving batter or dough to stand after le,neuiug 

is added 

:t Tun nels or large holes 
in rn-oduct : 

Ovennixing and beating after leavening is acl<le(1 
Too much baking powder 

-!. Uneven sllape : Poor mixing 
I<'loor or oven may not be level 
'.remperature in all parts of oven not uniform 
Oven may be too hot ·at first nu<l 11ot hot e11011gh 

;-;, '.L'ongh crumb : 

later 

Not enough fat 
Too much flour 
0Yerworked dough or 
Overbeaten batter 

Reasons for Cake Defects 
Defect Butter cake 

l. Cake uuclersizecl: Not enough leavening 
Oven too slow 
Too la rge a pan 

2. Cake fell: Too much fat (for alti-
tude) 

Too much sugar (for 
altitude) 

Too much leavening (for 
altitude) 

Did not finish baking 
3. Cake mu over : Pan too small 

4. Cnke humped or 
cracked: 

;:;_ Crust sticky : 

Oven not hot enough 
Too much leavening 

Too much flour 
~ot enough liquid 
0Yen too hot iu first 

quarter 

Too much suga r 

Sponge cake 
Unclerbeaten egg whites 
Overmixing 
Too much sugar 
Too large a pan 
Cake removed from p1.u1 

before cold 

Too much sugar (for alti
tude) 

Not enough flour (for alti
tude) 

Diel not finish ba kin~ 

Pan too smn.11 

Too much flour 
Overbeaten eggs 
Oven too hot in first 

qnn.rter 

To.o much sugm· 
Not enough baking 

Page 1;.6 
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REASONS FOR CAKE DEFECTS-Oontinuecl 
Defect 

n. Crust too hard : 

7. C ru t too tough : 

8. Crust cracked : 

D. Crust pa le : 

10. Cake beayy: 

I J. Bottom t o-ugh 
and leatb01-:r · 
heavy s trea·1/ 
at bottom : 

:l 2. Tough cnunlJ : 

1 :t Dry crumb : 

• 

l-:1-. 'l'extnre coarse 
grained: 

Butter cake 
Oven too hot 
Baked too long 

~ot enough fat 
~ot enough sugar 
'l'oo much flour 

Too much sugar 

Baked too slowly at too 
low temperature 

Batter not beaten 
enough 

Overbeaten after leaven
ing is added 

Too much fat (for alt i
tude) 

Too much sugar ( for 
a ltitude) 

Too much liquid 
Oven too hot or too slow 

Batter a llov,·ed to stand 
before baking 

UneYen OYen tempera
ture 

Too much sugar 
Not enough fat 
0Yerbeaten batter 
Oven too hot 

Not enough fat 
Not enough liquid 
Overbeaten eo-crs 
B k

. 00 
a mg too long 

Too ~rnch Jeanning (for 
altitude) 

Too 1;11uch sugar ( for 
altitude) 

Liquid (oil) shorten in er 

Use of bread flour 0 

Insufficient creamino- of 
fat and sugar 0 

Too hot oven 

Sponge cake 
Onn too hot 
Baked too long 

0Yen too hot 
'1 oo much sugar 

Baked too slowly at too 
low temperature 

""Cnderbeaten egg whites 
0Yerrnixing ingredients 
Too much sugar (for a lti-

tude) 
0Yen too hot 
Jarred wh ile lJaking 

Under beaten 
'l'oo many egg yolks 
Uneven oven temverntn re 

'l'oo much ugar 
0Yermi:x:ed ingredients 
0Yen too hot 

Kot enough sugar 
'l'oo much flour 
0Yerbeaten ego-s 
'11 0 

oo Jong baking at too 
Ion· temperature 

Too little flour (for alti
tude) 

'l'oo much sugar (for alti-
tude) 

'I, oo coarse sugar 
Use of bread flour 
rnderbeaten eo-cr whites 
T T 00 

u ndermixing of ingredi
ents 

T oo hot oven 

High Altitude Baking Problems 57 

RECORD OF OTHER MEMBER OF YOUR FAMILY WHO ls ACTING 

AS YOUR HEALTH DEMONSTRATOR 

-~ame ........................ .................................................... Age .. , ..................... Sex .. .............. .. .. ... . 

Beginning heigh L ....... ...... ............ vVeighL ...... ... ............. N ormal weight.. ....................... . 

Final height·· ··········· ·-···-················ "r eigh L .... .................. ~ ormal weight .......... .. .......... ... . 

HEALTH HABIT SCORE CARD 

p erfect 
Date of scoring 

Every day score ~ -
One quart of milk .. ... ..... ................ ........... .. ..... .... . 
TYvo vegetables besides potatoes .... ........ .... ....... . 
Two fruits ..... ................................................... ..... . 

10 
JO 
10 

One raw fruit or vegetable ................. .. ...... ...... . . 5 
Cooked mush for breakfast ................... ....... ..... . 5 

.. \Yhole grain cereal for mush or bread .. .... .... . . fi 
One egg ............................................................. ... ... . 5 
::\leat ...... ........................................ ...................... ... . 5 
Hot noon meal.. ...................................... ....... .. ..... . 5 
Two hours' sunshine .... ........................ .. ............. . 5 
Xine hours' sleep .......................... ............. ...... .... . 3 
No physical defects , or physical defects cor-

rected .. .... .... .. .... ........... ......... ... ... ..... ..... ..... . 15 
\Yeight in "Safe Zone" ( + 20% to - 6% ) ..... . 15 

Total score .... ....... ................... : ......... ......... ............. 100 

Health proble1ns ......... ........................... .... ..... .. ..... ......... ......... ............. .. ................... ..... ... ..... . 

Hccommencla t ion:-: .......................... .. .......... ....... .................. ............ ............... .. ................. ...... . 

--------- --------- --------- -------- ------- ---------------------- -- - ---------------- --------- ------------------------------------- ------------- ----- -· 

~Iethocls n sPcl in gettin.~ demonstrator to improYe health: 

. -- --------- ----- -- -- --···· ·· ·· --- ----------- ------- --- ------- --------------------------------- -- --- -------- ------ -------- -------------- ---

------- ------ -- ---- ----- --- --------------------------------------- --------------------- ------ -------- -------------- --- ---- -------------- -- ------ ----

- ------. ----.. . ---.. . -.. ----.. --. -- . --- --- --.. - - ---------- -... ------. ------.. ---- . -------- - --- . --. ----. --. --------- -- ------. - - ----. -----. -. - --

Hesults .......................................... ............................... .... ................. ..... .................................. . . 

--------------------------- --- ---- -- ----·--- ---------·----------- ----· ---------·------ ------------------ ---- -------- ---- --- ------------- ---------- -- -

-------------- ------ ---- ------- ----- -- --· ------------·--- --------- -- ·----- ------------- ·------- ------- --- --- --- --- ------------- ---- --------- -- ---- --

---·----- -- ----- -- ------- -- ----------------------- --·--·-------- ------·---- --- -- -- ----- ----- ---- ------------- -------------- ·-------------- --
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BOYS' AND GIRLS' CLUB WORK RECORD SHEET 

Record of Home Work 

WHAT YOU DID Til\IE SPEXT 

-

. 

-

. 

-- . 

-

DATE 

ELKO COUNfY, NEVAJ)A 

High Altitude Baking, Problerns 

BOYS' AND GIRLS' CLUB WORK RECORD SHEET 

Record of Hom,e Work 

,vHAT YOU DID Til\IE 

-

----------- -

. 

• 

-· 
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DA.TE 
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BOYS' AND GIRLS' ·CLUB WORK RECORD SHEET 

Record of Home Work 

WHAT YOU DID TIME SPENT 

-------·1- -----

--------- -------1--------

• - -----

I 

I ------
1 

I 

1: 

,, 

1: 

I! 

SUGGESTIONS FOR YOUR CLUB STORY 

A short story of your club work is a valuable addition to your 
club record. A good club story helps your club and your com
munity by increasing interest in club work. Such stories receive 
considerable publicity through the newspapers and Extension 

: Agents' reports, and so help the· 4-H Club Work of the entire 
State. Try to make your story as interesting as possible. 

The following suggestions may be of help to you in bringing 

out the important points in your club story: 
1. Tell how you came to take up club work, and how long you 

have been doing club work. 
2. Tell what kind of club work you did this year. 
3. Tell the three most important things you have learned to 

do this year. 
4. Why were they important? 
5. Tell how club work has helped you and your family. 
6. Tell of the demonstrations you gave, and how they were 

helpful. 
7. Tell of your achieyement day, exhibit and tours. 
8. Tell of the good times you had in club work. 
9. Tell of club camp. 
10. Tell how club work has helped your community and your 

county . 

11. What are you planning to do next year? 

I 

I~ 
~~~---~·----------- - ---- \~---// _____ _) 
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ELKO COUNTY, NEVADA 

(q) Foods and Nutrition. 

NUTRITION 

Food Preservation 

Page 77 

This year emphasis has been placed on three 
things in this project: (1) Preserving as much 
food as possible to carry the family through the 
winter months; (2) C_anning with the pressure 
cooker to avoid botulinus poisoning and (3) Can
ning in tin. The agent has also urged the eva
poration of fruits and vegetables. 

Realizing how important a well stooked fruit 
and vegetable oella.r is in tiding the family over 
the coming winter which promises to be a ha.rd one, 
more women have been canning food than ever before. 
Six food preservation budgets have been planned 
and a.re being carried out. One woman with a family 
of eight has estimated her needs to be between 600 
and 1000 quarts of vegetables, fruits and meats, 
and she has most of the budget fulfilled. There 
has been oonsiderable interest in canning ohioken 
since t he price of ch1okens has been too low to 
make it profitable to take them to market and sell 
them. Seven demonstrations were given on canning 
in tin and several families are using this new 
metho.d. Eight demonstrations v1ere given on pressure 
canning and the popularity of the pressure cooker has 
increased greatly in the last year. 

, 

Communities which carried on t his project were: 

Elko, Wells, Lamoille, Deeth, Starr Valley, Ralleok, 
Fort Halleck, Spruoemont, Jiggs, Lee, Carlin, Midas, 
Metropolis, Independence Valley, Contact and ONeill. 

Summary of results: 

Communities carrying on the work •••••••• 
Food preservations budgets planned ..•..• 
Leaders assisting .•....••.....•.......•. 
Bulletins distributed .•••..............• 
Da.ys devoted to project by agent •.•...•• 
News articles published ••...•.•..••....• 
Home vi s1 t . made ••.•••••••••••••.••••••• 
Method demonstrations held ••.•....•....• 
Result demonstrations carried on ...•.••• 

16 
6 
l 

3971_ 
11'2 
4 

20 
g 

85 



ELIO COUlf'l'-Y, NEV ADA 

(q) Foods and Butrition. 

NUTRITION 

Food Preservation 

Feeding a Family of Six 

Mrs. Black had never canned or preserved food in 
other years for her family. !n some of those year sh 
could not have an adequate garden. This year her hus
band had only part time work. With the winter ahead 
giving little promis, Mrs. Bla.ek decided that something 
had to be don • 

Up in the canyon some distance from their home was 
a plot of ground which they might use for a garden. 
With the whole family working together five acres of 
garden were put in. The abundant moisture and good 
weather made this one of the best gardens int.ha county. 

This plot of gl!ound produced peas, string beans, 
carrots, parsnips, turnips, beets, lettuce, radishe, 
Swiss chard, spinach, cabbage, cauliflower, lima beans, 
tom toes; rhubarb 1 cantaloupes, squash, pumpkins, 
watermelons, cucumbers an.d oorn. All during the grow
ing sea.eon. the family table wa.s liberally supplied 
with vegetables and many of the neighboring ranches 
seoured their vegetables from Mrs. Blaok. 

When the garden was about ready to produce, Mrs. 
Blaok asked for information on oa.nning and the agent 
spent a day with her teaching her how to operate a 
pressure oooker and how to oan both fruits and veg tables. 

In addition to what she has canned Mrs. Blaok has 
stored suffio1ent oarrots, beets, parsnips, turnips, 
squash, cabbage and cauliflower to last her family 
through the winter months. 

The following tab-la shows ho·w much fruit and vege
tables Hrs. Blaok has preserved: 

Peache • • • • • • • • • • • • • • • • • • 
prioots ................• 

Plllm.S . .............. - .... . 
Apples. . . . . . . . . .•....•.• 
Pears . ............... ,. .. , 
Choke oherries ........... . 
Strawberries ..•....•..... 
Rhubarb •.•.••..••.••...•.. 
Currants . . . . . . . . . . . . . . . . . . 

4o 
11 
·20 
1g 
2; ,o 
12 
lg 

Value 
.. $14.oo • • • • • 

• •••• 3.55 
• • • • • 7_.00 
• • • • • 6.30 
• • • • • g.05 
• • • • • 10.50 
• • • • • 4.20 
• • • • • ~:~6 ...... 
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EkKO oquNTY, NEVADA 

Feeding a. Family of Six 
(continued) 

Quine & pears •.......... 
Toma toes .•..•...........• 
Beet s ••.........••....... 
Pea.rs ••.•.•••......•.••. • 
Gr en beans ••••..••..•••• 
Carrot ................ ... . 
Corn ...................... . 

·10, ~ua.rts 

5 
30 
21 
15 
20 
18 
1 . 

Total. • . . . . • • . . . . • . • . . . . • 303 

Preserves and butters •... 
Pickles •.......•••.•••..• 

Total ..................... . 

25 ;o 
55 

Value 

• • • • • • 
• • • • • • 
• • • • • • 
• • • • • • 
• • • • • • 
• • • • • • 
• ..... _1.z5 

. ..... a9.45 

• • • • • 
• • • • • 

• • • • • 

12.50 
15.00 

27.50 27 .50 

Jellies and. jam$......... 75 gl.i.sse •• 15.00 __ 1;.00 

Grand to ta.1 • . . . . . . . . . . . . . . . . . . . .. . . . . . . . . . . . . . . . . $131. 95 

Yrs. Bl.aok also plans to oa.n a hundred guarts 
of meat, the value of hioh should be about ,so.oo. 
When this is done her pantry store other than the 
vegetables she has stored in the basement in their 
n tural state will be worth approximately $1g1 .95. 

re. Black and her family are very grateful that 
they can fac the winter •·1th~ this great a margin on 
bar times. 
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PLANNING V~GETARLES AND FRUITS FOR THE "t'.EAR AROUND 

Looking ahead into 1932, a garden can be your most economical 
and healthful source of food. Why not plan an adequate garden now and 
make a food preservation budget to carry your family through this year? 
A food guide in these strenuous times advocates the following vege
tables and fruits to insure good health and growth: 

Every c!..?-Y: 

Potatoes. 
Tomatoes ( or oranges) for children. 
A green or yellow vegetable. 
A fruit or additional vege table. 

Two to four time s a week: -·----------·-·---·-· _ .. ..._. _ ____..,_ 

Tomatoes for all. 
Dried beans an.d peas. 

How m1 lch of these foods are you going to need for your family 
all of this y8ar? Get out your pencil and paper and let us figure the 
amounts -:lou s11.ou.ld. plan to raise in your garden and how :nuch you will 
have to buy to snpply your faraily' s needs during the su;:mner seas on · and 
the wint3r mc~ths. 

How Much Will You Need? 

The average family we will say consists of father, mother 
and three children, probably ranging in age froF1 three to fifteen 
years. our health authorities advise us, eec~: t~ aa t about two 
pounds of fruits and vegetables every day. A faeily of five, then, 
will need 2 x 5 x 365, or 3,650 pounds of fruits and vegetables in a 
year 6 The youngest child ViTOulcl be unable to eat as much as two pounds 
a day so we can probably say that 3, 500 pounds fruits and vegetables 
a year would be an ampla o.llowance for the average family. consider
ing, then, the size of your fa1:1 ily,. how many pounds of fruits and vege
tables should you plan to provide for your household? 

What can You Raise? 

Not every Nevada ranch produces a variety of fruit, but most 
of our ranches can grow apples at least, and with a little planning 
and work, can have an adequate vegetable garden. In order to provide 
the foods necessary to health, every garden should contain four green
leaf ver-:etables: spinach, Swiss chard, lcale, lettuce, cabbage, endive, 
asparagus, or other greens; three root vegetables: beets, carrots, 
rutabagas, onions, turnips, or parsnips; two pod vegetables: peas 
and string beans; three other vegetables: tomatoes, squash, cucumbers 
and radishes. Try to raise as much as possible in order to save your 
cash. 

The size of your gardens will be affected b:r the number in 
your f&~ily, the amount of ground and water available and who will 
take care of it. Make your food preservation budget, decide how much 
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of what you need you can raise and h ow much you will have to 
plan your garden. Rereember that food is the biggest ite3 of 
your home, . and tha t you can save money by growing instead of 
food. Have as big a garden as vou can. You will need about 
of an acre ifyou are going to ~afse most of your vegetables. 

buy; then 
cost in 
buying 

a fourth 

The following division 0f your garden plot will help you in 
planting y our garden: 

50% for potatoes. 
25 for root ve getabl e s. 
15 for gr 9en leaf ve ~etables. 

5 for tomatoesi 
5 for corn. 

S i nce your family will use potatoes from the garden during 
August and September ab out one-fifth of the potatoes should be an early 
v a ri e ty. 

A Generous Food supply 

Th e amounts of fruit and vegetables listed below should afford 
I 

a liberal food budget for the family of five and should allow plenty 
to cover t h e needs of the haying crew and any company which may visit 
the ranch home during the ~rear. Th e total amount g iven below is 4,755 
pounds while we have said 3,5Q0 pounds would be sufficient for the 
family of five which does not have to allow for extra hands in certain 
seasons. 

Fruit: ___ ,,.._, , ___ ·-- -

1200 lb. 

600 lb. 
35 lbo 

1635 lb. 

Vegetables: 

1000 lb. 
300 lb. 
100 lb. 
100 lb. 

50 lb. 
100 lb, 

50 lb" 
300 lb. 
100 lb. 
100 lb. 
100 lb~ 
250 lb• 
300 lb!' 

(15 - 17 bu!') p eaches, pears, plums, cherries, · 
etc. (30 cases of 12 cans e ach - No. 3 cans -
s ho uld provide about the same amount) • 
(10 bu,) appl e s. · 
dried fruit (prunes, apricots, raisins, etc.) 

total pounds fruit 

(17 bu.) pdtatoes. 
( 5 bu~) carrots. 
(nearly 2 bu.) beets. 
(nearly 2 bu,) turnips, 
(about 1 bu.j rutabagas. 
(nearly 2 bu~) parsnips. 
(about 1 bu~) onions. 
(5 bu.) toms toes. 
squash a nd pumpkin. 
drie d b eans, lentils and peas (to be purchased) 
swee t · corn, 
cabbage and cauliflower. 
spina ch, kale, Swiss chard and other greens. 
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Y._egetables:(con't) 

100 lb. string beans. 
100 lb. peas 

35 lb. (6 doz. heads) lettuce. 
35 lb. (3 doz. sto.l~ celery ( to be purchased). 

3,120 lb. total pounds vegetables. 
(1,635 lb. total pounds fruit). 

-

4,755 lb. total fruit and vegetables. 

What Will You Have to Buy? 

It seldom pays to buy sh.ippGd in fruit und vegetables to put 
up unless the market is ver~.r lovv, If you are not ablo to raise these 
products to can, nor obtain them from a local source, j_t will be as 
economical to buy comnercially canned goods as to buy the fresh fruit 
and vege t3.bles on the market to can. 

'1Vha t cannot be ro.i sed will have to be purchased in order to 
meet the family's neod. It is always cheaper and usuo.lly more conven
ient to buy canned products by the case of one dozen cans to the case 
than to buy just a c.~1n or two nt a time. T}1e No. 3 can contains one 
q_uart of food and is r:iore economical to buy than the smaller cans. 
The contents of n No. 3 can weighs about two pounds • 

Con~~ercially canned goods should be kept in a cool, dry 
place. Dampness may cause the cans to rust and warmth !nay in time 
interfere Tiith the keeping qualities of tho con ·tents. 

Your Winter store 

What will your farnily need d11ring the winter months? Again 
we will consider the avero.ge fnmily of five for an exo.r1ple. You will 
want to ~<:n ov, just how nuch fr ui t 0.nd vege tables to can or how mo.ny 
cases of each to buy !lnd how JL.uch to store in your cellc.r. The amount 
given here should m'.lko 3.n excellent winter store f'or our average 
fnmily. If you h~ve n larger f ami ly or have some "buckaroos" to feed 
you will h'1ve to make 8.llownnces for them. 

Fruit: 

300 qts. 

35 lb. 
10 bu. 

• Voge tnble,s: 

200 qts. 

600 lb. 
400 lb. 
100 1 b. 

canned, or 24 co.ses of No. 3 cans 
c3.ns too. case) 
dried fr u j_ t . 
c.pplos. 

{ 1 doz. 

canne d or 16 cases Mo. 3 cans ( 1 doz. to the 
C'1Se) 
po tf'. toes. 
root vege tnbles. 
cnbb~ge ~nd c~uliflower. 
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Vegetables: (con't) 

50 lb. dried beans, lentils, peas, etc. (to be pur
chased) . 

50 lb. home dried vegetnbles such ns spinach, string 
beans, peqs and corn. 

S,1.lmon: 

4 coses No. 2 cnns. 

Ideally, much of your winter store should come from your 
ranch, orch~rd and gGrdens. Wh2n this is not possible, these supplies 
must be bought. 

use a Pressure cooker 

In conning both fruits nnd vegetables which arc distinctly 
non-acid, Q pressure cooker should be used in order to snfe guard 
your family 8gainst botulinus poisoning. Do you know th~t every speci
~en of soil in Nevndn which hns been tested in a labor~tory (excepting 
one specimen from the top of the Rubies) h2s contained the botulinus 
organism? cooking food c~rrying this organism 2s long ns six hours 
at ordino.ry tomp,3rntures does not destroy it. Thi.0 botulinus organism 
exj_ sts :i.n the soil, but develops only in the c.b sence of air. Frosh 
foods exposed to nir, then, are not d~ngerous, while canned foods 
favor the growth of the org'1nj_sm. It is not possible to can these 
foods a.t a high enough temp2rn.ture to kill botulinus without 0- pres surf 
cooker. It is true th-2t your f-:mily mo.y have esc:J.ped thus fnr, but 
some dny it may be too l2te to invest in a pressure cooker. 

The Home Evaporo.tor 

Dried food since it is exposed to air in its preservation 
does not co.rry the d,:J.nger of botulinus poisoning. In this high, dry 
climate food may be ovapor2t0d very quickly and retains a better 
flavor than most cnnnod products. Dried spinach and other vegetables 
are much like the fr0sh product when prep~red for the table. see 
your Extension agent for directions foc constructing n home evnpor
o.tor with which you cnn dry both fruits o.nd vegetables. 

Cellar Storage 

noot vegetables such as carrots, turnips, rutabagas, and 
parsnips Should be kept in a dry, cool cellar or base~ont. They mny 
be packed in s~nd or placed in deep stone jars with n tight cover so 
thqt much nir will not get to them/> Pot-:;._toes and onions will keep 
well for months in cool, dry bins in the basement or Gellar. Squash 
will keep for ne~rly six months if kept inn cool dry place. 

C0..bb'lge and c~.uliflo',~1cr should be pulled up roots and c.11 
from the g~rden and stored with heads down inn cool, dry cellar. 
They should be covered with sac1:<~s or other cloth, thon with straw . 

• 
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Some people dig a deep pit in the ground and bury their cabbage and 
cauliflower. This method is vary good, but it is not as convenient as 
storing in a cellar. 

Apples should be stored in o. .cool, dry basement or fruit 
cellar. If they ara wrapped in paper the y will keep better. Pears 
can be kept in the sn.me wo.y for tv10 or three months. 

The problem of what to feed the family with financial condi
tions o.s they q_r e , c:1n lr.irgely be solved by the homemo.ker v1hen she 
makes a food preservqtion budget and with the help of an orch~rd and 
ndequ~te g qrden, provide the fruits and vsgetnbles so necessnry to 
h s ::il th both in su:r:1..:mar and v1inter. 

Make n Food Supply B~dget 

On page 6 and p3.ge 7, ::rou will find a suggested food budget 
of fruits, v e ge table s nnd meut for !1 f amily of five. Tt 1 e po.renthesf)S 
mean th~t the p11rchnse s indic n. t ,;;e1 in them need not be made ~Lf the 
food ca n b e cb t'lined from the home g:irden or or chnrd, c. s shovvn in the 
colum.11 s to the l e ft of' those h 1.ving the p'11·entheses. Ex 1;·:1!)le: 
P e 'J.che s - if 50 to 100 pounds c1r3 rn_ised n.t home ( Column I), they 
w i 11 not be p ur c lrJ. s c d ( Co 1 umn 2 ) • 

The amounts of pre s e rve d me nt suggested ~ill prob a hly pro-
vide nb out h',lf 'J.S much -t.of .u.l.:! me n.t C\S such fl f3.mily v1ould use in 
c. y 21r. Th e fresh me 1. t is not·• -n.cc ounted for in th j_s budget. 

S :i. n c e r10 st of our d_j_ 3 t s in NG v :--.1. d fl :·, r c 1 ow in i o d in e YT e ~re 
urged to eat s2n. food fr dquontly. Tf-tjs is why c2.nned s 1.ln1on should 
be included in your food J rese rva tion budge t. 

• You will find 'l_ bl ank form for · prep:~rin?:; your food preserva-
tion budget on p~ges 8 nnd 9. Mnke your pl~n qs care fully a s poss
ible, ri..nd in detrd.l, then pl '"u1 your g 2rden r,nd J)Urch'Jses to meet your 
needs best. If pro.ctico.lly :111 of tl.le veg,2tn.bles su3gc st 3d in this 
budge t were raised in 2hom0 garden, one-fourth of nn ncre of good 
ground would be ~11 th~t ~ould be needed. · 

• 
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SUGGESTED FOOD BUDGET FOR ~RUITS, VEGETABLES & MEATS FOR A. F.lU IILY 01:r FIVE 

i :PRODUCTS ~OR FRESH USE: CANI'TED GOODS : DRIED GOODS ; S~ORAGE 
: use : : : :Home dried: :Home stored 

---:--:------ _ .. ______ :_!_rom gar~eE_:_Purchased :Home canned :Purchase<:1:_.~f_Eom garden:.purchased: from garden 
Fruit : : : : cases : : : 

Peaches : 50-100 lb.; (50-100 lb): 50-100 qt.: (4-8) : 5 lb. : (5 lb.): 
--- . . . .._ . . . . . .. . . 
, Apricots 
I -----

• . · 12-25 : { 5-10) : 12-25 __ · ": _ ( 1-2) --· : ---·· 5 : ( 5) 
• • • 4 • • -----.------

1 
. . . . . . . 

I Plums & prunes : -{ 5-1_0~) _ ___,___-: _1_2_-:-_25 _____ : __ (_l_-2_)'--- _: _ _____ .. _: _ 10-_1 __ 5 ____ : ____ . ___ _ : 12-25 
·-·-- ·-----. . . .. ·• . . . . . . . . 

Berries . ______ :_25_-_5_0 __ .. : (12-25_;.), ___ ":_2_5--_50 ___ -:_ i_2-4) . . . . 
-----·------" ------

_Ch_e_rrt_e_s ________ : __ 5_-_l_O ___ : __ (,_~--4--=-) ____ : __ 1_2~_2_5 ____ .: _ 
. . . . . . . . 

. . 
(1-2) : : . . - ---· - - --·--·-- ·--·------. . . . . . 

Grapes & raisins 5-10 : (2-4J _ ·: -5-.1,?_ ___ .: __ (t~_l_) __ :_ __ ______ : 10-15 • . . . .. . -. 0 . . 
• • . 

Pineapple : : ·: : 1-2 · : : : 
I Other frui ts-incTu:3:------·-·-: ·------··---=--··---=~----'----:------:-----.--- ----
!_ing orang es, bapa_n_as _______ ._:_50-150 -: .12-2_5 : ( 1-2) · : ; .. .-- -------- -.,-----. ------. . -. .. 

-.. . . . 
AP p 1 e s : 5 0 -10 0 : ( 1-2 bu • ) : .: : 10 : -~----------=------=...!- : g las-se_s __ :_gl_a_s __ s_e __ s ____ ··=·-··----- -=--- : s-12 bu. 

Jelli~ jams 
Vegetables 
Root: potatoes 

.. 
• 

-:----·--: ____,.. ____ _;_: _5_0_-l_0_0 ___ : _.!..(_5_(2__-10_0-'")_-+---- _____ : _____ _,.~...;..: ____ ___ 
• • . . . . . . . 

_:_2_0_0_-_4_0_0_l_b_._:-.:(:.....2_0_0_-_4_0_0.:._) _: ______ : ___ . ___ : ___________ : _____ :_60_0_-_B_O_O_l_b 
.. . . 

• • ... .. . .. . • . • • 
Carrots : 50-100 : (25-50) .: 12-25 qt... : : : : 100-200 --~--------------------- -------------------- ----·--------------. . . . .. . . 

• 
. . • . 

Beets : 10-15 : ( 5-10) ·: 12-25 : : : : 50-100 -----··-- - ---.- ·-- ----.-----------·-. - -·---'"""'. ... :--------. -------.-~---___:. ______ _ . . . ... .. . . 
_T_u_r __ n ____ ip _____ s ______ : 5-10 ___ : ( 0-5) • . .. .. .. . • . : 25-50 

-----------·------------------1 

Rutabagas 
• . 
: 5-10 

• . . . .. . . . • . . . 
-: ( 0-5) : ~ : : : 25-50 _ _ ,.. _, --.-----~.--'--------.....0-.. -------.. -------.-- -- ---.-----.;...------! . . . ... . . . 

Parsnips : 10-15 = ( 5-10} : ~ : : :: 25-50 ---~--------------..:...----'------------·-----------·· -- ---- ·- -----.. . -.. . . . . ., .. 
_o_n_i_on_s _________ :_l_0_-_2_0 ____ : --..:...( __ 5_-_1_0---'-) __ : __ , _____ .; ______ : _________ : ___ _ :. 25-50 __ 

• • .. • 
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SUGGEST-SD ?100D BUDGET FOR FRUITS, VEG~T.A.BLES &. HE.ATS FOR FL\I :JL-Y O"B' FI.VE (continued) 
----------------c-::~---=--::: -- -- ·- - -_____ ...._ ___________ _ 

: PRODUCTS FOR FRESH USE : _ CANIJ-::BD GOODS DRI 
: Use : : : No~- 3 cans :Home dri 

"7D GOODS . w 

od. .._, . 
:from garden:Purchased :Home canned::;p~~chased :fro~J;ar dm:Purchased 
: ;6 doz heads: : · Green: 

---------~ - - --

- f ~ttuce & celery : 6 doz heads~ 3 " stalks : : _____ : . . . . 
Cabbage : 10 -2 0 1 b • ·: ( 10 - 2 0 ) 1 b .: 1___:;___~--------- . •· . . 

. . ------·- --. . 

. . 

. . 

·-· . . . . . 
" 
• . . . . i--.::.c_a._,.u_l_i_f...,,..l_o_w_e-=r=---__ __,;:...-__ : __ 5 __ -_1=_ O ___ : __ ( 5 -1 O) - · : . .. _.,.. --·-~-.. - · ---~ ------·----~----. . . . cases : Spinach and : : : 

(10-30) other greens ; -----'-----------------------"----'----10-30 • . . .. 25-50 qt_. • . b .. : ____ ( ?---~)_ ____ -- :_~_:__ 10 1 

String beans 

.. . 
:- 10-20 

. . 
• . ( -- ·-----------------'--. 

• 
: 10-20 

. . . 
• 

5-10) 
.. . 

,.. . 12-25 --
12-25 

" . • . . .. _ _,_(l_-2) __ : _5_-10 __ _ . . 
• . 5-10 

. . . 
• . . . . __ (_ __ 5-10) peas - - --------·- - (1-2) -------------------- ----- -

Tomatoes . ~ .---

• . . . . . . .. 
______ :_3 __ 0_-~0Q_ ___ : (l_Q_-20)_ __ ~ 2~-_5_9 _ ___ :_J_~-10)~_: _______ __ _ _ 

20-40 
.. . . . . . . . . • . • . 

. . . 
• 

. . . . ----. . 
•· . 

. 

·-

-

• STORAGE . . 
storea :Home 

:from garden 
• . 
• 25-50 . 
• . . 75-100 . --- .. ... . . 
. 10-20 . . . 
• . . . 
• . . . . . . 
• . 
• • -. . 
• 60..,..100 . S ·;uash : 

I--'...,______.-=---- ------ ---- - ····------- - - ·- ---------- ----- ----
' 

Dried beans ... . 
and 1 en t i 1 s : : -: : 
i----------------- - ·----·------ -------------· 

Dried neas 
. . . . . .. . . . . . . 

• . ----
. 
• 

.. . 
• 50-100 . . . 
• 5-10 . 

····--- - -------------- ----·•-·------- -------·· ·----- ---··--_ .. ,.,_ .. _ --. 
·, . : ears : 

Corn : 60 doz. : ! :- : 15-,'10 1 ---------~-.. - _,._ ·--- - ---·-- _______ ,.._ .... - .. -- -- -------·-· ·- ·-·----·-. . . . . . . . . . 
E_i ckles, relishes • . . . . . -- ··-· 

__________________ 1 __ 2_-__ 2_5 __ ·-- -=..i.12-25 qt)_: ___ _ 
Meat . . . .. 
Beef . . 

• • . . . . 
Mutton . . .. . ----· --. • . • 
Pork . . .. . .. - -----• . . . 

Salmon & sea food . . . . --·-·• 

• 

-

. . : :Bome cur . . 25-50 qt. : :100 200 - ------·------. .. .. -· 10-20 ... ... .. . lG-20 

. 
. . . . ----
. . 

. . 
:100-150 --------- -----· -- --- --- -. 

• . .. 

• • 

. . cases 
L1-6 

• 

. . 

. . 
b o 

.. . ·--. . . . 
ed_:_ · 

Io: --. 
• . . . . 
• . 
• • . . 

. . . . . . 
• . 
• . 
• • ------ --• -• . . . 
.. . 
• . . . -- ·-. . . . ·-. . 
• . . 
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FOOD BUDGET FOR FRUITSi VEGETABLES & MEATS ~OR Y01JR FAMILY 

------------- ·---·-·-------------- ·--- ------:PRODUCTS JOR FR~SH USE 
---·---------c .tUJNED GOODS -----------------------------,:,,,.--,;,---

DRIED GOODS : STOR ~GE 
• use • .. 

. . . . · :Home driecf :·-nome storec 
~from garden:Purchased :Home canned.:Purchasedjfrom garde~ _:Purchq_sed ~ from ge.rden 

Fruit 
P-83.Che s -----
Apricots 

• • 

• . 
Plums & prunes ~ -·-·- ----. - ---
Berries 

• • 
• . 
• . 

• • 
,. 
• 

• • • • 

-----

--------------• . 
• • 

• • 
• . 

., 

• • 
• . 
• • 
... 

.. 
• . 

<, 

• 
• . - ---~-------------------------------------1 .. 

• . 
• • 

. .. . . . ·---·----·-----.-•··-- ..----- _ _ ., __________ -! 
• .. . 
• • . 

• . 
• .. ---------~--- ··-- ·---·---- ·--- -----·------------! • , .. 

• . 
• . 

. . 
• • 

• . . 
• 
• • -----------------------·---• •· 

Cherries . - . . . . • . . . - --- ----------. . 
. . . . ---· __ .., , _ ,,._ - - --· - ----. ------.-- ·- · - .. .,. __ - ... ___ , ____ . _______ __ 
• • • • 
~ . 

... . ·. . . . 
; 
• · 
• • , __ G_~apes & raisins _;;..'! __________ • __________ __..~--·- . ·--____ • ___ __ ., ... --- _. __ 

" --·-- - ---------------·-
Pineapple ______ : 
Other fruit includ- ~-

• 
' ... . 

.. 
. • .. 
• ·- -----~----

. . .. . . ' 
• • . . _____ ,, ____ -·-- ------. .. . 

• • 
-~ .. . I, --•• ·-·• • 

ing oranges 
2 
bnnan0~ __ ; __________ -_·: ________ _____ ·; __________ ;_ ________ .....;_ _______ ·•-,--- __ _ ~ . 

• • - ••--...-- --------- - -~ -·--- -----

Apples 

~ellies & jams 
Vegetables 
Root: Potatoes 

. . .. 
• 

• . 
• . 
• -~ ·---------------"'----- -------------- .. · • 

. .. 
• . 

·• .. . -----------· -·---- ·-·--- ---· - --- -
• . ·• 

.. . . . .. 

.• 

. ... 
• 

• • --~---- ~--- _____ ,,• ___ --- ·--
• 

. . 
. . 
• 

' . 

• 

.. 
------------. . . • 

• . --
• . .. -------- ·-------

• 

-. 
• • 
· .. 
•· • 
• . 
• • 
• . 
• 

------------

, ___ c_a_-_r_r_o_t_s ___ ------- ____ ! ______________ :. _______ .. - -- __ ; ____ .. ----·- - - - _._:_ ... ----------- -- ----· .. . . • • 
Beets • • . . . • . . . ~.- . " .. . . ------- ·- - ·- ·- ---- - ··-··---

______ .__ _________________ --- ------ -- --·- ---·--·-- ····- --- - .. --·- ·--. ·- ·--

Turnips • 
- --·---------------

Rutnba~o.s -------

. . 
• 

. . 

• . 
• . . 
• 

.. 
• . 
• . 

Parsnips · . : --------·-··-- •·· ·-· ·· ··-·-· ·- -----------·-··- . - --- -- ~-- -·--· .. 
·. ... . . . 

.Onions _: .. 
'--•- -- ·----·- ------------- ------------

• 
. -~-

.. 

. 
• 
• . • 

. .. 
. . 

• 
' 

-------------- -------------··--·-• . • . 
. ----------·- . ----------• . .. ... 

. 
• • . .. 

• . . __________ :__ 

. 
• • 
• . -·•--~-~ ... _____ _ .... -·--- ----- -·-· - --~- --------

. . 
• • 
' • ---···· .. ·- ------------------- ' 

II • 
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FOOD BUDGET FOR FRUITS, VSGET.ABLES & I\IEATS FOR YC1UR 1TAJ'.1IILY 

I 

I 
1---tGreen :-

:P~1C:GJCTS FO:ct FR~SH USE: CANNED GOODS : DRI~D -GOOTJS . ST0"9AGE 
:-- --· \ :tse ----:- -----·- --.--------= ·- ---:-Homedriei- :--- ~:1ome ·-sto_r_e_~..,. 

: f:r-c?. ~ .1rden :Purc h8.sed :Hom_e_c_,~nned :Purch_~~~d-~_!rom --~r_a_"e_!),_7~1:_U~~hilse_~-~ _f_r_o_iGl _f?:_O.!:denj ---------,--- . . . . . . " 

Lettuce & celery .. . 
;; . 

• • • •• .. f • 

• . 
. . • . . . . . --------- ---- - -- --- - ----------------.----- - -·- ----------. 

• 
. . 

• • • 

• 

-. .. 
• 

" . 
• • 

t 

Csbbage -------- ------------------- ···- -----·-·---- -- -- -- - --- -------
I Cauliflo;yer ,-------- --

• . 
. . 
. . 

i S;:>inach ;_other greens 

String bea_~~---------~-,--. . 
Peas : ------------~---------·- ------·----

Tomn.toes 

.. 
• . . 
• • 
• . 

----------- ·- -----
• • . . 
. 

lo . 
• . 
• . 

. ---------·- ---- -• • 

• • . ~ . . -----------. ---. -- ________ ..,. 
• • • • 
.; • . ··-·---- -- ------:----- ----- : - -.. ------7· . . 

-------- ---------- ------------ - __ : ==== ___ : _______ ll • . 
. . . --- ------------ ------------ ·-·· 

- . . . . • . 
• • 

----- ---------- ·-- -- ... 
____ _;_ ___________ ;____ I 

. -. 

• .. 
• 

• • • . . . Squash -------------------------------------------- ---------------- -----·---~---- _________ , ____ ._... _____ -! 

Dried bean~ & lentils : . 
• • 
• 

• 
• . --•---..-- -------~---------- - -- -- ---------- ----·-------- -- ----------- ----------------------, 

1Dried pe::1s . 
- . . 

corn . 
.. 

!Pickl~s & r elishes . --
·Meats 

Bee f .. 
-- • • 

Mutton . ---
• • 

Pork . 
• 

~~lmon & sea food • • 

. ·------------

.. .. 

. 
• 
• • . 
• 
• • 

---
• . 
-. 
• 
• • 
• • .. . , . .. 
. 
• --- ---- - ----

• . .. .. 
· . 

. . . . . .. 

. 
-. 

_____ .. _ -·---~---
• -. 
• 

. . . . 
• 
.. 

• . . 

. . 
- - - - ------ ----- -- ------·---

-------

. . 

. 

_ .. . 
·. 

• 
; . 
• • 
• • 
~ . .------ --------,.----·----. 
• . ---------------- ·--' -----~----~ -. . .. . 
• 
; 
• - -- ~-- -- ---- . ..,_., - ·-- ---•-·-. 

• 
• . . .... 

• 
• • . ~ ------- - -- -----·--------- ----- ---- ------·----------

• .. • • 
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(q) Foods and Nutrition. 

NUTRITION 

4-H Food Preservation Olub Mork 

A oounty-v.id 4-H Food Preservation club was 
organized this year with six girls from three com
munities. These six girls have oanned over 800 
jars of fruits, vegetables and meats for their fam-
ilie . o of the girls exhibited their products 
at the State olub enoampment at Reno in August and 
won first and second prizes and another girl won 
first in canning judging. The State winner exhibited 
some of her products at the Paoifio International 
Livestock Exposition at Portland, Oregon, in October, 
and won third plaoe. Last year two club members won a 
total of forty dollars in prizes 1n the National 4-H 
olub canning contest at Chicago. 

The 4-H Food Preservation booklet was revised 
this year by the agent: 

Summary of results: 

01 ubs o :rgani 2ed ••••..••••..•.•••••••.• 
Communities represented •.•..••••.•.••• 
Club members enrolled •..•...•......••• 
Oorapl~tions •••• ., •.••.•..........••..•• 
umber jars of produce canned .•••.•... 

Number pounds produce evaporated ...••• 
Leaders assisting ..................... . 
Days devoted to work by agent ........• 

ews articles published ..••.•...•.... 
Home v;i. sits •••••••.•••.•.•••.•••...•.. 
Method demonstrations held .....•...... 

1 

~ 
6 or 100% 

g33 
11 

0 
15¾ 

2 
23-
0 



• Ero COUNTY, 

L1-H ood Freservation Club ( continued) 

Unusual Reoord 

Florene al the rs has been en1-Jolled in the 4-H 
Food Preservation club for three y ars. Before this 
tim eha h ·~a. done no canning. She beca.ille in te re · t ,.d 
in helping hr mother to ct1.n the products of their 
garden for their family of thirteen. The firot year 
Florence canned 38 
pints. This was be-
ginning. The second 
year the moth r was 
a ay from home cookin.g ~ ....-~ 
for a haying oxew most 
of the summer, In three 
months this club girl 
canned 267 q.arts of 
fruit, 191½ quarts of 
v getablas, 97 quarts of 
pickles, ma.de 6ik glaoses 
of j e 11 y , j Et.nl and marm6.-
l ad and evaporated 16 
pounds of fruits and vege
tables. She e tima~ted 
that she arned $1.95 an 
hour in providing food for 
her family. 

This year Florence 
has canned 145½ quarts of 
meat, fruit and vegetables 
and has va orated 11 
pounds of products. 

Florenoe•s canning 
exhibit won first prize t 
the State olub exhibit at 
Reno in August, and in 
October, she won third prize 
at the Pacific International 
Livestock Exposition at 
Portland. 

Figura No. 1·5. Florenoe 
Walthers and part of her store 
of canned products. 

Two younger Walther girls are also enrolled in the 
Food Preservation Club and this year the two sisters have 
canned 1g6 jars of fruits and vegetables. 
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ELKO COUNTY, NEVADA Eage 9__2 
FOOD PIIBSERVATION 4-H CLUB WORK 

Requirei'.n8nts 

1. Number of Meeti:t_gs ~ The c::i 1.::.b 8hall select and c 2.::i-:ry out at 
least e1gnt meetingD Try to ri:)_;_ t rto:-::-e. TvY8 J.~~-e meetings are much 
more Sc'Jtisfactory tllc:.n only the rc;C1uired eighto 

Demonstr~tion No_ 
I • 

.,., . 7 ct: yna --· l c 

.l. \ :.:.~-• _. _ v .l. _ o 

Each girl enouJ 6. 'Jan at ~.f.,c::,st 25 jars, pints or c1uarts, in
cludin~ the follJ\rv:,.11 6 1:!.:;_ffe-re.:;~-t 1,·::-oG-1 . .,1..cts ~ 4 :f}·:ui to ( d.~fferent 
kin c-: s ) ; l r o o t v G Ge t 2 °r.J l. e 2 , 2. po rt ·;,r >-; t:;is tab 1 e , 2 .. n d. to r:1&J to e s . 
Exhib-t •I- at lB-:::.:,t '_;· -•; f+·c., .. or~ y,-,,n -l,,r;·i·<., .. U 1,,1.:,1c·..,u l • •.•. J._, ._\.:...J..l'J 1:-'_\...U_\...~-. Ui.;.>. 

Homs wo ::.:k: 1~0 ho"J.:?L , 

Dei10nstr.,...,+; or 11J0 ·;·.- ,i :::,r,-=: -rrp•.;,r·'. 
! .. C, u-_.Ll. ,.'.~ .,_, • .1.,, .. "LL.- ... -. ... ~4<- • ~~ .. c, 

Each girl shoul-i Cdn at lc2Jst 50 jE,rs, pi.r .ts or _ quarts, in-
cluding the follow~ ~.g different l)J.',Jl.UO t::.;: ~. jc~i lJ:; 4 different 
fruits, 2 root vsg,~·1.ia~)J.es, 2 ;'Od v:;[e tab:1.es ,. 2 g:'c~en--•:l.eaf vegetables. 
She sho1,-, .. :d ein.l,po T:.."'..:co at iea •3t twJ k]nd.FJ of p:r0ci.H .. !-~f.: .. 

Bud ry,-::.-1-. p·: rjl1. a 0·· ·1·11· ' 10' ')1·r!o·e+ -f'o..,... you•-, f ,.. .. .,,; ·1 ·y --i11"' ·1 ·, .. dino- enough .
0

, · u, . - -u.. .,, -..., , -:t, ., 1 .J. i..:) ! .. L .. F::, · ' -'- :... •• L r..L--.J.. .J.. ,..,.L.A. t::> 
fru:i..-'c and. vegeTP-..ble.:: -:_:o ::;_f:,et th::-ough the vvinter 111on--chd as a 
supplement to wha i; ~- s stc..,red. 
Exhibit at le~ .. st S J.j_fferent products. 
Hoi11e work: 60 hour's, 

Demon~t,,.._~-ti· on N .,.Tl 1 ·z d ) ..., _ o •. '--·• ,_;r yAa:r._;_ 

Each girl shou:.d c:1n at lea~rt lCiO jars, p7.nts or quarts, in
cluding the fo:..lo~ving different pToC.uct3 : 2 ~c.:J.let:1:; l preserve, 
1 pickle, 6 differsnt fruits, 3 root vegst~b:os, 2 pod vegetables, 
4 green-leaf ·legetP..b1E- .-:;, 3 misoe:::..~.c',:neous vegetables including 
tom&toes end 2 kind.s of meat. 
Evaporate . at least 4- di f::cr cn·c ki:idG of p1·0 d u0ts. 
Plan a food 1')ref:ie~•-:ira,i)io:..1 b~s1.get fo.1.' your f smi:.Jy for a year in
cluding pr-od"'..lots w:1ich a:-e cc=-.nn.t~d. 6\-e})-->~·~BJse(.1~ and stored. 
Exhibit at least 10 ciiffe:i:e.nt k:_:r.'"18 of p:-:'Od"-1c.Jcs. 
Home work: 80 hour8 . 

Demonstration No. I~ (4th yeaT)~ 

Each girl sho11ld can, evaporate or cui--e at least 200 jLTS, 
pin ts or qua.rts, in01-c.d'i..ng the fol] OHing different pToduc ts: 2 
jellies;; 2 jams, 2 p::..~seo:;.:-ves} ~ pic:rles, 1~ d.iff€~1.·9nt fruits, 3 
root vegetables, 2 poi vegetdbles, 4 green-leaf vegetables, 3 
miscellaneous vegetables including tomatoes, 3 kinds of meat, 1 
soup. 
Learn to can in tin. 
Made a food pTesarvation budget for your fan1ily for the entire 
year includiLg canned, evaporated and cured products. 
Exhibit at least 12 different kinds of products. 
Home wort: 80 hours. 
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EVERY CANNING CLUB GIRL SHALL LEARl~ HOW TO OP~RATE A 
PRESSURE COOKER, AND HOW TO EVAPORATE FRUITS AND VEGETABLES. 
EVERY SECOND, THIRD, AND FOURTH YEAR CANNING CLUB Giffi.i SHALL 
EAKE A FOOD PRESERVATION BUDGET FOR HER FAMILY. 

2. Home work: Each recipe used at club meetings should be re
peated at home at leai:,.,~ t·Hice. .AL.y other wort around the kit
chen, dining room o:x- vegetable ga:·den may be counted as home work. 

3. Reports: Each club meurer ehaJl keep a record of her home 
work and special club ',vork. Use -~2e s:i.Jace provided in the back 
of your dei~1onstratto·:1 book and. when it is completed hi?.ve it in
spected by the county 2.gent. Then transfer a s1n11rnary to your 
permanunt record book and hand in to your Extension ~~ent. 

4. Story: It is s. gooo_ :9lan to wi-i te a s ~ory of you:.: club work 
( s e e s u eJ! e s t i on .:i :, . r ~:; ~ : , \: ) ; ho VJ e v ~.-J :r.- ; t !1 i ;::i i s no t :.' E:' c~ u i T c d . In 
compcttr·.g ·in stato CJ:11.ies ·t;s a club s 'c0::y is of mt:ch value 2.,nd 
you may wish to write one. If you do, hand it in to the agent 
with your record book at the end of this yearts work. 

5. Final sum~.1ary: :i:I:ach membGr shall make out &. final summary of 
the year 1 s work. H~ve it signed by your local leader and hand it 
to your Extension agent. 

Note: All these requirementsmust be fulfilled in order to 
secure credit for this year of work, and receive your club pin. 
Check over these requirements before the close of this year's work, 
and be sure you have fulfilled all of them. 

The Food Preservation Budget 

The purpose of a food preservstion budget is to provide a 
plan vvhich will supply sufficient fruits and vegetables to insure 
an adequate diet during the winter m0nths. 

Our health authorities advise us:. ea.ch, to eat 2,,bout 2 pounds 
of fruits and vegete.-:::>~_0s e'le:.:y de..y. A. fe,m t ly of five, then, will 
need 2 X 5 :X: 365, o:- )E ,: ,0 pound.3 cf fruj_ ts ant vegetables in a 
year. Much of thi_s wL"i.l be obta iLf d ··L1.J.·ectly from the garden or 
0 TC' ha :-cl. du T~ r_g t :ie ff'j_ :-~T E- :" ,~ r.s_ f ?,:., '_1_ ~[. ):'1 t l,. e ::.: ~1( s_.-') (J"J t r 5 per Cent rvi2,y 

·oe storc;d in t i10 !or-:11 0± po·1~ct.·l.,o-33 > r0u-t v ,36ctF,bl os, 2.i_Jples, etc. 
ALLOWING THREE QUARTS OF FRUI1:S AND VEGETAJ LES EACH DAY FOR A FAidILY 
OF FIVE FOR TWO HUNDRED DAYS OF THE YErlR, SIX HUNDRED QUARTS WOULD 
BE NEEDED. This seems a fair estimate of canned goods for the aver
age family of five during the winter months. This gives you eun idea 
of how to plan a budget to meet the needs of your f2.mily. 
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FCGD ?RESERVATION BUDGET 
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FOOD PR1SBRVATION 

lin Instruction r.,nd. Record Book 
for 1+-H Boys and (¾~_rls Club Work for Fo0d Preservf,tion 

:Ce . .Io:-1str-e.tions :.: : II, III, IV. 

-1,r ~ r r...•,-,, ,. c + -;-; -r '.:) ·nne r •- C., C:">C."- _, v , ). ~~ 

County Exte~ l8 ion Agent 

USE A FILE FOR YO~TR RECIPES i:.ND BULLETINS: Recipe and bulle
tin file boxes inclu1}.r..g cards, g1..-:.ides and headings cE~n be pur
chased. Orf:.yon bo xe :.-3 . chilclr·en ~ c•. sho-o boxes or corr'3[~~Jondence 
card boxes can be us·;,;_ -:~o }1cld t Le 02.rds . Guide Cc'..:rdf: and headings 
may be n:e,do fron1 c:, bJ :x. ~-aTge eno1.gh to hole: s..2. ""i_ bulle-:;i!Js, or of 
several ciga:c boxes. vr:.1en _ using cigri.,7 boxes, knock out the front 
and nail the lid on. Blip bulletins in the box &nd arrange boxes 
on shelves like beaks. Boxes may be p~inted to hsrmonize with the 
color of the kitchen. 

The heading and guide cards might contain the following: 

1. Genning 
a. Fruits 
b. Vegetables 
c. Meats 

2. Canning in Tin. 
3_. Curing of Meats . 
4 Drying 

a. Fruits 
b. Vegetubles 

5. 

6. 
7. 
Es • 
9. 

Food Preservation 
Budget 
Jellies 
Preserves 
Pickles 
Record of work. 

FIGURE THE COST AND VALUE OF YOUR PRODUCTS. In order to 
determine the value of your products a price list of home canned 
foods follows: 

1 qt. canned fruit $.25-.50 1 qt. p::re serves $.ao-.so 
1 lb. dried fruit .10-.15 1 qt. -;;ic x.le or relish . o-;~o 1 

l qt. canned vege- l cl t . fruit juice .25-. 0 
table .15-. 25 1 lb. cured meat .15--~5 

l glass jelly .15-. 20 1 qt. canned meat .4-o-. o 

YOUR RECORD BOOK IS INCLUDED AT THE BACK OF THIS BOOK. The 
requirements in it are clearly stated. Fulfill these as carefully 
as you do your canning. Check yoir food and hea~th habits and 
get weighed Qt least three times this year. Be sure to le~rn the 
4--H club motto, the 4-H club pledge and t he pledge of allegiance 
to the United States. Remember to improve your home in some way 
this spring. 
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Keep up this record of your work as you go along. This re
cord book must be properly filled out and handed in to your Exten-
sion agent at the end of the year. 

You mey write a club stb~y of your work if you wish, but a 
story is not requirec: . It is e. good plan to -Nri te one if you ex
pect to co1·.1pete in ccnte6ts since 2 .. story gives a person2..l inter-
est to yo:ur record of achievemeJ.1.t. 

What to Write: 

1. 
2. 

a: 
5. 
6. 
7. 
8. 

9. 
10. 
11. 

Why you are a club member. 
How long you have been a clu~ member. 
Whe.t first in~er2str;d you in club work. 
Tell how you di~ you~ cannin~; your cooking. 
Give tronbles ycu. ·-:i.2..ve had o..:-::1d l:.ow you re:1iedied them. 
How you disposed o: your products. 
Tell whet you have learned. 
Tell about club meetings, g~nes, songs, picnics, feirs, 
achievement programs . 
Club pins, pri~es end other things won. 
Everything thst interests you. 
Tell the total nu·lnber of people who sew your demonstration. 

Jot down things of special interest; as, club meetings, con
tests, demonstrations, achievements attained, difficulties over
come, etc. These notes will help you to write a good story. THE 
RECORD DOES NOT FORGET. 

PRESERVATION OF FOOD 

Spoilage of foods is due .principally to the growth of yeasts, 
molds, or bacteria. These are known collectively as micro-oran
isms and may cause ei tl1er ferr11entation or put:refaction. Fruits· 
end acid vegetablee are likely to ferment and mold while the pra
te in foods a're inclir..e.i to putrefy. Since these mic.:.t.·o-organi sms 
occur abundanJ.:;ly L .. 1 the E:.ir 2..nd w-itET and on our food, the preser
vation of foods de1-18nd.s upon d.sst ·ro~·ir:g ~;hem ur checking their 
growth. This may be accomplished in v~ricus ways. C~nning, dry
ing, and similar processes are common methods of preserving foods. 

CANNING is a modern art. For successful canning of foods 
the micro-organisms must fi'rst be destroyed or their growth pre

. vented; then the air must be excluded to prevent en tr2..nce of other 
1L1 i c r o - o r g e..n i s ms . 

. Fruits contain, among other things, more or less sugar, 
starch, and acids. The sugar and the starch ere foods for yeasts 
and molds which grow in the presence of acids. So the spoilage 
of canned fruits and acid veget~bles is largely due to these 
organisms. Since both yeasts and molds are easily killJd by moist 
heat, if fruits are thoroughly cooked and then sealed tightly 
they usually keep. 

Bacteria thrive on non-acid vegetables such as peas and 
be2..ns. As bacteria ara more difficult to destroy than yeasts 
and molds, vegetables are harder to can successfully than fruits. 



• 

• 

Four r.1ethods of c2,nning 2,re conm1only uood~ open kettle, 
cold snd hot p~ck and O73n canning. 

OPEN KETTLE CA1n r-:-1r .. ~ consists of cooking 2,J.1. :prep2,Ted r.12uterial 
in an open kettl,-:> t -:, ··-.:-, f ,:::·"'rinr? it to c.:~- stG:r-il-Lzed J-;ctr) ~:-nd scal-v, _. J. 1.,_ '- .J... C.J - .... 

ing the j2.r tightly ;_. ~, ,_~111..- G o 

This method offors opportunj t y for conta~inatio~ in transfor
ing the rne..tericl froiJ ..-,ho "'r;:ett1.s ·, -. 1:he j2.r O C:nly actd frui to 
and vegeta.oJ.es can :JC' ;:-~ c.=~ioly c c.:,111~.,.-.l:. oy this mo~hod. :i.f there is 
danger o~ botulinus --:. :-1 :;our lo :Jr:-,:•_ j t 7 this nothod shou'J j_ not be 
used c.:.t c:..11. J?r·oduc.J~~ ::;2,nned in t:1.1s way do nc)t, 2..s L rule re
tsin their shape) ccl a r snd flav 8r as well as 1~ o·t~er methods. 

OOLL-PJl.GK CANNI~,r~-:;. consists ( ; f -PfuCking tl:..G ~9rcp2.Ted m2,tGrials 
into jars. pc.. :c tiE~l-l. i ,~ cc~1ing, p:cocec. s ing or conking 1 then cori11Jlet
ing tho e.oE,ling proceE.8 . If proporl.s done~ thJd :11.othod p2rr.1i ts 
of no oppo:-ctuni ty for cont&min r-~tion t)2twecn t~1.ci cooking and sceuling_. 
It is suited to e.,11 kinds of c2,nn ~. n g :Jut ~2,rtic\: J.2.Tly to th3 less 
nci· d fru1· t

0 
!:'Ind vnrr-:,-'.· r:ibl ·'.'°:)s v· ,, g.--,t•.::i ·•~ - C}C:, 1·n:..--;r b,::, ·r·-.e,....,·::,-r,rnd by th1' 0 

c.;.. . 1:J ~ 1...,

0
,.., ~c.;v _c;; • v c; uO:.. .. , IJJ_vo 1,,.,-..,.,. ,_, .1'1. · ,_, c;_ v 'v ,::> 

method which cannot "Lie c2.nncd ouccossfull7 by t:_i_e o:oc r.. kettle r.o.etbod .. 
Cold· .. •pack products 1-:_:-te .. in their natuTsl Ghc.tpe f~nd fl2,-1or very well. 
The color is not always goodo 

HOT-PACK CANNING is very similar to cold-pr,ck but the food 
is heated in an open kettle first then packed into j~rs, conplatcly 
scaled and processed. The advantsge of pre-heating the food is 
that it shrinks it thu• conserving th0 •p~ce in the jsrs. ThG sh~pe 
of the food m2...y not b0 re t2~ined q1."..i tc 1. .• ;;· t:rclJ. as in c0ld-pe,ck ce .. nn
ing. This [1ethod is prob2vbly rno:r,? common] y used th2.n the cold pack 
since it does cave spaco in the j 2,:rs c~nd bcc2,-i.;_s0 the j r.:.rs can bo 
completely sealed at tho beginning. 

PRESSURE COOKERS 2.r2 ideal for canning 2..11 products, p2,rticu
le~rly those which s..rs difficult to keep under ordin~,ry conditions. 
It is recorumendcd eopGci2.lly in loce.J..ttiJs wlio.re thero is dc:~nger 
of botulinus poioor 1.nr.s. It hr..ppcns ::;11.at r.1Ti.,:h of the soil in Neve.de~ 
carries the botuli:nus crge,niDr.1. Fc-1· thj.s ·::·02, ;:,on every 4-H club 
girl should uoe 2, p:r;3ssuro cooker in c ~·,Y1ni·~1g l1Gr products. Cooking 
rood contcining botulinus euS long E~s six hours at ordinary ter:iper
c. ture d.030 not deotToy thG orge..niom. Botulinus exists in the soil, 
but devolopo only in tho absence of Gir. Fresh foods exposed to 
the r,ir ., then, arJ not dangorouo, while canned foods f2.vor the 
growth of tho org~nisD. It is not poosiblo to c2.,n thooe foods st 
2., high enough te :1pcrature to kill botulinus without e ... pressure 
cooker. For dir-JctionD for using the preosure co0ker study pe,ge 14 
of FE,r:;i1or;3 1 Bullo tin No. 1471 or its rovioion. 

The following two aethods cannot be safely uccd in Nov~da. 

WATER-BATH CANNER - the Yvater b2;.th is siuplc evnd can bo used 
with L: f2.ir degrGo of success in J.ocali tioo ~Nh2rc tho re is no 
d2.ngcr of 00 ·~.1.:~i ·.1ur~ ~ ::t con;:3:.ut.:: of oo~·.1e \: 1_;1d o":.' 1··cttle which 1.u 
deep enough to hold tho jars. A wr,sh boil0r, 2. le~rge iard cc: .. n o:.c 
any nirnil2.r utenoil mruy be fitted with a rack on which one can ple .. co 
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the j2..r. This perm.ts the water to circulGte freely about them. 
The jsrs are covJred with water to a depth cf 2 incbeJ. Cover 
the utensil tightj_y a----: 1l count Tihe t:i.nB from wJ:.en the vr; .. Jter boils 
rapidly. Keep ther·c\~;.~:· "hoiling th:t 1)ughout the cooking p6riod. Re
move the c ans as oc ur.1. ,·_n ·,:--ie pro co ss ing is coE:::;le ted ci.nci. seal 

tightly. 

THE OVEN, if fitted with a h:22.t reg11lat1:T, is sr:-,tisfactory 
for canning fruits a.rid acid veg~ _;,.-;:~·~es, as -'~ciric:.toes. 7.he Ghr,pe 
and cola:!:' of the p:rcr-3:.\,; ts arc u :-.: u,--. J.l.y rcte,i~cd. , Ove:-::1 c2Jnning re
quires ,.t leP.st l hon . ecnd the -t,_,;rpor· eo turG ~•2,r.ges f ro:·1 225°to 300° 
F. Thie ::~1G~hod wil} IV)t insuro 7,ruur fe.,mily 2..ge,inot -ootulinus 

poisoning " 

TEUT .ALL JARS e.xt~r:J?t the he::1:1etic2,J. ly 002lcrl onen before uoing. 

To tG 0
t pr.,-~t i· ;.:- 7 7 "'T ·f·' ·, ' w-i +11 H~<:l-(' ···1 •r,-!'.'.l-1- ~,.-, !)d .:, -r_,-1- .:... ,nr;. r 1 ~b·oer nnd 

0 ' ~ -• .L I ............. . L,; -- · -·· ,1.L. '-) .. vvc.-h l ,•C Jt.., . . : C, JU.- L, '-J .LV I..,(. l.w 

Cov
-:.r 

0
nd c:5r:-"".1 7n ... .,.--::,··~t +b,e 7!'.l-v" <.)Ylri ,:-,hnl-~--::. ·rr" .'..t 1 ·'.:lp"'i,rn c·n~ngo t;; , C.., U c_.,.. • ... · " '-'· ' · u .1. u c.,,._ (.-.,J..,~- •J .. -C.,.•.c.v, ..l. .1.. v ., •. 'I.U, c. ... 

the cove2: or rubb t.~r or ctherw5.se f;,C_~ :.1:1 t tJ 1:.1PJ·_o tbe j c..~=- tight. The 
bails may be bent to give the ri3~~ p~cscur0 s nd the eQges of the 
rn.ete.l csps straigl1 t (ned e,s nef:dG 1l ,. 

TF.MFER ALL N~cZV! C:JAf:S JARS boforG uaing to p:r:Gvent breaking. To 
do this~ place on e., :c J,.ct: in 2... pe.n, cover with coid we-tcr, e.nd hee.. t 
gradually to the boiling point. 

STERILIZE ALL JARq to be uc;cd for open-kettle canning. 
Sterilize thooe to be used for coJ.d-pack canning only if the pro-
duct is to be cooked less than 1 :1our-. 

To oterilize, v:ash the j 2..r c2.,Jc: ... n e,nd tect 7 then place with 
the cover on 2., rack in a pan. Cov 1; T with wa·':,o-:i~. Heat gradually 
to the boiling point. Boil 15 min•,.: .. tes or lo::1~2f if the jr.r hevG 
conte ... ined f~ny spoiled product. To -:1r3e, rcmov0 from the water 
2...nd fill. Do not wipe. 

RUBBERS should. ce bought new e2,ch sea.son. To test, stretch 
vigorously. It sl-ir' uld return quick-=..y to j_~jS origine .. l she.pc. 
Fold the rubber doubJ. e r..i:d pine·~-. :.Jl; cho~.;ld ~1ot crease. 

In selecting fr~its and vcgeta~}es for c~nning, choooe clecn, 
freoh, sound productc. Vcgetabl0s, pe..rticul2 .. rly ohould pc'..SO im
medie.tcly fror.1 the gerden to the c2,n. Di sc2..rd th one with 2,ny 
signs of spoilage. 

.. 
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GENERAL DIRECTIONS FOR OPEN-KETTLE CANNING; Use only fruito 
or e.,cid VGf.:-~etablao for open-kettle ce.nning. T0nt 2.nd sterilize 
the jsrs and sterilize ell cpoons and oth0r i@plements used in 
packing. Prepare the fruit or acid vegetables as tonF,toeo, 2.G for 
the t2.ble. Cook until tender with the desired a~:1ount of watJr 
and cug2.r or sEit. Place the sterilized jar on a hot •urfeco ac a 
plc:-.te. Dip the rubber into boiling watGr e.,nd ple,ce in pooi tion. 
Fill the j['.,r to over-flowing with the cooked product. CovGr and 
seal st once. InvGrt thG cen ~nd cool slowly avoiding a draft. 

DIRECTIONS FOR USING PRESSU-qE COOKER: S8ti- F2.rmors I Bulletin 
No. 1471. 

STORED CANNED FOOD in a cool, dark, clean place. Dormant 
orge,nisi:1s arc lees likely to develop in cxml conditions. Exclu
~ion of light lesoens the fsdin6 of the color in CGnnod products. 

PRESERVING io cooking e_ fruit or veg .Jt2 .. ble Gi thcr whole or 
cut into uniform pieceo, in e, h,Je.,vy oyrup until thG food io 
plump and cloer. The finiohed product oh Juld be trender 2nd filled 
with oyrup The lerge aE1ount of oug2~r oerves an a p1·eserve~tive. 

Cook 2.11 h :.rd foods, e .. s pe2-ro, quinceo, and apples until 
tender before pres0rving. Thio softens the product Gnd allowo the 
oyrup to penetrate nore conpletely to the inside. It alao prevents 
shrinking and toughening. When the food is tender drf~in from the 
liquor. The latter may be uoed for making the syrup if d0sired. 

Allow 11 C sugc.r e.nd 3/4 C _water or juice ,to each lb. rJaterie..l 
unleoo it io very oour; in thc?.,t c2.s0' , ·uaci equ2"l weightc · of -f.rui t 
and sugart Dissolve the ouge .. r · in water or liquid and boil until 
the desirJ~ richness is obtained. If the fruit is not procook~d 
it will be more tender if added before the nyrup beco~~100 too thick. 

Cook the food rapidly in the oyrup. It is oufficiently cooked 
·when plunp ~nd cleer. If over-cooked the product is dark and dull 
in e,ppeare,nco. Do not cook too .12..rge a qup_,ntity 2.t a tine ao this 
is apt to spoil the shape and increase the length of tine the pre
serves 1~1ust be cooked. Skir.1 the syrup as neccssF,ry whJle cooking. 

To make vary plur.1p preserv0s, h ..; Gt the food in the syrup tc 
the boiling point -. Lot stand ov-G_r night Lnd complete cooking in 
morning. 

P2..ck the finished pres0rves into sterilized gle"s£h)S or jE,rs, 
Cover with the boiling syrup. Seal. They will be norc sure to 
keep free froE1 [1olcls if processed 10 minutes in vrater-bc..th after 
secJl ing. 

DRYING OR EVAPORATION is th0 pros0rv~tion of food by extrac
tion of wr.,ter. Raad the bulletin on evaporation which is included. 
When ~ ... . food is sufficiently,. dry, · micro-org2.nisi:1s will not grow in 
it and, if prop~rly protected fro~ contaraination, it will. keep 
for soue time. Al1:1ost r,ny fruits and vegetables ce.,n bo dried. ·of 
th'e fruits, e.ppl0s, poaches, 2 .. pricots, berric s and cherries ~re 
c~rnong the best. Sw0et corn, pE~rticulc,rly, but also green peas and 
b0ans, spinach, string beano and several other vegctabl0s are satis
fe.,ctdry to dryo 
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Placo the prepGrcd ve· etsbles and fruitr. in single lsyors 
on tr2.yo or ple"ttGrG to dry. Tho food usu,~~.::.y noedc ccc2"sionc\l 
turning c:.ncl Dust 2..lw2"~,:-.:; be prctGctocl fro~:1 dir•c 2.nd inGccts. 

SUN DRYING. e:-:t. ~J12 food to bo dri0d in tho hot snno Pro
tect fj:o:.: dust by co·;/ ". i:--... g wi ~h cl1e ·J,.Jee;l.oth, ?ut u::.":dG1.· cov0r 1n 
wet ·wse..tlL:;r 2.nd at nibr ... t. Contirn.)0 unl.JsG s0.ff j_ciently dry, 
turning ~c neeQed. 

OVER DP.YING. 2·~~t the focd t; ,_) be dried in a v Jry olow oven -
not OVGi.' 1.i~uo to l::/~1 -) f. or 6C: 0 ~ (, Sf5° (j. It ~8 g2n~!TClly vrioer 
to s te":ct wi-'ch s t0r:i:p-.;:rz:,tur0 2.:c·oL~~i:~ :l.10° F. or ,l3° 0 c..'.j this pre-
vents -1 oo re-:;,.,.,-;,;;; c=iT~.r: -,,· of t· h::: ,n1 · ,{·n , :e VeY1til73; ~~0 by 1oe..,ring th.-:i 

I ~1:-- · ·~\.....,. L-.JJ.. 4 .,) '- .._,:- .. 1....1,~- • _ V 

door ,..,J· ..... r r·:on·ti·n· ,c ·--.... t ·i·' r,u..t:'.r.- . ..:,=n·,.ly d---y t,- -... n1·Y'lg r,•, ne'°)ded • C.J C, • ,_; , __ .. l, .... _ .~ J.. u ..:. L -~ \.,' ..1 , ._,; 1 IJ -- - ' \.., •. L .L J.;. c;.,,__ v . . , 

AIR D'R.Y1NG: fJ.2..r:s tho pr0pr-~:L·c,d food whcTe 1:itTo·ng d:r2,fts 
of air will bJow 01,ieT it 0 JJ2"---cu:c2.2. l:-.u_;,czes 2,:·0 s ,~ldo1n sufficiently 
steady to be satisfactory for thiu p·v!.£poso. :E..loc-cric fe"ns ~.12,y bo 
used with fair success. 

TEGTS FOR Dl1YNE'~8. Foods properly d:ried, feel plir .. blo and 
l0ath0::::-y T.E .. th0r tl1an i-... crd ;:,,nd. c:r.lsyJ. They houTc5- nc,t snc.p and 
crackle when h~ .. nd~ ... ed. , It nhould be irnpossi bl.e to preos any w2 .. ter 
out of the ends of f~eshly cut JiJCGSo 

CF,~:e e,fter drying~ reiaove the f oocl from th0 drio r e,nd put it 
into a box or sir.1iar contE~in0r for;- OI' 4 cl[~yo to di8t:r-ibute the 
r.:1oisture evenly. 11his process is 0 a2..lGd 11 condi tionii.1.g:. . Stir 
thoroughly once each de..y during th.Ls pej_.,iod. 1.f s P.f t3r condition
ing, the product GC:::E:.ms moist it 011c1·1...1.Id b3 ret1J_:tnod to the trier. 

Store the finished product in tmy tight c:cnte.iner 9 Gless jars, 
tin ce .. ns, p2 .. 1Jtebor_,rd bcx.es, pe.,p0r "t-2,gs E.nd :p2,r2,ggindd paper car
tons erG sllgood.~ K0ep in cool, dry, wcll--v~~.tiJ_atGd place 23vay 
frori.1 insects anc_ rodents. M;_-.,teri-::·,.ls dr-iGd slo1Nly are e .. pt to h2"vo 
been infected du~i~g t~o pr~coss by eggs of 8oths an~ other insects. 
To prevent those i'i:o :.l do--.reloping _ it is wi.s0 to hee,t the dried food 
in 2. thin lc:,yer to /:"'.. ter·1psraturo ot ~-S~)° F. o:::- 32° U. just before 
packing. 

PREPARATION FOR. COOKING. We.,sh dri ,Jd foods 
ere.,l hours in cold w2.,ter to cover. Soaking rr1r-_y 
is desircble as it shortens the cooking period. 
in which they sre soGked. Use as desired. 

------

well, soak for scv
be omitted but it 

Cook in th0 water 

JELLY is m2~de by coubining certain fruit juicGs with sug2.r in 
correct proportions under proper conditions. Good je1ly is cl0ar, 
tender and transparent. It holds its she .. pe whon unmoldod or cut, 
yet it is so delicate thst it quivers. 

The essentials for jelly naking are right proportions of 
pectin acid, and suge,r in ~ wst0r madiur.1. Pectin is a carbohy• · 
drate possessing jellying power under certsin conditions. It is 
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the chief jelly r.iaking substance. but needs to be combined in the 
right amounts with tha othar essentials, acid e.nd sugar. P0ctin 
does not occur in all fruits. It is frequently not found in the 
juices of raw frui to yet 2..p)e? .. rs in 2.bund2 .. nce in ther:e same juices 
when extracted by cook~ng. Tho fruit should be thoroughly cooked 
to insure~ good extrQc~ion but if overcooked the pectin is 
wee .. kened. Pectin io 1Y1J.ch r.1ore abundant in green thE;.n in ripe 
fruits so th~t the fo~~er arc prefare.ble for jolly making. It is 
e.lso much diluted in frutts after 2. re .. in. If cith3r pectin or acid 
is lacking or is present in insufficient a~:101mts it should b o added, 
if c. good jelly is to be made. It is therefore necessary to know 
wht,t fruits c.re good sourcas of p0ctin e .. nd acid. One should also 
be able to me..ke siDple tents for the presence or e.bsonce of these 
subst2.,nccs. 

FRUITS RICH IN I3Cr:'."'H PECTIE Ai§.!) ACID: cr':l."J e,pplos, sour 
apples, cre.nbe:rrics .· currants, fTeGn gr2..pcs, go0sebc1 ries, logc.n
bcrries, oreng.Js inG=..·c:.d.ing the skin, sour pl-c.uu, etc. 

FRUIT RICH IN PEG TIN BUT LOW IN ACID: q~1inccs, sweet apples, 

guava, etc. 

FRUITS RICH IN ACID BUT LOYl IN PECTIN: strawberries, cherri0s, 
pe2.ches, rhubQrb, pine~pplc, etc • 

.A.LGOHOL TEST FOR. PECTIN: Mix 1 T fruit juice to be t0stcd with 
1 T grain, wood or ~on~turad slcohol. DO NOT TASTE~ THE LAST TWO 
ARE POISON~ Tho a1:1ount of pectin in the : .juice will be indice.ted 
by the 2.uount of procipi te..to obt c.inGcl. If r:-, solid De .. r:s is forr.1ed, 
pectin is 2 .. bundc.nt. If it is c,br0nt there wilJ.. bG no procipi tc,tc. 
If only s~.12..ll clumps r:.ppa2,r the pe ::;tin is rl..eficient. The precipi te.tc 
tond.s to cliscol ve upon standing so thG tGS't shu"..ild bG vvctch0d cc,rG-

fully. 

EPSOJ .[ SALTS T .t!_;8T FOR PECTIN~ lcld 1 t sug2,r end i T Epsom 
salts to 1 T fruit juiJG. Stir unt il tho s~:ts· dissolvG. Lot 
str,nct 20 minutes. 1-~ h02.vy pr0cipj_t2,t0 indicr-,tes 2:.bun0.2 .. nt pectin. 
Little or no proripit~te indic~tes thct pGctin shoul~ be 2.dded. 
This is r.1ore or : c ~s uu.0c0s s ful vvith 2.ppl •; ~ crab Lpple, plur.1, 
quince, e.nd cran·b0TTY ~uicc:-s. ~t :i,3 net ~Jo t vvith grape juice, 

ACID TEST: T~st0 th0 ju.i~c. ~f distinctly sour, it contains 
enough r .. cir1_. If not sour 2.,dct. acid in s0110 form until the juice 
tastes as sour GS c, tart applo. 

SELECTING AND PREPARINT THE FRUIT: Choo so hr-.. lf ripe r..nc
1

. 

half green fruit. Thoy will giv0 r. good fl2,vor 2,nd texture. Wo..sh 
encl look ove 1' the fruit ce.refully. Rei-1ov0. tho blosson enr~s and 
decr.y0cl portions. Ret2.in tho skins and core if ~Jrcsont, 2..s they 
yield pectin. Cut large fruit, as apples, into snall pi0ces. Crush 
such juicy fruits as currants. 

EXTRACTING THE JUICE: Cook sr.12 .. ll fruits in a v0ry sncll 
amount of water- Cook firm fruits in \J r .. ter to cover well. W11cn 
tenclGr, str2,in thru double cheese cloth squeezing gently. Str2,in 
the juice thus obtained through ~" flLnnel beg which h2.s been 
wrung dry from hot water. Allow to drip but do not squeeze. The 
juice thus obt2.,in0cl is known LS the first -:;xtrt2.tion. 
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A SECOND EXTRACTION is me.de by 2..dc~ing Yv2..ter to tho pulp left 
from the first extraction. Cook this slowly for about 30 minutes, 
then strGin as for tho first extr2..ction. 

Combinctions of fI•ui t juices 2 .. nd flc.,vors i11c,y be used. Pluma 
and era bappl0s; orant~•::, 2.nd rhubc:rb; E .. pple, quince and crc:.nberry; 
apple end mint; r.,pple, blue berry e,nd rhub2-.rrJ are good. 

ADDING THE SUGAR: Use eith:~~ 02..ne or fine beet sugar. Allow
ing 3/ 4 c:.El much sugc:~T 2.s Juice f :i ~ ... i.llOS t fruits. A f GW very sour 
fruits conte.ining mcLc~-: pectin, as currr~nts and grecngooseberrics, 
req1.-1.ire equ2,l Etmounts of fTLlge.,r e,nd juice. When the acid and pec
tin are low, reduce tho suge.r to correspond. Too little is better 
than too much~ Too n'Jr· h sug2.r for the p0ctin gi vcs e, large volume 
of jelly ths.t is soft 2.nrr syrupy , Too li tt1 e sugar gives a tough 
gummy pro c~uct of prcpo::tion2..tely s;.12.ll volume. 

When to 2.dd the sugar is an ir:1port2.nt point. T-:- e genere,l 
rule is to aclcl the sug2.r 2 ... bout mid.wP~Y in the cooking process. If 
the juice is very dilute, a longer cooking period will be necessary 
before the sugar is e.cl~ed. 

Do not make more than ~ or 10 gl2vsscs 2.t a time. If cooked in 
large quanti tics the pro r1_uct i gr. arl<:or and less delic2.,te. Use a 
KGttle with a ce.p 2.ci ty at lee.st 4 ti:·:.1es as large 2 .. s the e..rnount of 
jui•ce to be cooked, There should them be no loss from boiling ovGr . 

STRAWBERRY PRESERVES 

Choose fir1~-~i, 12,rge b0rries; pie}: over, w2 .. :-Jh, drr.in quickly, 
and hull, Weigh. Allow 3/4 as nuch suga r by weight as fruit. 

Method I. M2,i<:e syrup of th0 sug2 .. r by e.dc]ing 1 C YvEtter to 
each 2 C sug~r used. Boil 5 minutes~ Add the~rries and bring to 
the boiling point. SkiLl thG berries fro • tho syrup, Put into 
sterilized jr,rs. Boil tho syrup 10 i:1inutcs. Pour over tho fruit 
2., rd r.,oc..l. All b0Tries raay be pro sarved in this way. 

Method II, . AdJt the suge.r to t~1.G berri-Js ~ Let ste.ncl in a 
war~ place until the juice is extraoted. Then cook reyidly =til•· 
the fruit is plur.1p e.nd clec:.r. Put into stcri li zed j e.rs. Boil the 
syrup to the desired thickness and pour over the preserves. Seal, 

SUN-COOKED PRESERVES: Berrios, particularly raspberries and 
straborries, cherries e,nd curr2vr1ts e.rc most comri.1only preservoc1. by 

this me thoc~, 

Wash, drain quickly, pick over, ster.1 and w0igh. Me,ke syrup 
allowing 1 lb. sugar ~nd 1 C water or fruit juice for each lb. 
fruit. Cook the syrup until it spins a thread. A~~ the fruit. 
Let stan~ over night. Skim out tho fruit and spread on shallow 
dishes. Boil thc syrup until it 2"gain spins 2" thread. Pour it 
over the berries. Cover with glass r..nd place in the sun until the 
fruit is plurJp 2 .. ncl the syrup .thick. Tine required will ve.ry from 
a few hours to a few ~eys <1epending on conditions. Turn ilie fruit 
in the syrup once a day. If the weather is cloudy, put the berries 
ins very slow oven until of the Qesired consistency. 
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JALi is 2., 11 s_pr3e.d 11 .:~aa.e fro :_~ s.Je .. 11 fruits, usually berries, 
which have been cooked in a large amount of FF1gar to a pulp. 
Strawberry, blackoerry a,nd raopber:ry jams are most pop·..112,r. 

Make jam in s ::12_!_ ] quantities in order to secure a delicate 
product. It is prei ,: .. :~=: .. b ~i_9 to choo ;-3e soE1e rj_ ·oe and so r11e under-
r
ipe f ...,ui· t The f'"' ·- ,) .. ,., c~ -i ve., ,..., ·,- ... .. ..: .. e.,... f 7 

... ,vu- .,. -::i ,-.d -4-1-e lntter - .L • - .._, J. : . . :.- ~ f-; l . 0 Cl , .J-... - ..J :1 .J. .J . ( .t, ·'· ,..., .1..1. U ~ (;:1, 

supplies pectin whic~ en£\ble thE: n·:_:;: ture tc : <\ elly :' . Soft, broken 
fruit mE-~Y be used. Prepare t h e f :.T.i t acc c r :iiD.g to }: ind and weigh. 

Cook the frui t 1y1.t il soft jn :3.,,-:i much wa .. t8r as is needed to 
keep i -t from bllr n i nG . Stir o..;c c.ct onally to p::event r: ticking and 
to a.id. breaking t br:=, f:r-u j_ t , n,1n thr c.,ugh a siev0 tf a S"tlcx::ther pro-
duct is ,"iesi· re ,~ r :-, •;--: ·c .J. ·r ,....., ·, "'I- to the --1 · ·:,..· t, , , re - ~ '-"- - """ u .. '· . .Ju_ n C'v-l - - l 'L . ..: . p H l { - J L-- • 

Add the suga r' , ct,~ ::.owj ng 3/L:. l b~ for eac~1 lb o fruit. After the 
sugar is adde d) c ool: :i..c·..,~) i.::lly, at:i Tl':.ng f:r.cm th,:; bottom al::-iost con
stantly tovv2.rd t be 12.~ t tc prevsnt ,J.J.Tning . T11e cooking should be 
fin i shed in 2 0 to 3 t) i·11 i nut e s . 

Whan done, j eJD. will break off in shes ts fToi:i.1 the spoon or it 
will thick.en if e, J. i t~:. J e is d:r:or)r,e d on 3, .::: col ul s:i . When done, 
pour it into h ot, st~r ilized j c,:rs and se e,:L .. If t!J.e j c: .. rs e~re then 
processed for 10 minutes the jam is :i::i1ore sure to keep . 

FRUIT BUTTERS consist of fruit pulp cooked in a comparatively 
srnall amount of sugar u n til thick and butter-J_j_ke. 1rhs y m2.,y be 
spiced if d.esired. Apple, peach~ plum and simile,r frc..i ts are fre-
quently used for this purpose. 

Choose ripe fruits. Broken e nd soft pa rts may be used. Pre
pare and weigh. Cock~ stirring occastona1~-Y' ~ in t l~s ::i.east poss
ible amount of water until soft. !L1-1n throug i1. 2. sieve. Add. t to 
~ 2..s much sugar by weight as fruit" Use the J,.2,rger ar;iount for 
sour fruits. Coo1<" unt il thick c. nd cle c-.r. f::.. tr almost constantly 
toward the 12,st of t h ~:-; cooking to prevent burning. Pour into hot, 
strilized j F.rs o ~ gl a Jses and seal . These ruay be processed for 
10 minutes to ins~re ~eeping . 

MARMALADES consist of thin sl. 1ces or swall pieces of fruit 
suspended in a cl0 2.r jelly OI' j elly-1 ike Dyrup. Fruits with 
jelly-m~king prop2rties s re usu~lly used, either entirely or in 
p2~rt. 

6 oranges 2nd 6 l2mons. 
Wash the fruit. Cut into very thin slices 2.nd cut the slices 

into quarters. If ti ;...13 is the object rather th2.n 2.ppee...rance, run 
the slices or the fruit through e food chopp Jr. Meesure the fruit 
including the juice. Add 3 ti mes its bulk in w2..tar. Let st2.nd 24 
hours. Boil 15 li.1inutes. Let stand another 24 hours. M02.sur0. 
Add ~n eque...l volume or weight of sugar. Cook until it jellies. 
Pour into hot, sterilized ~lasses. When cold, cover with hot, 
melted pe.,reffin. 
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CONSERVES are similar to marmalades but are often made of 
several fruits with the addition of chopped nuts and rsisins. 

PINEAPPLE CONSERVE 

4 C canned or fresh pi.ne apple 
Juice of 1 lemon 
3 C su ga:-:-

juj_ ce. and pulp 
2 or~nges (sliced t t·: s-~.ices cut into que,r te.~s) 

If fresh pineE,p·_r_1:,.e is used~ J':-' ~, -,.- e and. ret:: "::· ,re the core end eyes. 
Run through 2, food ch<111ped end u ·:.•· k in wat8::· ct:l neeO.e ,::. until ten
der. J1dd the sugar) :_,--.:2 . .ng e and :1_· _ .. _J,)n. Co0l.: 1-.1r:;.ti 1 th1.ck. Pour 
into he t, s te ri li zed t :. e.s se s . Cu .:, l, cover with mel teci. p c.raff in and 

seal. 

2 lb. rhubarb 
1 11 lb. s-c.gar 

RHUBARB CJNSERV~ 

2 lemons sliced thin 
1 0 c t.1.oppu d. nu ts 

Cut young, tender r-hubarb into ; inch leng ths without peeling. 
Place with the s1J.ge·c in a kettle.. 3e2.t ve -:c·y ~~.l..ovrly until the 
juice is drawn out. Add the lemon. Cook until thic'k 2.nd clee,r add-
ing the nuts for the last 5 minutes of coo'~i.ng . Y.0uT into hot, 
sterilized glasses. cool, cover with 1i.1elted p2.raffin and seal. 

PICKLING is preserving food by means of salt or vinegar. Sugsr 
and spices are often added for taste rath er than for preserving 
~tlities. Pickles may be sour, sweet, spiced, or otherwise desig
ne,ted e.ccordi.ng to the flavor. Both fruits and vcge tables are com
monly pickled. Such crisp vee;e t ables as cucumbers, green tomatoes, 
onions, c &bbage, c2"uliflower, and beets are rn0s 0 of tec1 used, Severa:\.· 
of these may be c ornbined for mixe~ picldes. } .po~'. e e, cherries, 
crabapples, fresh figs, gr2~es, pekches, pearE, wetermelon rinds 
and other firm fruits Gre suitable for pickling • 

Good pickles are fresh arid crisp, of e.. good flavor and uniform 

in size. 
Prepare frui tG as for canning~ 10 ;; ,ve who;.G or cut into h8,lves. 

Vegetables e,re cleaned by we.. •-,hj_ng and scrubbing well. Slice, 
shred or leave whole according to kir,d.. Pack juicy vegetables with 
Llternate layers of sslt (1 C salt to 1 gal. vcget~bles such as 
tom2..toas) and lot stc::,nd over night. Soak firr11 vegGtables as cucum
bers, in brine over night or longer. Use soft wcter for the brine 
to avoid discoloration of the pickl·JS. Allow from ~ to 1 C salt to 
1 qt. w c.ter. The sc-1 t draws w, .. ter from the vegetables and tends 
to keep them firm. They are e..lso better able to ~sorb the pickling 

solution after brining. 

U
c ·,, p--1 .-·· '--~1 0 I' p ··, ~,c 0 1 J. r1-l 1' n:") o' ·:- . _""> t +1 ~ ('"I 
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Avoic~ tl1e use of too much ec,l t e,r:.; it tol1:-_:hsns E,nd t_; ·, ri vels 

t -e pickles. 
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Avoid too stron~ vin0gar .- , It .. olon,ol1s.:;r: 
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Soak the whole peppers in brine (i C salt to 1 qt. water) for 
21~ houTS. Drc..in. Freshen in cold wateT for 2 hour·s. Drain, re-·• 
1nove seeds and coG.rse vrhi:te sections, then chcp. Mi.x EJll the in
gredients together. Let stf~nd over ni[.;ht. DTain off' the vinege.r, 
pack the T elish into •:: terili7Gd j2~rs ta.kin0; care to vror·k out e,11 
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Make the tomato pulp by cooking very ripe -·Tonte~ until 
tender. Then run thru a sieve. Add the re~~ining ingredients 
and cook as rapidly as possibJe until thick, stirring aH necessary. 
Tie the whole spices ~oosely in a clothvmile cooking. Remove 
the spices before bot t ling to prevent darkening the product. Pour 
into hot, sterilized bottles. Process for 30 minutes. Cork 
tightly. When cool, paxaff.i-n the corks and t.ops. 
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This year closes the ninth year of the Keep Growing Dem
onstration in Elko County. We are glad to report 1931-1932 as 
one of the best years since the work has been carried on, in spite 
of the prevailing economic stress throughout the county. 

Twenty-one communities have been included in the project this 
year. Eight communities closed the year as Gold Star Communi
ties, having brought 75 per cent of their children into the Safe 
Zone and having 10 per cent or less in the Danger Zone. Three 
communities have the added honor of being Gold Star Communi
ties at the beginning of the year as well as at the close. The 
county now has 71.6 per cent of its children in the Safe Zone and 
only 14.6 per cent -in the Danger Zone. 

In 1923-1924, when the Keep Growing work was introduced in 
Elko County, it was carried on in four communities with a total 
of 225 children. In 1928-1929, 23 communities with a total of 582 
children were reached, and this year the project has bee.n carried 
on in 21 communities with the highest enrollment in the nine 
years, i. e., 589 completing the demonstration. 

Twice before in these years Elko County has reached the goal 
of a Gold Star County, with 75 per cent of the children in the 
Safe Zone and 10 per cent or less in the Danger Zone. This was 
in 1925-1926, when 82 per cent were in the Safe Zone and 9.6 per 
cent were in the Danger Zone, and again in 1928-1929, when the 
figures just met requirements. 

Community interest and cooperation in this work continues to 
grow. This year the children in 18 of the 21 schools had hot 
lunches during the winter months. Where the children could 
not go home at noon, they brought bottles of soups or cocoa 
which could be reheated on the schoolroom stove. In 13 of 
the schools, the children had milk at recess or at noon, either 
brought from home or provided by the school. These practices 
have greatly helped in keeping the children gaining, preventing 
fatigue, and in actually improving the classroom work. 

During the last two years, this county has been fortunate in 
securing the services of Mrs. Ebba D. Bishop, field nurse of the 
Nevada Public Health Association and the State Board of Health, 
who has inspected all of the children in the Keep Growing Dem
onstration for physical defects. All doubtful cases were referred 

· to the family physicians, and the result has been a marked increase 
in the number of corrections made. The communities are realizing 
more and more that the children are not "free to gain" until their 
physical defects are removed. A total of 135 physical defects was 
corrected this year. 

Grateful acknowledgment is made to all of the teachers and 
local leaders in the Keep Growing Demonstration who have so 
ably carried on the work during the long, winter months when 
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the heavy snows blocked the roads, thus preventing the agent 
traveling in many parts of the county. The enthusiasm and coop
eration of these leaders have been largely responsible for the 
follow-up work and for the integration of positive health teaching 
in the schools. 

R ecommendations for the Coming Year: 
1. Continue cooperation with the State health nurse and local 

physicians. 
2. Secure the correction of more physical defects. 
3. Have all schools secure scales. 
4. Continue the excellent ·community cooperation. 
5. Try to make Elko County a Gold Star County. 

Boulder 
Number of children enrolled in fall ______ __ __ _____ __ ____ _____ ______ 14 
Number completing the demonstration ________ ______ __ ___ ___ __ __ 14 or 100% 

,-------PER 0ENT---
Sept.1931 

Normal (N to 20% above) __ ____ __ ___ ___ ____ 42.86 
Slightly Underweight (1-6 %) ___ _________ 28.57 
Seriously Underweight (7-9%) ___ _____ __ 7.14 
Danger Zone (10 % and up) __________ _____ _ 14.28 
Overweight (21 % above and up) __ ___ ___ 7.14 

99.99 

April, 1932 Safe Zone 

57.14 } 78.56 
21.42 

0.00 
14.28 

7.14 

99.98 
Boulder has hiad one• of 1the finest healrth programs in the county 

this year. The teacher, Mrs. Sylvia Upwall, has integrated health 
in all of the subjects of the curriculum and the results have been 
splendid. The _ school has the best record of dental corrections in 
the State, according to Mrs. Ebba D. Bishop, the State nurse. 
Twelve of the fourteen children have had dental work done. Two 
children have had eye defects corrected and some throat correc
tions will probably be made this coming summer. Getting rid of 
physical defects has made these children "free to gain." 

The children have imrproved their noon lunches by means of 
s,coring the food brought in their lunch boxes. During the cold 
weather, soups and milk drinks were brought from home and 
heated for the noon meal. For home meals, fresh vegetables •and 
fruits, milk at every meal, and whole grain cereals and breads 
have been stressed, and the consumption of these foods has 
increased materially a;mong the chi,ldren. 

The pur,chase of scales ·at Boulder has added m1uich to the effi
ciency of the health work, since the children could be weighed 
regularly and their interest kept up thlrough the long, s:tormy 
winter when the agent could not reach the community. 

The school has adopted a hand washing and Cleanliness program 
and through the prac;bice of these very necessary health habirts has 
learned ,the importance of sanitation. 

Five of the children took part in the County Poster Contest and 
two of the posters were entered in the State contest. May Day as 

-~ J I J ,/ , 
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Child Health Day was observed by the school oooperruting with the 
Starr Valley Progressive Club. One of the best health programs 
in •the county was given by this school. 

Boulder has more than exceeded the State goal of a 5 per 
cent increase in the number of ,children in the "Normal" weight 
group, by an increase of 14 1per cent. It would easily have the 
distinction of being a Gold Star Comm-qnity were it not for the 
fact that there are still two children, or 14 per cent, in the Danger 
Zone. 

R ecommendations for the Coming Year: 
1. Continue the fine health program already being carried on. 
2. H1ave exi1sti1ng physical defects corrected, if possible. 
3. Plan to become a Gold Star Community. 

Carlin 
* A Gold Star Community 

Number of children enrolled in the fall __________________________ 167 
Number completing the demonstration __________________________ 134 or 80 % 

~---PER CENT-~--, 

Sept.1931 
Normal (N to 20 % above) ________________ 38.32 
Slightly Underweight (1-6 %) ____________ 24.55 
Seriously Underweight (7-9 %) -------- -- 11.98 
Danger Zone (10 % and up) ________________ 19.76 
Overweight (21 % above and up) ___ ____ _ 5.39 

100.00 

April, 1932 Safe Zone 

50.00 1 
26.12 f 

8.21 
9.70 
5.97 

100.00 

76.12 

A special nutrition class of 40 underweight children has brought 
Carlin the distinction of being a Gold Star Community this year. 
Last fall only 62.8 per cent of the children were in the Safe Zone 
and 19.7 per cent were in the Danger Zone. Beginning with Octo
ber, and continuing for six months, the Keep Growing leader, 
Mrs. W. C. Owens, served milk in the middle of the morning to 
40 of the most underweight children. The majority of these 
children also received cod liver oil either at home or at school. 
During these six months the number of "Normal" children 
increased 11.7 per cent, and the number in the Danger Zone 
decreased 10 per cent, which are twice the State annual goals. 

Not often does a school with an enrollment as large as Carlin's 
achieve such a remarkable improvement. This excellent record 
is largely due to the unusual interest of Mrs. Owens in the child 
health of the community and in her willingness to devote time and 
energy to faithfully carrying out the health program with the 
children. 

Considerable wor~ in the correction of physical defects has 
been done. Thirty-four children have had dental corrections and 
two have had tonsils and adenoids removed. The Parent-Teacher 
Association raised a fund for the correction of physical defects 
among those·children whose parents could not afford to have their 
children's defects cared for. 
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The State nurse revisited the school and did special work with 
children who were not g1aining, and 1also ,assisted in the Prepare 
for School Round-up. A high school pupil with a severe physi
cal handicap was referred to the vocational rehabilitation service 
a year ago, and since then special instruction has been provided 
in the home to enable this pupil to continue high school work. 
Meanwhile her physical condition is improving and she expects 
to complete high school next year. 

Over 30 children entered the Keep Growing Poster Contest and 
seven won places among the 14 best posters in the county. 

Recommendations for the Coming Year: 
1. Continue the splendid community cooperation. 
2. Try to have more physical defects corrected. 
3. Do special work on adequate low cost dietaries. 
4. Be a Gold Star School again next year. 

Contact 
Number children enrolled in the fiall ________ _____ ___ ________ __ ______ 47 
Number completing the demonstration ___ ___ __ ___ _______ ______ ____ 44 or 93 % 

,------PER CENT----, 
Nov.1931 

Normal (N to 20 % above) ____ ____ __________ 46.56 
Slightly Underweight (1-6 %) ____ ____ ____ 19.16 
Seriously Underweight (7-9 %) ______ __ __ 14.89 
Danger Zone (10 % and up) __ __ _____ _______ 17.24 
Overweight (21 % above and up)___ _____ 2.14 

99.99 

April, 1932 Safe Zone 
52.27 l 
20.45 f 

9.09 
18.18 

0.00 

99.99 

73.72 

Contact has made ia fine improvement in the number of children 
up to "Nor,mal" weight this year; the per,centage increase is 5.7 
per cent which more than meets the Sta,te's amnual goal. 

The percentage of children in the Danger Zone has not been 
decreased. H,ow,ever, we feel grateful to find most of the children 
gaining, since economic conditions this year have been very 
serious at Conta1ct. Mos,t of the :families in this mining camp 
have been without employment and there has been little money 
£or food and clothing, to say nothing of correction of physic:al 
defec1ts. 

Mrs. L. Wilcox, the Keep Growing leader, has worked very 
faithfully this year and is largely responsible for the improve
ment in the children's health. 

Low cost dietaries have been stressed, and, through health edu
cation the community has learned the importance of milk and 
whole cereals. When it has been possible, vegetables have been 
obtained from Idaho. This year there is an increased interest in 
gardens and it is hoped that home gardens will help solve the food 
problems at Contact. 

Recommendations for the Coming Year: 
1. Continue the health progvam. 
2. lm1)rove the local food supply by pl1anting gardens. 
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3. Continiue the work with low ,cost dietaries. 
4. If possible, secure funds for the correction of physical 

defects. 
5. Try hard to reach both State annual goals. 

Elburz 
Number of children enrolled in the fall _________________ ___ ____ ____ __ 8 
Number completing the demonstration ______ ____ ____________ ____ ____ 7 or 86 % 

~---PER CENT---~ 

Sept.1931 
Normal (N to 20 % above) ______ ___ ___ ______ 37.50 
Slightly Underweight (1-6 %) _________ ___ 25.00 
Seriously Underweight (7-9 %) ----- ----- 0.00 
])anger Zone (10 % and up) ___ ___ ________ __ 12.50 
Overweight (21 % above and up) ____ ____ 25.00 

100.00 

April, 1932 

42.85 1 
28.57 r 

0.00 
14.29 
14.29 

100.00 

Safe Zone 

71.42 

This year Elburz has easily met the State's annual goal in 
increase of the number of children up to "Normal" weight, by 
securing an increase of 5.35 per cent in this group. There has 
been no decrease in the number of children in the Danger Zone. 
We feel very sure that if the children in this latter group could 
have had their physical defects corrected, Elburz would have been 
a Gold Star School. 

This year a bathroom scales was purchased, and this has meant 
regular monthly weighing of the children and has been a decided 
help in keeping up interest and in obtaining a more complete rec-
ord for the school. 

During the cold weather the children had hot lunches either 
at school or at home, and as a result gained more steadily all 
winter despite the very severe weather. 

Several of the children entered the Keep Growing Poster Con
test, and had their growth records been better, would probably 
have won some prizes. 

Mrs. George Glaser is the Keep Growing leader at Elburz ·and 
has done much to encourage and keep the health program going. 
It was through her efforts that the scales was purchased. 

Recommendations for the Coming Year: 
1. Continue the present health program. 
2. Continue hot lunches during cold weather. 
3. Secure correction of physical defects. 
4. Observe Child Health Day. 
5. Try hard to be a Gold Star Community. 

108d 
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Port Halleck 
Number of children enrolled in the fall ..................... ...... . 6 

45 

Number completing the demonsrt~ation ...... .. .................... 7 or 116% 
,.-----PER C EN T---~ 

Nov. 1931 
Normal (N to 20 % above) ..... ... .......... 50.00 
Slightly Underweight (1-6 %) ............ 0.00 
Seriously Underweight (7-9 %) ... .... ... 0.00 
Danger Zone (10 % and up) ................ 0.00 
Overweight (21 % above and up) ....... . 50.00 

100.00 

April, 1932 

57.14 1 
0.00 f 
0.00 

28.57 
14.28 

99.99 

Safe Zone 

57.14 

The number of "N orm,al" ,children ;a;t Fort Halleck has 
increased 7.14 per cent this year, which is a fine improvement and 
exceeds the annual State goal by a good margin. 

Twenty-eight •per cent of the children are still in the Danger 
Zone, which means that the school is fiar from being a: Gold Star 
Community. This gre:at in1cre1ase in decidedly underweight chil
dren is due rto the fact that two new pupils entered the school who 
have not been very wen. They are now :under the doctor's care, 
and we feel sure that next year these children ·will have a different 
record. 

One of the finest ~,chievements of the year in this community 
· has been the sending of a crippled child to St. Mark's Hos.pita! in 
S:alt Lake City for treatment. It is believed ,that this little girl 
will be able to walk no,r.rnially when she comes home again. 

The parents of the :community are aware that dental defects 
are all too comrmon in their school, but economic ,conditions hlave 
prevented the correction of these defects this year. We hope that 
next year will bring better times and the means to se•cure medical 
attention for these defects. 

Recom1nendations for the Coming Year : 
1. If possible, secure ,corrections of physical defects. 
2. Have hot lunches during the winter months. 
3. Observe Child Health Day by holding :a community health 

program. 
4. Try to reach both State annual goals. 

Halleck 
Number of children enrolled in the fall .. ........ ...... .. ...... .. 11 
Number completing the demonstration ... ....... .... .. .......... 12 or 109% 

~---PER CENT-------

Oct.1931 
Normal (N to 20 % above) .. .. ........... ... 45.45 
Slightly Underweight (1-6 %) ... ..... .... 27.27 
Seriously Underweight (7-9 %) ..... ... .. 27.27 
Danger Zone (10 % and up) ........ ....... . 0.00 
Overweight (21 % above and up).. ...... 0.00 • 

99.99 

April, 1932 

75.oo 1 
o.oo 1 
0.00 

25.00 
0.00 

100.00 

Safe Zone 

75.00 
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In one respect Halleck has made an excellent record this year. 
The number of children who are up-to-weight for age and height 
has been increased 29.5 per cent during the school year. This 
is nearly six times the State annual goal. 

With 75 per cent of its children "Normal" in weight, Halleck 
would be a Gold Star Community were it not for the serious fact 
that 25 per cent of the children are in the Danger Zone. All of 
these dangerously underweight children were not only seriously 

· underweight last fall but failed to keep up under the strain of 
increase in height, school work and winter weather, and so ended 
up the school year relatively thinner than in the fall. 

We feel that most of the children in this group are in this con
dition because of physical defects that need medical attention, and 
an effort is now being made to remedy this matter. If this is done 
there is every indication that Halleck can be made a Gold Star 
School next year. 

A scales has been purchased by the school this year and the 
health program will be n1ore complete, since regular weighings 
are possible. 

Most of the children have brought milk to school when they 
brought their lunches this year. Some live near the school and 
can go home at noon to a hot lunch. We hope that next year those 
who bring their lunches can have thermos bottles or some other 
means of having a hot lunch. 

The interest in Positive Good Health is increasing in this com
munity, and next year should show a good record of achievement. 

Recommendations for the Coming Ye,ar: 
1. Plan to have more physical defects corrected. 
2. Plan to have hot lunches. 
3. Celebrate Child Health Day. 
4. Enter the Poster Contest. 
5. Try hard to become a Gold Star Community. 

Jack Creek 
Number of children enrolled in the :Ball ________ ____ ______ _____ _____ 9 
Number completing the demonstration ___ __ ________ ____ ____ _______ l2 or 125% 

,- --PER CENT----
Oct. 1931 April, 1932 Safe Zone 

Normal (N to 20 % above) _____ ________ ___ __ 44.44 67.67 I 83_33 Slightly Underweight (1-6% ) ______ __ ___ _ 22.22 16.66 l 
Seriously Und~rweight (7-9 %) _________ _ 11.11 0.00 
Danger Zone (10 % and up) ____ __ ______ ____ 22.22 16.66 
Overweight (21 % above and up) ___ ____ _ 0.00 0.00 

99.99 99.99 
r;rhis c~mmunity has m 1ade a splendid improvement this year. 

With an 1nc-rease of 23.33 per cent in the number of children of 
"Norm.al" we~ght and a decrease of 5.5 per 1cent of the Danger 
Zone youngsters, Jack Creek h:a:s far exceeded both the State 
annual goals. It came very near being a Gold Star Community as 
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it has 83 per cent in the Saife Zone; but it still has 16 per cent in 
the Danger Zone. 

The long, severe winter made it quirte impossible to bring these 
ohiildren into town for throat and teeth ,cor·rections, but much 
other health work has been accomplished. The teacher, Mrs. Peo 
Achabal, has made health ia part o.f the entire school curriculum. 
The children have brought milk to s1chool and, during the cold 
weather, soups and food which could be reheated for hot lunch. 
The school has taken part in the Cleanliness campaign and has 
had a regular hand washing procedure. A health program was 
given by the school in 1celebration of Child Health Day. 

One girl made the rem1a,rkable ga,in of 17½ pounds in six 
months and has gone from 11 per cent underweight to 2 per cent 
underweight. This is one of ,the bes1t individual gains in ·the 
county. 

Jack Creek does not yet have a scales and, since it is impossible 
for the agent to reach the community every month, the children 
are not weighed as regularly as they should be. We hope that the 
school will purchase a pair of bathroom scales for this next year. 
Regular weighings help regular gains, by sustaining interest and 
effort. 

Recommendations for the Coming Ye,ar: 
1. Make definite pl.ans to have physical defects corrected. 
2. Purchase a set of bathroom scales. 
2. Enter the Poster Contest. 
4. Continue the health education program and Health Day 

Celebration. 
5. Make every effort to become a Gold Star Community. 

Jiggs 
Number of children enrolled in the falL __ ___ _____ ___ _______ ______ 3 
Number completing the demonstration __ ______ ____ ___ ____ __ ___ ____ 3 or 100% 

,-----P ER C EN T---~ 

Sept.1931 
Normal (N to 20 % above) ________ ___ _______ 33.33 
Slightly Underweight (1-6 %) ______ __ ____ 33.33 
Seriously Underweight (7-9 %) __ _______ _ 0.00 
Danger Zone (10 % and up) _____ _________ __ 0.00 
Overweight (21 % above and up) ________ 33.33 

99.99 

April, 1932 

66.67 1 
0.00 I 
0.00 
0.00 

33.33 

100.00 

Saf e Zone 

66.67 

Jiggs has a peculiar record this year. There are only three 
children in the school; two have been in the Safe Zone all year, 
and this spring these two are up to "Normal" weight. One child 
is. very much overweight, by both weight and physical inspection 
standards, and since he is one-third of the school he keeps the 
community from having the required 75 per cent in the Safe 
Zone in order to qualify as a Gold Star Community. For three 
years Jiggs was a Gold Star Community and it is an unusual 
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situation which prevents the community from having that distinc
tion this year. 

The increase in the per cent of "Normal" children at Jiggs this 
year is 33 per cent, which is the greatest increase among the 
twenty-one schools in the Keep Growing Demonstration in this 
county, and is over six times the State annual goal, 5 per cent 
increase. 

Mrs. Ralph Drown, the teacher and Keep Growing le~der, has 
done some very fine . work at Jiggs this year. During the winter 
she took two of her school children to her home nearby each day 
and prepared a hot lunch for them. The other lived near the 
school and could go home to a hot lunch. In many other ways 
she has done her best to keep up an interest in Positive Good 
Health. · 

Recommendations for the Coming Year: 
1. Keep up the fine health program. 
2. Observe Child Health Day. 
3. Enter the Poster Contest. 
4. Plan to become a Gold Star Community again. 

Lee 
Z:* An All Year Gold Star Community 

Number of children enrolled in the falL __ _______ ___ __ __ __ ___ _____ 4 
Number completing the demonstration __ _____ _ : ___ __ __ __ __ _____ ___ 4 or 100% 

~ ---PER CENT-----... 
Oct.1931 

Normal (N to 20 % above) ____ ______ ____ __ 100.00 
Slightly Underweight (1-6 %) __ _______ _ 0.00 
Seriously Underweight (7-9 %) __ ______ 0.100 
Danger Zone (10 % and up) ______ ____ ____ 0.00 
Overweight (21 % above and up) __ ___ _ 0.00 

100.00 

April, 1932 

75.00 1 
25.00 f 
0.00 
0.00 
0.00 

100.00 

Safe Zone 

100.00 

Lee is an All Year Gold Star Community again this year, having 
100 per cent of her children in the Safe Zone. 

This is the ninth year of the Keep Growing work in this com
munity. When work was started in the fall of 1923, there were 
only 26 per cent of the children who were up to weight for age 
and height, only 66 per cent were in the Safe Zone, and 27 per 
cent were in the Danger Zone. By the spring of 1925, Lee reached 
the Gold Star standards by having 80 per cent in the Safe Zone 
and only 10 per cent in the Danger Zone. 

Since then Lee has gradually climbed upward. For eight of 
the nine years it has been a Gold Star Community and three of 
these years, 1929, 1931 and 1932, it has been an All Year Gold 
Star Community. 

No other ,community in the State has. this 1u1nusually fine record, 
we are informed by the State Extension office. The parents, 
teacher, and Keep Growing leaders •can well be proud of such a 

' 
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distinction, whieh has ,come through their exicellent work and 
cooperation in the interest of community health. 

One child was just slightly underweight this spring. However, 
100 per cent are still in the Safe Zone. With the correction of 
the one defective throat and the one defective pair of eyes, Lee 
will have a perfect health record. We hope these corrections 
will soon be made. 

We feel that this community has set an example in health 
education and community cooperation that is of benefit to the 
entire State. 

R ecommendations for the Coming Year : 
1. Correct all physical defects as soon as possible. · 
2. Continue the fine health work. 
3. Enter Poster Contest. 
4. Observe Child Health Day. 
5. Keep Lee an All Year Gold Star Community. 

Metropolis 
Number of children enrolled in the fialL ____ ____ _______ ___ ________ 48 
Number ·com,pleting demonstration _____ __ __________ _________ __ ______ 44 or 91 % 

~ ---PER CENT-------.. 
Sept.1931 

Normal (N to 20 % above) __ ______ ______ ____ 27.09 
Slightly Underweight (1-6 %) ____ ______ __ 27.09 

• Seriously Underweight (7-9 %) ___ _____ __ 25.00 
Danger Zone (10 % and up) __ ___ ________ ___ 20.82 

-Overweight (21 % above and up) _______ _ 0.00 

100.00 

April, 1932 Safe Zone 
25.oo I 56_82 31.82 f 
20.45 
22.73 

0.00 

100.00 
We are sorry to have to report that Metropolis does not have a, 

favorable Keep Growing report this year. Since last fall the 
number of children up to 1average weight for age and height 
decreased 2.1 per cent, and the number in the Danger Zone 
increased 1.9 per cent. 

Preva,iling economic conditions and the most severe winter in 
40 years are no doubt factors. A large number ,of the children 
have physical defects that need medical .attention, but with their 
present greatly reduced incomes the parents have not been able 
to have these· defects ,corrected, and so their children are not 
" free to gain." 

The lack of a 'Permanent Kee1p Growing leader in this com
munity this year also prevented the close communiity cooperation 
necesS'ary to secure good results in this t}Tipe of work. We· sin
cerely hove a pe:ro:nanent leader may be secured for next year. 

The s1chool is to be commended f,or its efforts to keep the chil
dren up to weight. We feel very definitely that had it not been 
fo,r Miss. Mildred Palmer and her home economics girls, who :pro
vided hot lunches for the· children during the cold weather, the 
health reco.rd would be d~cidedly more unfavorable, for many of 
the children had been coming to school wi1th little or no lunch. 
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Me,tropolis gave a health program May 1 in observance of 
Child Health Day. This indi,c1ates a good interest in child health. 

Despite the unfiavo:r~able statistical results we are sure that 
progress is being made in the health conditions at Metropolis, and 
will do our best to se0ure better results next year. 

Recommendations for the Coming Y ear : 
1. M•ake every effort to secure a full time Keep Growing leader. 
2. Try hard to have physical defects corrected. 
3. Continue the hot lunch program and have all children bring 

substantial lunches from home. 
4. Plan to stress adequate low cost dietaries. 
5. Arrange to take part in the Poster Contest. 
6. Try to reach both State annual goals. 

Midas 
Number of children enrolled in the fall ____________________________ 16 
Number completing the demonstration ___________ _________________ 14 or 87% 

~ ---PER CENT---~ 

Sept.1931 
Normal (N to 20 % above) __________________ 50.00 
Slightly Underweight (1-6 % ) ------------ 18.75 
Seriously Underweight (7-9 % )---------- 12.50 
Danger Zone (10 % and up) _________ _____ __ 18.75 
Overweight (21 % above and up) ________ 0.00 

100.00 

April, 1932 
57.14 1 

0.00 I 
21.43 
14.29 

7.14 

100.00 

Safe Zone 

57.14 

Midas, a mining community, has been isolated most of the past 
winter by snow, and it has been impossible for the agent to visit 
the community more than the one time last fall. However, the 
local leader and teachers kept up the monthly weighing and 
encouraged the children in their efforts to gain through right. 
food and sleep habits. 

As a result, the school shows some im,provement in its health 
record. The number of children up to average weight for age 
and height increased 7 .14 per cent, which is considerably better 
than the State annual goal. The number in the Danger Zone
decreased 4.5 per cent, which is nearly as good as the State annual 
goal. 

A number of excellent posters were submitted in the Poster 
Contest, but the weight curves were not sufficiently good to merit. 
prizes. 

This community too has suffered from the general depression,. 
and it has been difficult to get physical defects corrected among · 
the school children. 

Considering all the unavoidable handicaps we are grateful that. 
there has been this much improvement in the weight records;. 
it speaks well for the community effort made. Next year we hope 
for decidedly better results. 
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R ecommendations for the Coming Y e,ar : 
1. Make every effort to secure correction of physical defects. 
2. Continue the emphasis on low cost dietaries. 
3. Continue health program and interest the whole community 

in it. 
4. Plan to observe Child Health Day. 
5. Try to reach both State annual goals. 

Montello 
Number of children enrolled in the falL ____ ___ ____ ___ __ __ ___ ____ _ 72 
Number completing the demonstration ____ _____ __ __ ___ ______ ____ __ 70 or 97 % 

~---PER C ENT---

Nov.1931 
Normal (N to 20 % above) ___ ______ __ _____ __ 40.28 
Slightly Underweight (1-6 % )-- --- -- --- -- 20.73 
Seriously Underweight (7-9 %) -------- -- 15.26 
Danger Zone (10 % and up) _______ ___ ___ ___ 22.22 
Overweight (21 % above and up) ___ ___ __ 1.51 

100.00 

April, 1932 

41.43 1 
21.43 f 
14.,28 
21.43 

1.43 

100.00 

Safe Zone 

62.86 

Montello came into the Keep Growing Demonstration in 1925- • 
1926, and in the second year was a Gold Star Community, with 
85 per cent of the children in the Safe Zone and a little over 6 
per cent in the Danger Zone. In 1929-1930 Montello dropped 
out of the demonstration, but this year came back to the ranks 
and has given us a splendid example of community cooperation. 

The results obtained statistically this year do not show all the 
benefits that have been secured. The number of children who 
are up to average weight for age and height increased only 1.15 
per cent, while the number in the Danger Zone decreased less than 
1 per cent. However, much of the remedial work was done too 
late in the year for the benefits to show in this year's results; 
next year we are confident that the results will amply reward 
the efforts expended. 

We are proud to be working in a community where there is so 
much interest and enthusiasm in child health. Mrs. H. Earl Bel
nap, who was secured as Keep Growing leader, has had training 
and experience as a public health nurse, and the community is 
unusually fortunate in obtaining a leader so well qualified to carry 
on the work. 

The school purchased scales and the children were weighed 
regularly all year. This was a big help in awakening interest in 
establishing the right food, sleep, and other living habits. During 
the latter part of the winter the school served milk to the children 
in the middle of the morning. This helped greatly in preventing 
fatigue and in making milk drinking popular. Early in May the 
community held a Child Health program which was enjoyed by all. 

All the children were inspected for physical defects by Mrs. 
Ebba Bishop, field nurse of the Nevada Public Health Association, 
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and excellent results were secured. We have a record of 25 dental 
corrections, two nose and throat, and three eye corrections. 

Recommendations for the Coming Year: 
1. Continue the excellent community health program. 
2. Continue serving milk to the underweight children. 
3. Plan to correct physical defects. 
4. Try to reach both State annual goals. 

North Starr School, Starr Valley 
N,umber of children enrolled in the :ralL ____ ______ ____ ___ ___ __ 10 
N;umber completing the demonstration ______ ______ ____ __________ 11 or 110 % 

~---PER 0ENT------

Nov.1931 April, 1932 Safe Zone 
Normal (N to 20% above) ________________ __ 30.00 
Slightly Underweight (l-6 % ) ------------ 10.00 

45.45 } 45.45 
0.00 

Seriously Underweight (7-9 %) __________ 10.00 18.18 
Danger Zone (10 % and up) ________________ 50.00 27.27 
Overweight (21 % above and up)_ ____ ___ 0.00 9.09 

100.00 99.99 
North Starr had 1nade one of the best records of improvement 

in the county this year. Last fall only 30 per cent of the children 

Hot Supplement to School Lunch, Elko C'ounty, 1925. 

were up to average weight for a.ge and height, and 50 per cent 
were in the Danger Zone. No ·other school in the county had such 
an unfavorable beginning. 

In April we found a 15.4 per cent increase in number of "Nor
mal" children and a decrease of 22.7 per cent in the dangerously 
underweight group. This is splendid progress! The community 
has achieved three and four times the State annual goals. 

The school board and the teacher, Mrs. Ray Clausen, have-

1081 
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cooperated in providing hot lunches for the children during the 
winter. Some of the food was purchased by the school, but much 
of it was brought from home by the children. Every day a hot 
dish, such as soup or cocoa, was prepared by one of the hot lunch 
teams, the table was set, and the children sat down to a hot, whole
some lunch. Almost all of the work was done by the children in 
groups of twos. One team prepared the meal and another washed 
up the dishes and cleared the food away. Simple, healthful food 
was emphasized, and the results show how important an adequate 
lunch is to school children. 

Several nice posters were submitted in the Poster Contest this 
year, but the individual gains were not quite sufficient to merit 
prizes. 

Next year we expect this school will reach the Gold Star stand
ard or come very near to it. Such whole-hearted community 
cooperation is bound to produce good results. 

Recommendations for the Coming Y ear : 
1. Continue the fine community cooperation in behalf of Posi-

tive Good Health. 
2. Continue the hot lunches. 
3. Plan to have more physical defects corrected. 
4. Observe Child Health Day. 
5. Try to make this a Gold Star Community. 

Panama 
**An All Year Gold Star Community 

Number of children enrolled in the fall __ __ ___ ____ __ _______________ 5 
Number completing the demonstration ____ ___ _____ ____ ___________ _ 5 or 100 % 

,-----PER CEN'l'---

Sept. 1931 
Normal (N to 20 % above) ________________ __ 60.00 
Slightly Underweight (1-6% ) __________ __ 20.00 
Seriously Underweight (7-9 %) ____ ____ __ 20.00 
Danger Zone (10% and up)__ ______________ 0.00 
Overweight (21 % above and up) ________ 0.00 

April, 1932 
80.00 ) 
20.00 1 

0.00 
0.00 
0.00 

100.00 . 100.00 

Saf e Zone 

100.00 

Panama is another All Year Gold Star Community. The chil
dren are all in one family and the mother, Mrs. Whitaker, is the 
teacher and Keep Growing leader. The school has accomplished 
four times the State goal by increasing the number of children 
up to average weight for age and height by 20 per cent. One 
hundred per cent are now in the Safe Zone. 

In addition to coming up to weight, these children have visited 
the dentist and have had their teeth defects corrected. It is a 
fine family, as well as a fine school, and is proud of the fact that 
for three successive years it has been a Gold Star Community. 

The children lived near the school and the whole family went 
home to a hot lunch iall winter. These children all had their quart 
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of milk ea,ch day, and this is one of the reasons they have such 
a fine record. 

During the last month of school the family moved to town, thus 
dissolving the school district at Panama, since there are no other 
children in the community. Therefore, we have no recommenda
tions to make for Panama for the coming year, because there will 
be no school there next year. 

Rabbit Creek 
*A Gold Star Community 

Number of children enrolled in the falL ______ _____ ______________ _ 6 
Number ·completing the demonstration _________ __ _________ __ ____ __ 7 or 116% 

~---PER CENT----, 
Sept.1931 

Normal (N to 20 % above) __ ________________ 50.00 
Slightly Underweight (1-6% )------------ 33.33 
Seriously Underweight (7-9 %) _________ _ 0.00 
Danger Zone (10 % and up) ______ ______ ____ 16.67 
Overweight (21 % above and up)______ __ 0.00 

100.00 

April, 1932 Safe Zone 
71.41 1 
14.28 \ 

0.00 
0.00 

14.29 

99.98 

85.69 

During the two years that R1abbit Creek hlas had the Keep, 
Growing work it has been a Gold Srtar Community. This year 

· we find that the number of children who :are up to average weight 
for .age arid height has increased 21.4 per cent. This is over four 
times the State annual goal. The number in the Danger Zone 
has been de1creased 16.6 per cent. This is over three times the 
State annual goal. Rabbit Creek has one of our best records, and 
we hope the comm.unity will keep, iup this excellent work. 

Mrs. George Bowers, the teacher, has acted as local leader and 
has accomplished a great deal in health edu!Cation this. year by 
correlating health with the school subjects and by getting her 
school to take part in the cleanliness ca.mpaign. Although water 
had to be carried to the school, hand washing has been a part of 
the s·chool day routine. Piaper towels were provided by the 
school -and the children have their individual drinking cups. 

During the winter the children brought milk :and a food which 
could be reheated at s1chool so that they bad hot lunches. This, -as 
always, had a decided effect in keeping children in good physical 
condition so they could gain steadily. 

Rabbit Creek does not yet have scales, and we urge the school to 
purchase a small bathroom balance so that the children may be 
weighed more reg:ularly. This year the agent w,as able to visit 
the school only at the beginning and ia.t the close of the term, due 
to the severe storm blocking the road ·with snow. Regiular 
monthly weighings -are necessary to keep up interest in ,the work, 
so we sincerely hope that scales can be secured. 

R ecornmendations for the Coming Year: 
1. Secure soales for the school. 

108n -
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2. Plan to have physical defects corrected. 
3. Continue the correlation of the health program with the 

school work. 
4. Plan to observe Child Health Day. 
5. Keep Rabbit Creek a Gold Star Community. 

Ryndon 
Number of children enrolled in the fall _______ _____ ________________ 4 · 
Number completing the demonstration ___________ _________ ___ _____ 4 or 100 7'o 

r-----PER CENT------._ 

Sept. 1931 
Normal (N to 20 % above) __________________ 50.00 
Slightly Underweight (1-6%) ____________ 25.00 
Seriously Underweight (7-9 % )-- -------- 0.00 
Danger Zone (10 % and up) ________________ 25.00 
Overweight (21 % above and up)_ _______ 0.00 

100.00 

April, 1932 Safe Zone 

z5.oo l 50.00 
25.oo I 

0.00 
50.00 

0.00 

100.00 
Ryndon is a tiny railroad community, and the enrollment il\ 

the school fluctuates so much in a year that it is seldom that a 
child beginning school in the fall stays long enough in the com
munity to finish the year's work in the spring. For this reason 
it has been very difficult to accomplish any definite results in the 
health and nutrition work. · 

This year the figures show a reduction of 25 per cent in the 
number of children up to average weight for age and height, and 
an increase of 25 per cent in the number in the Danger Zone. 

In spite of such an unfavorable report and such uncontrollable 
conditions, the teacher and local leader, Mrs. Beatrice Keating, 
has done a fine piece of work with the individual children in her 
school. During the winter cod liver oil was given to the entire 
school, and the resulting freedom from the usual colds among 
the children was marked. 

Several fine posters were entered in the Poster Contest by the 
Ryndon children, and one little six-year-old boy won second prize 
in the county in the contest for children in the Safe Zone who 
were free from physical defects. 

This is the fourth year Ryndon has carried on the Keep Growing 
work, and in all previous years it has been a Gold Star Community, 
and one of these years it was an All Year Gold Star Community. 
This year the upset railroad conditions greatly increased the fluc
tuation of population and reduced the apparent results of the 
work. In spite of these handicaps we are confident the children 
in this school were benefited by the work through improved food 
habits and an increased interest in Positive Good Health. 

Recommendations for the Coming Year : 
1. Continue the fine health education work in the school. 
2. Plan to observe Child Health Day. 
3. Try to make Ryndon a Gold Star Community again. 

Pag 1080 
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Smith Creek (Rioradan) 
**An All Year Gold Star Community 

Number of children enrolled in the fall ... ·-· ··· ·····--····· ····· 5 
Number completing the dem,onstration ....... •--··········· ·•····· 5 or 100% 

~---PER CENT---

Sept.1931 

Normal (N to 20 % above) --· --·····-·---- -- 80.00 
Slightly Underweight (1-6 %) __ __________ 20.00 
Seriously Underweight (7-9'% ) -------- -- 0.00 
Danger Zone (10 % and up) ________________ 0.00 
Overweight (21 % above and up)__ ______ 0.00 

100.00 

April, 1932 Safe Zone 

80-00 I 100 oo 20.00 f . 
0.00 
0.00 
0.00 

100.00 
This is the fourth sru!ccessive year that Sm,ith Creek has been a 

Gold Star Community, and three orf these years it has been an All 
Year Gold Star Community. Also for three years it has had 100 
per cent of its ,children in the Safe Zone. What -a s,plendid show
ing Smith Creek has made? 

The children in this com,munity have eX!cellent food habits. 
They all drink plenty of milk and eat lots of vegetables and fruits. 
These children also know that an early bedtime helps them to 
have a fine school record. There are few physical defects in this 
community, which is another reason the youngsters are so 
healthy. 

Again we urge Smith Creek to purichase ,a bathroom s·cales so 
that the children may be weighed more regularly. The.agent was 
able to visit the school only twice this .past year due to road con
ditions. Regular weighings are a big incentive to keep up right 
food habits, and so s,ciales are really needed. 

Recommendations for the Coming Y e,ar: 
1. Make every effort to purchase scales. 
2. Arrange to have a hot lunch during the winter months. 
3. Plan to enter Poster Contest. 
4. Observe Child Health Day by holding some kind of a com

munity health meeting. 
5. Keep up the splendid record which this school now has. 
6. Keep, Smith Creek a Gold Star Community. 

South Fork 
* A Gold Star Community 

Number of children enrolled in the fall __ ________ ______ ___ ____ ·-·-- 7 
Number completing the demonstration __ __ ··-·-------·--··-·-·-··- 8 or 114 % 

~---PER CENT---

Oct.1931 

Normal (N to 20 % above) --·------··---·--- 71.43 
Slightly Underweight (1-6 % ) ---···------ 14.28 
Seriously Underweight (7-9 %) --··-·-··- 0.00 
Danger Zone (10 % and up) ---·------- ---- - 14.28 
Overweight (21 % above and up) --··· -· - 0.00 

April, 1932 Safe Zone 
75.oo 1 87 _50 12.50 f 
0.00 
0.00 

12.50 

99.99 100.00 

l 08p 
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South Fork has been in the Keep Growing Demonstration three 
years now, and each year has been a Gold Star School. The first 
two years it was an All Year Gold Star Community, but this year 
one child was dangerously underweight at the beginning of the 
term. The increase in up-to-weight children since September 
is 3.57 per cent, and the decrease in the number of those in the 
Danger Zone is 14.28 per cent, which far passes the State's goal 
of 5 per cent decrease. 

Miss Leora Winchell, the teacher, is much interested in health 
education, and has correlated the subject with the other work in 
her curriculum. The hand washing carrnpaign was a part of the 
school program, and the children have learned the value of cleanli
ness and sanitation. 

South Fork has not had a very successful hot lunch program 
thus far, and we hope that next year the children can bring ther
mos bottles to school or else find a means of reheating jars of 
soup in the schoolroom. The school also needs a scales and we 
hope that a bathroom balance can be purchased by next year so 
that the children may be weighed regularly. 

Recommendations for the C01ning Y ear : 
1. Plan to carry on a hot lunch program. 
2. Plan to purchase a pair of scales. 
3. Continue being a Gold Star Community. 
4. Observe C:p.ild Health Day with a health program. 

Spanish Ranch 
*A Gold Star Community 

Number of children enrolled in the fall _______ ____ ____ _______________ 5 
Number completing the demonstration _________ ___ ________ __________ 4 or 80 % 

~---P ER CEN'l'---~ 

Oct. 1931 
Normal (N to 20 % above) __ ________________ 20.00 
Slightly Underweight (1-6 %) ____________ 20.00 
Seriousiy Underweight (7-9 %) __________ 40.00 
Danger Zone (10 % and up) ________________ 20.00 
Overweight (21 % above and up) ________ 0.00 

100.00 

April, 1932 

25.oo 1 
75.oo r 

0.00 
0.00 
0.00 

100.00 

Safe Zone 

100.00 

Spanish Ranch is a school on one of the famous big ranches of 
northern Elko County and has an unusual good report this year. 
The number of children who are up to average weight for age 
and height was increased 5 per cent, which just meets the State 
annual goal. The number of children in the Danger Zone was 
decreased 20 per cent, which is four times the State annual goal. 
It is a remarkably fine showing that all the children in the Danger 
Zone should have gained out of this class in one year. All the 
children in this school are now in the Safe Zone, which gives 
this community a Gold Star standing. 

These children live near the school and go home each day to 
a hot noon meal. They drink plenty of milk and eat a variety of 

P_age 108 
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fruits and vegetables, go to bed early, and do not have many physi
cal defects. One little girl has a defective throat, which is to be 
corrected this summer. Spanish Ranch should be able to contin.ue 
its fine record with such good community cooperation. 

The school gave a Child Health Day program this year, which 
again shows good community interest. 

We do urge the district to purchase a small bathroom scales so 
t hat t he children may be weighed regularly as the Extension agent 
cannot visit this part of the county in winter, due to the roads 
being blocked with snow. 

R ecom1nendations for the Coming Y ear: 
1. Plan to purchase scales. 
2. Continue all the fine community cooperation in the interest of 

good health. 
3. Keep Spanish Ranch a Gold Star Community. 

Sprucemont 
* A Gold Sta.r Commiinity 

Number of children enrolled in the fall ______ ____ __ __ __________ __ 5 
Number completing the demonstration ___ ____ ____ ___ __ ____ ________ 5 or 100% 

~ ---PER CENT--- ~ 

Sept.1931 
Normal (N to 20 % above) _______ ____ _____ 40.00 
Slightly Underweight (1-6 %) ___ __ _______ 20.00 
Seriously Underweight (7-9 o/o ) __________ 0.00 
Danger Zone (10 % and up) _______ ____ ____ _ 40.00 
Overweight (21 % above and up) ___ _____ 0.00 

100.00 

April, 1932 

60.00 1 
40.00 1 
0.00 
0.00 
0.00 

100.00 

Safe Zone 

100.00 

Sprucemont is our banner school this year in Elko County. In 
September, 40 per cent of the ,children were in the Danger Zone, 
a nd in April there were none. This is eight times the State annual 
goal. During the year there has been a 20 per cent increase in 
number of -children who are up to avel'lage weight for age and · 
height . This is four times the State annual goal. This is cer
tainly a most excellent record for one year's work, and is the 
result of persistant community effort. 

The teacher, Mrs. J. L. Vandiver, who also acted as local leader, 
is largely responsible for the r emark~ble su0cess of this little 
school high up in the Spruce mountains. Early in the fall a 
health proj ecrt known as the "Bank of Health" w•as adopted by 
the school ·children. An e.mpty gasoline ie1an was made into a bank 
and ea1ch day the children were ins;pected for ,clean hands, clean 
bodies and clothing, and were questioned on the practice of food, 
sleep and other health habits. They were then given credit slips 
which they deposited in the bank of health. Failure to observe 
the health rules gave them withdrawal slips. The children took 
turns acting as the little Red Cross nurse who did the inspecting. 
~ivalry has been keen and the bright dean faces, well-brushed 
heads, and rounder, :t1uller little bodies have been the encour:aging 
reward of the work. 
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The school joined the Junior Red Cross this year and has been 
corresponding with rchildren in J 1apan, Samoa, the Philippines, 
and other ,countries. This too has made the children's lives at 
Spruce·mont more real and interesting than ever before, as well 
as increasing their interest in health. 

One little girl, Faye Lewis, has made the most outstanding 
individual gain in the county. Faye gained 15 pounds this yeiar 
and went from 20 per cent below average weight to less than 1 
per cent below. .Her poster entered in the county Keep Growing 
Poster Contest was awarded first prize. 

The parents, too, have done much to he1p the ,children to gain. 
One mother prepared eggnogs for the children to take to school 
for inter:mediate nourishment. Most of the time the children 
could go home to hot lunches at noon, but when this was not pos
sible they brought foods which could be reheated on the stove in 
the sichoolroom. A Child Health Day program was given the last 
day of s-chool. 

All of Sprucemont is to be congratulated on its fine interest, 
spirit of ,cooperaition, and ability to get things done in this health 
work. 

Recommendations for the Coming Year: 
1. Keep up the splendid work. 

Wells 
Number of children enrolled in the fall __ __ ______ ______ ____ ____ 172 
Number completing the den1onstration _______ __ __ ______ _______ 175 or 101 % 

-------P ER OENT-------

Sept.1931 
Normal (N to 20 % above) ____ ____ _______ ___ 31.98 
Slightly Underweight (1-6 % ) ____________ 27.90 
Seriously Underweight (7-9 % ) _______ ___ 12.79 
Danger Zone (10 % and up) ____ ____ ______ __ 27.32 
Overweight (21 % above and up) _____ __ _ 0.00 

99.99 

April, 1932 

46.29 1 
26.28 1 
11.43 
13.14 

2.86 

100.00 

Safe Zone 

72.57 

With a little more effort this year Wells m\ght have been a 
Gold Star Community. However, the results are very much 
better this year than last. 

We find that during this school year there was an increase of 
14.3 per cent in the number of children who are up to average 
weight for age and height, and a decrease of 14.2 per cent in the 
number in the Danger Zone. This is nearly three times the State 
annual goals. We are very glad to find this outstanding improve
ment in Wells, since the condition of the children was very unfa
vorable in this community last fall. 

A, new school building, modern and adequate in every respect, 
was opened for the children in the middle of the year, and is, no 
doubt, one of the reasons for th_e improvement in the children's 
weights, since it offers ideal facilities for study and school work 
with its good lighting and ventilation and sanitary conveniences. 

Mrs. H. R. Gilmer, the Keep Growing leader, is to be commended 
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for the fine work she has accomplished with the children in her 
faithful work. The teachers, too, have helped in the health work 
by correlating it with their subjects in the school and by helping 
to create a better health consciousness in the entire community. 

Quite a number of physical defects are being taken care of 
in spite of general economic conditions. Forty-three children 
have had dental work done, three have had tonsils and adenoids 
removed, and one has secured glasses. 

Wells was well represented in the Keep Growing Poster Contest 
and seven children were given distinction for their excellent post
ers and fine weight curves. The school also held a health program 
in observance of Child Health Day early in May . 

R ecornmendations for the Coming Y ear: 
1. Arrange to serve milk at school to the most underweight 

children. 
2. Try to secure a cot so that some of the thinnest children 

may have rest periods at school, to prevent overfatigue. 
3. Keep up the good community cooperation in behalf of Child 

Health . 
. 4. Strive to be a Gold Star Community. 

ELKO COUNTY SUMMARY FOR THE YEAR 1931-1932 
Community and County Results Compared to State Goals 

Children Annual State Goals I Ultimate State Goals 

-
P er cent 
c hildren 

Inc rease in Decrease in now in Per cent 

Com munities number of number Safe Zone. children 

E xam- Com- Per cent "Normal" in Danger (''Normal" now in 
Com- and Danger 

ined pleting pleting children. Zone. Slightly Zone. State Goal State Goal 
+5% -5% U nder- State Goal 

w eight) 10% or less 
State Goal 

I 75% 

Boulder ____ ___ ___ __ __ 14 14 100.00 + 14.28 0.00 78.56 14 .28 
Carlin* .. _____ _________ 167 134 80.25 +11.68 -10 .06 76.12 9.70 
Contact_ ___ ____ - ---- 47 44 93.62 + 5.71 + 0.94 72 .72 18.18 
Elburz ___ _______ _____ 8 7 86.49 + 5.35 + 1.79 71.42 14 .29 
Fort Halleck __ ____ __ __ 6 7 116.67 + 7.14 + 28 .57 57.14 28.57 
Halleck ______ ________ 11 12 109 .09 + 29. 55 + 25.00 75.00 25.00 
Jack Creek ___ _____ __ 9 12 125.00 +23 .23 -5 .56 84.33 16.66 
Jiggs __ _________ _____ 3 3 100.00 + 33.34 0.00 66 .67 0.00 
Lee** ______ ____ __ ____ 4 4 100.00 - 25.00 0 .00 100.00 0.00 
Metropolis _______ ____ _ 48 44 91.66 -2.09 + 1.90 56.82 22.73 
Midas -- ··--- _______ __ _ 16 14 87 .50 + '7.14 -4.46 57.14 14.29 
Montello __ ____ _______ _ 72 70 97.22 + 1.15 -0.79 62.86 21.43 
North Starr __________ 10 11 110.00 + 15. 45 -22.73 45.45 27.27 
Panama** ______ ____ __ 5 5 100.00 + 20.00 0.00 100.00 0.00 
Rabbit Creek* ··-- · ___ 6 7 116.66 +21.41 -16.67 85.69 0.00 
Ryndon ____ __ __ ______ 4 4 100.00 -25.00 + 25.00 50.00 50 .00 
Smith Creek0 

··----- - 5 5 100 .00 0.00 0.00 100.00 0.00 
South Fork* ··--- - -- -- 7 8 114.29 + 3.57 -14.28 87.50 0.00 
Spanish Ranch* ______ 5 4 80 .00 + 5.00 -20.00 100.00 0.00 
Sprucemont* ________ 5 5 100.00 + 20.00 -40.00 100.00 0.00 
Wells __ __ _____ _______ 172 175 101.74 + 14 .31 -14.18 72.57 13.14 

County totals ____ __ ___ 624 589 94.00 + 9.93 -6.71 71 .64 14 .60 

*Gold Star Communities. ~'*All Year Gold Star Communities. 
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(q) oods Qnd utrition. 

Keep Gro ring 

N ne years of accumu ated interest and cooper
ation on this project in Elko a ounty, have increased 
the so pe oft~ work from four communities with 225 
children of twenty-one with 624 youngsters. Another 
evidence of growth is the addition of the very valu
able services of th field nurse, rs. Ebba D. Bishop. 
of the Nevad Put:Uc Health Aasooiation and 'State Board 
of Health. line years ago this project only included 

ight achievement and nutrition t aching. The past 
to years the work has been b~e to also inolude in
~pection of physic 1 defects beoause of the generous 
cooperation of these two heu.lth o .. gencies and the per
sonal interest of Mrs. Bishop. For this we are very 
grateful. 

The ·t te Ten Yeax Report which is appended to 
the annual oounty report gives in detail the results 
of this ,oxk in Elko Oounty as well as that in the 
rest of the State. 

A health program or course of study for the rural 
schools of Nevada is now being prepared by the agent 
nd will be ready for use sometime this inter. 

Sumlliary of result; 

Number of children included.......... 624 
Leaders assisting with projeot....... 21 
Days devoted to work by gent........ 72¢ 
News articles published.............. 15 
Home visits.......................... 63 

ethod demonstrations held........... 
6

2
2
5 

Result demons·trations o .srried on..... 4 
Increase in normal children •••...•••• f~.93~ 
Decrease in dangerously und r eight.. -6 .-z1% 
lumber in Safe weight zone •••••.•.•.• 71.64~ 
N1;.l.lllber in dangerously underweight olass 14.6oj 
Schools having hot lunches .•••••...•• S5.71% 
ehools having supervised sohoollUnoh. g5. 71 % 

Schools observing Child Health Day 
with health programs.............. 12 



ELKO COUNTY. NEVADA 

Keep Growing (continued) 

THE NUTRITION OLASS AT CARLIN 

A story of the nutrition class at Carlin must 
needs b a story of achievement for Mrs. w. O. 
Owens, a le der among leaders. There will never b 
reward in this world for the generous giving of time 
and energy of this leader of the Keep Growing work 
at Carlin. Mrs. Owens will have to receive her gold 
medal in heaven. 

For nine years Mrs. Owens has weighed and meas
ured Oarlin sohool oh1ldren, has helped the oonunun-
i ty to feed and clot,he those who were destitute and 
has assisted in the teaching of food and health 
ha.bits in volunteer service in the Keep Growing pro
ject. In this time she has worked with more than 
1200 children. For two yea~s she has conducted a 
special nutrition class for those who were most under
weight and both years has brought the Oarlin school 
up to the Gold Star standard. 

Figure No. 16. Forty children in the nutri
tion olass at Oa:rlin with their leader, Mrs. W. o. 
Owens. 



Keep Growing (continued) 

THE NUTRITION OLA SAT CARLIN (continued) 

This pa.st: year the:r were ·. forty ohildre_ in 
this cl sa h1ch received a gl ss of milk in the 
middle of the morning at school and about twelve 
who er giv n ood liver oil. In September only 
62 _g1, of th children r.ere in the Saf.e Weight 
Zone, and nearly 20% were dangerously underweight. 
For six months the speoial nutrition class was 
oonduoted and the number of "normal" children in
creased 11.7~ while the number dangerously under
weight deoreaeed 1oi. This is one of the most 
rema.rka.bl achievements in the State. 

'i'he outstanding work of the Oarlin Sohool 
h s been due to the plendid O'Oopera.tion of Mrs. 
Owens ith the Extension ervioe • 

••••••• 
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Ke p Gro ring ( continu d) 

This letter from one of the e chers show 
the spirit of cooperation in the schools. 

Dear iss Brenner: 

Deeth, evada 
pril 7, 1932. 

For Ohild Heafth Day, of oourse we 
shall have a program. M~s. Mo ullen, 
mother of 4/14 of my school, and ol rk 
o~ tne board, thought that this program 
would b "just thv thingK for nt rtain
ment of the ta.rr Progressiv Olub, whioh 
she ant rtain in lay. Of cou:rse I a.gr •d 
for HEALTH is one of my hobbies, and we 
a.re eui- to htive even a bigger audi,enoe 
than is usual at our school entertainment s, 
including the Valley ladies and Deeth as 
well. 

Of oour ewe are anxious to have you 
present, and more over to have you speak 
to the children and mothers. The date is 
Friday, May 6, at two o 1olook at Starr 
Valley school house (on Boulder Creek). 
(I am expl1oit, since last year the affair 
as at North Starr. We are having that 

gt-t ogether tomorrow, with a ball game 
after rds). 

Tomorrow is weighing day. I shall 
have one of the children send you the 
weight . They like that privilege. We've 
been trying a point system for lunohes. 
It ha created muoh interest. 

I hope you'll stress early bed time 
for underweights. I feel that this ia 
perhaps the point upon which 1 get least 
oooperation. (And we 1re miles away from 
movies, too!) Some more dental correction 
and another pair of glasses this term a.r 
goals attained. 

Cordially yours, 

(signed) SYLVIA OLDMAN UPWALL 

112 



K<(:1JPp Gro,; ing ( continued) 

Ohild He 1th Day w ~ celebrated in twelve of 
the twenty-one school of th oounty this year. 
Plays, songs, drills, xeoit tions and health reports 
made up the programs. 

Figure No. 17. Children at Jack Oreek school 
in an out door play that they put on in observance 
of Child Health Day. 

F~gure lo. 18. Cast for the Trial of Jimmy 
Germ, given at :M.ay Day Program at Boulde-r School. 
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Ke p rov~ing ( continu d) 

The t r V 11 y Progressive Club, conurunity 
wo n's olub cooper .. ted vith the school in giving a 

ay Day Program at which thes reports were given by 
the children themselves. 1f y adults attended and 
twenty-to children • 

•••• •• 
HAL H REPORT OF OUR OHOOL 

Heal th iork began with the fi :rat day of sohool. 
We have a daily morning inspection. We must have a 
clean handkerchief, clean hands and nails, olaan neok 
and ears, olea.n teeth. An individual rvoord is kept 
f o:r ea.ch pupil, Rae Scott ha.s the rnost nearly per
fect record, hc..v1ng only received "b~dmarka• twice 
in the hole year. 

Noon handwashing has been a feature for a year 
and a half. Water is warmed on the stove during 
most of the term, when a fire is necessary. This 
ater serves two other pu_rposes: (1) It heats jars 

of cooked food brought from hom making a hot lunch 
supplement available even to those ~ho do not have 
thermos bottles; (2) It also hunidifies the air, 
heated air being too dry for health unless hunidi
fied. To sa -e expense, towel were brought from 
home when the supply of pa.per towels was exhausted. 
This is not so s"'"'tisfactory as the p per towels whioh 
are used but once and are always olean, strictly in
dividual and easily disposed of. 

SAM MClWLLEN 

II. 

Th purchase of a bathroom soalo ma.de a connected 
monthly growth record possible. 

Introduction of a point system for rating lunohes 
in Karch has led to better eating habits. Although 
good lu.nchec were sent from home, the children did not 
always strive to eat an adequate lunch. 1asting food 
and "piecing" have been largely eliminated. Ea.ch child 
lists his lunoh by points. If he finds he cannot eat 
the entire lunch he must subtract the leftover points 
from his total. 
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eep Going (continua) 

HE H P~"'P0RT OF OU~ SCH;OL (continued) 

Milk nd hot disuea re stxess d by giving thee 
it ms t11e great~at point va.lu • Un a ten c " eta c n
oel sandwich score. Candy or pickles ubtr ot. 
Brown bread adds to tne score. So does lettuoe. Des
sert, in ny ahount, counts only one point, unless it 
is ct.Ooompan1ed by oxeam,whioh adds a. point. 

Rivalry is keen. The ohild ea.ting the best 
lunches for a ,eek is inspector of slips for the fol
lowing week. These insp otors have sh rp eyes that can 
opy every uneaten cru.:ab. 

Ether arian Weat1ers made th best gain in our 
chool. he gained lOl pounds from Ootober to Ap_il. 

Participatj_on in the state-wide poster contest 
for rur 1 school children aroused interest. Six of 
our pupil qua1·r1 d, and sent their big posters to 
Miss argar t Brenner, County Extension Agent, who 
supervises the K ep Gro ing work in Elko County. 

HUGH OWJLLE 

II!. 

rs. Ebba D. Bishop, field nurse for the Nevada 
Publio Health Assooiation, visited our school ith 
is Brenn r, October 7, to launch the Keep Growing 

campaign for the year. The Nevada Public Health 
sooiatton fostered a handwashing oampaig.n this year. 

rs. Bi<hop was pleased. to find us washing hands in 
the approved fashion - not a fashion at all in the 
majority of rural schools, she said. 

In fact, lrs. B·shop rated our small school 
second only to Minden in gen :ral heal th pro gram, and 
first in~ statt1 for dental oorreotions. 

Esther Marian feathers began the term with glasses 
fitted during the summ r. 

Freddie . oott was fitted during Christmas vacation. 
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K Go in (co tinu~d) 

HEA¥TH .~PO lo~ OU SCHOOL {continued) 

[ n children reported having had dentai ork 
done during the summer. The folloving have had 
so e one his winter: Sammy McMullen, Rae cott, 
Elenor eather-. 

It 1 folllld that th following children were 
vaccinated ~ inst small pox. Sammy McMullen, Hugh 

oMullen, sther arian Weathers, Rae Soott, Eleanor 
eathers, Joe cllu.llen, F y McJullen, Jimmy Bird, 

Gl dys Bird, Bonnie Scott. 

RAE SCOTT 

IV. 

Health ·nstruction, except in the upper grade 
Hygien cle~ss, is incidental, bu.£,. no~ accidental. 
Daily h alth inspection aims at habi~ formatio. 
Lunoh point give diet instruction and application. 
The libr ry oontain the following health reader 
h1ch practioally all the ohil ren have read: The 
af ty Hill of H alth, Building My House of He 1th, 

The Road of Health to Grown-up Land, Boys and Girl 
of Wk -up Town, A Journey to Health Land, A Tale 
of Soap a.nd a.ter, The Animal Way, After the Rain, 
and h etropolitan )other Goos. 

e read A Journey to Health Land aloud, taking 
turn r ading a chapter each day. We played the 
story. \Ve drew pictures about it. 

Our Hallow'een play wa about health habits. 
Me have written poems about h alth. We all want to 
be he 1 thy and "keep gro ing•• • 

RUTH JEANMEY 

v. 
Do you buy health Ohristmas seals whioh coat 

a penny apieo? If you do, you are helping to pre
vent tuberculosie, a terrible dise se, as you know• 
but one which can be cured, if treated in time, and 
better, one that can be prevented by good health 
habits. 
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Keep Growing (continued) 

HE LTH REPORT OF OUR SCHOOL (continued) 

Money from the sale of these seals ia used to 
help tuberoulosis patients. But muoh of the money 
is spent in teaching boys and girls how they may 
keep themselves from getting tuberculosis. It 
likes to attack und rweight persons, and those who 
do not gt enough fresh air. 

A battle against this enemy is led in this 
state by Mr. Bishop, the Nevada Public Health 
Association field nurse. Some of the stamp money 
helps to pay he:r so that she may help us ·. 

Aren't you glad you bought health seals last 
Christmas? 

ELEANOR WEATHERS 

••••••• 
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X p Growing (continued) 

Faye L is ma.de the best. gain in the county. 
i hex own story. 

Sprucemont, v d 
ay 11, 1932. 

is argaret Brenner 
Elko 

va.d. 

Dear Miss Brenner: 

Do you remember that 
11 ttle skinny, dangerously 
underweight blonde up at 
Spruoemont? Well, you 
ought to see me now! 

"Believe it or nott I 
have gained fifteen pounds 
this winter since the gth 
of September, 1931. I 
went from 20% below normal 
to normal. 

Here is my s.tory. My 
teacher, rs. Vandiver, 
was anxious to teach good 
health habits in an i.nter
esting way - also how to be 
good oitiiens and how to be 
thrifty. So she planned a 
iaank of Health". e get 
or dit as "depositsn when 

Figure No. 19. 
Fa.ye Lewis. 

e do right things and get 
"withdrawal.- for things 
that e do wrong. At the 
end of eaoh month we get 
•1nterest• if our health has been so good that we 
have been neither tardy nor absent. Each week a 
different pupil known as the "Red Cross nurse" 
makes the inspection. 
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Keep Growing (continued) 

aye Lewis 1 Story (continued) 

P{tge lli9 

Of oourse, in order to get the big
gest credit in my 0 Bank of H.ea.lthu, I' had 
to do all the things for hioh credit was 
given every day. So in this way my 
teacher showed me the way. 

Here 1 the way my parents helped. 
My father worked hard every day to mak 
a living for his family. He provided the 
vegetables, fruits, the ood liver oil, the 
milk and etc. My mother planned the meals 
so they ere well balanced.. She reminded 
me when it was my bed titt1$. She planned 
that there was plenty of hot water for m.y 
two baths ea.oh week. What more could. my 
parents have done? 

And Miss Brenner, I want to "thank you 
for your part in my improvement. I know 
you are interested in every school. It 
helps each of u to try harder after you 
tell us how important it is to have good 
health. You enoouraged us to do all the 
right things. I hoFJ-8 and believe I can keep 
in the Safa Zone. 

I hope many othvr children in Nevada 
can gain as much or more than I have gained. 

We a.re all gla.d when you visit our 
school. Burry and oome again. 

(signed) FAYE LEWIS 



eep Groin (continued) 

Figure No. 20. The children e.t the Sprucemont 
School and their Bank of Health. 
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Keep Growing (continued) 

THE KEEP GROWING POSTER CONTEST 

Every year a health poster contest is carried 
on in Elko Oounty among the schools whioh are en
rolled in the Keep Growing pro j eot. This year 
eighty-two posters were submitted. Fourteen of these 
were then entered in the State oontest with the resul t 

that Fay Lewis of Spruoemont 
won second prize with her 
poster of the Bank of Health 
in Division A of the contest, 

U and Angelo Aquirre of Ryndon~ 
won fourth prize on his pos
ter in whioh he tells Dad what 

Figure No. 21. 
First and second prize 
winning posters in 
Division A of the oon
test. 

Two divisions of 
the contest were held 
this year. Division A 
was for those children 
who were dangerously 
underweight at the be
ginning of the contest 
and who brought their 
weight up to normal while 
already normal in weight·. 

to eat. 

K P GROW ING 

MILK AND MOR E MI L K, 

IF YOU PL E A SE, 

D E VELOP S TURDY LEG·s 

L I KE T HESE. 

Figure No. 22. First 
and second prize winning pos
ters in Division B of the 
contest. 

the B Division was for those 
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PLANNI11:G '111-iE SCH0OL LUNCH 

nThere may be normal nutrition 
without health, there cannot be health 
wj_ th out no:-·mal nutri ti en". 

·· l)r ~ L. Er:rrnett Holt. 

The child's school lunch sto~ld be planned as carefully as 
any other mea\:-- It sn6u1d ·s1ip·pr:vat l~~~st·-~:;~n_~_::-yJ-iird of the-food 
needs of the day ., 'l'he schoo} child vrorks [l~d I,~.f .. y s ha-rd:- He
needs a·sub st·ar..tia.l and palatable lunch , Durir:.t~ -~he cold snowy 
days, it is just us necessary that he have something hot at noon 
as it is for the f amil~T vvho stays at home to have a warm meal. 

The Lunch Brought From Hoffie: 

The packed lunch ma,r con~ain sandwiches, some vef':setable or 
fruit, ~ilk and a healthful sweet. A raw vegetable or fruit adds 
much to the nutritive value cl the lunch, E:t1ch food s}·:: ould be 
wrapped se7arat2ly in a waxed paper, and a ~apkin should be in
cluded. The lunch box should. lJe one that can be scalded daily 
ar.r.d so kept clean and free fron1 cdors . The box sh,'Juld not be air 
tiisht. IJilk should be carried in a tight:i.y covered bottle. 

There are three wa--·-s to serve a hot dish at school: 

1. The pint jar :-1ethod: Ea,:;h child and the teacher brings 
from hor::ie a pint fruit jar of so:-:1e i'ooQ which can be easily re
heated at sc~ool. Cocoa, soups of all kinds, cooked vegetables, 
stews, etc. are excellent d.ishe s to reheat and provide the be st 
ki ... -_t d of a hot noon day dish. At recess time the pint jars of 
food are put into a pan of lu1cewarJ.n water, placed on the ordinary 
heating stove and thoroughly reheated. At noon ~a ch child re
claims his own jar, takes it to his seat, and eats it with the 
res t of h is lunch brou$ t from home. 

2. The thermos bottle method; Each child :,-nay bring his 
~ot dish already hot in s thermos bottle. 

3. Preparation of the hot dish at school: The chj_ldren may 
bring the different ingredients for a soup or stew fron home and 
they the@selves, with the supervision of the teacher may prepare 
the h~t dish at school. w· th good organization this is one of 
the best wa-rs to serve school children a hot lunch. 



• 

The children may work in teams dividing up the work of food pre
p2ration, clearing a~rva" e.nd v:ashing dishes., Def~nite equipment 
and r.:ore time is nJc8ssar~r in ::;p,rving a lunch b:r this method. A 
co::-.1plete list o:' e~LU:i.pment needed by the school may be found in 
Nevada Agricul tu:r:-•r::-.1. ::t·>"-~ension B·.1J J.etin No~ 58, ffrrhe Hot supple
:··:ent to the Schoc:1

_ ~~ur:.ch 11 
u 

Suggested Men1-1s for th2 :~cl1.ool Lunch Box: -·- -----···...,_~,..-.-· .. - · .. - ·-· - ~·. -·----·------- .. ·--·-

(Use whole \V~83.t bread ic at least one sandwich each day). 

Peanut-butter s~1dwich 
Cold meat sa~twich 

Tcria to ( raw or cG:.:n ecJ 
Banana Oatme&l ~ookies 

Milk 

Jelly sandv,i ch 
Egg sand7vi ch 

Orange or appl8 Celery 
Chocolate mil~ shake 
Butterscotch cookies 

Cheese sandwich 
Bacon & toma to or Bacon & lettuce 

Eandwich 
Baked custard 

,.ir· 1k F:.l 

Apple 

Salmon or Tuna fish sandwich 
Lettuce sandwich 

Chocofla te Blanc r.:ange 
D3..tes or fi gs 

l,1:i lk 

Prune sandw1ch 
Chicken or cold ::-oeat sandwich 

Raw car·rot 
Rice pudding 

i.:ilk 

Cottage cheese sandwich 
Grated carrot sandwich 

Cup cake 
Orange 
Cocoa 

Potato soup 
cold me8t sand7viuh and 

J e 11 ~/ s a ~-.i c1:Ni ch 
Rn',; fruit 

Choc oiate drop cookies 

Crea~n. o::' 1 irna b9an soup 
Chopped catbage sandwich 

Che0 se sandwich 
} .. pp J. ~~ 

Sponce Ce.ke 

An.erican Chop suey 
Bread and. butter sandwiches 

l : i 1 k ch o c 8 lat e bar 
Milk 

Sal ... 1on ~ 1;ick}_e sandwich 
veget 3ble so~p & crackers 
Banar...a Sub·:lr cookie.s 

tiilk 

Beef stew with vegetables 
Bre:_1d and butter sandwiches 

Raw car.rot 
Ginger cookies 

Hilk 

cream of to rr1-J.. to soup 
Cheese sandwiches 

Lettuce sandwiches 
Fe aches 
cookies 

Suggestions ·for Variety in_E,9-ndwiches: 

Cottage cheese snd jelly or jam - Boston Brown bread. 
Chopped hsrd cooked eggs, few chopyed olives, s~lad dressing. 
cocoanut,chopped dates, nuts and orsnge juice. 
Fig sandwich filling ( 1 C figs cooked to paste and~ C 
chopped nuts and enough milk to spread easily). 



Peanut butte::- , -9ic1<:le and salad dr e csing. 
To:riato, letTl~_C8 9.:nd b:1cono 
Sa l:'.1on or t u:r.s. _:> i _ sh, ce ~ 3r :/ , 1 ettuce o nd sala,i dressing. 

C
o 1 d O t _,_ .,.., , ·,, o..,,., .. ., e o. + ., 0 n f :,1e Q. • ' J • t:', L,_,:_: .L c. L ✓ V · - Q. • 

~rr:itte ,..:J r 0 , ; • 1·,~ -y. ·r ~t 0 ,-;;, -i -·-i, , -~·-t ; :-,--:i o::lresC' -i--·,c 
'-"' <...J.. \.,l .:_.t \'f .... - J. . 1,.. .. .J},_) \\._.,_ , ,.... 1) ... --' ~ f. . L .) -l...L l. 0 0 

Ch OD Pe d C 
.- -h - .. - c.J' e •" l t h r-- r, 7 .--, ~ 1lr e C c• • j . ...., t:.: 

.__ C!. lJ ,v '_;·f:J V 1,,. 1·_t .
1 

.. u .... ,. oU ._ J_t_:, 

8nic1.(en and ::.: elery chn):•'fr::i .. f.al ·:1.c. c~~~ss sing. 
Cheese sc:1.nd w~ch ~'ilJ.1. ng · .:::· &1f:J n b 1·E·D.cl, 

Pl
~,,ne s Gn ;:.-~,; . .., , . f -;-.1.~i·r,,..,. · .. ,-! ct·c .... , ·-JE: ' ,., ·>runes 1 t lem,on 

LU ..:.. ( .,1.~ ...- J\ - 'J - .i. -'- -1- . J t.) ', J_ \_' l _:_..J l: ~ u . ..t - j 4, 

~u1 ce, 1 T '_;J: c?J 1ge m2. :T:1•J. -~ -:·.6.e ) , 
Chopped da ~'-:~~~i, figs or ·c:.isi..ns, or m:xture of same 
mo1stsnec. wt ~J1 e no u ~h e1.- c::.1.r, o:ro.ted :iilil l<: -~o Epr 2 ild easily -
gra:iara brsa j 
Gr c.11nd., GC JO•-."~i_\;~ ~/cs.l, ra,;1 c e.:rrots 0.11 6. ca :1_ery, f'alad dressing-
w h c.., l. e v1 ~ e L t 'J J - e 2. d. ~ 

f: uggcs-ce •i n ... ..,, t :-=;j_she s Vi:1 .i. r,h ~2-,1.~1 b9 :1J~ought To .--:;chocl in 
The:r:~~§ R.2_-t:. t_:\~_g ___ o ~~ }1int ,T c.~:~-s __ ,Jr ___ ·;/~1.i.ch_M:..Y __ _ ~:=-: :i·✓ re;i ~:1 = . ' ed at School: 

Co c0a ·- 12 3er~Jing s 
3 q_t .. riilk 
~ C co coa 

1 C sugar 

::; t so.l t 
1 ptu VH:.tt3r 

Put cocoa, sugn~ and salt in small sa~ce pan ~nd mix well; 
add water and eoo7( slowly over d j_rect flE:-.:ne fc:r- fl"'.7 8 minutes. 
Add milk to cocoa ~ixture anJ heat to just under scalding. 

Chocol ~te t~i ik S~3ke - ~?, servi:n.g s 

Use sat1e ingr8dients as fc.:,r cocoa. t''.hill the cocoa syrup 
and add cold wat e r and cold ev~~orated ~ilk in place of boiling - -
water. Shake 7lxt ure in a fruit jar or wh·.p with an eg~ beater 
until thorou r~hly b l ended. 

To:.::18.to Bis ,~ue -· 12 2s :::."vings 

! C 
3 t 
2 T 

thru sisve 
tao j_oco. 

sugar 
i C butter 
-S: 

l.} q_ t . hot milk 
1 onion 
3 S]rigs p arsley 
Bits of bav leaf 

V z t soda 

Heat strained tons.toes in double boiler. Add tapioca, salt 
and sugar and cook 20 minutes or untiJ ta,ioca is clear, stirring 
freq_uen tly. Add butter. Sc lad r:iilk VJi th onions, pnrlsey and bay 
leaf. Re~1ove sear:oni:.:r,s fro: ·_·l milk. Add soda to to:.Ja to mi::tu::·e; 
when ready to s e rve stir gradualJy into hot nilk (never stir milk 
into ton~to as it may curdle). Taste and serve with toast or 
crackers. Tonsto soup thickened with tapioca is easier to make 
than one thicken ~d with a white sauce. 
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Crea2 of Spinach Soup - 12 servings 

6 T butter 
6 T flour 
l d.. ,"Tl ..... ,, -,, + 

2 _;_ uu .. .J 

2~ qt. milk 
l½ lb. spinach 

1Iel t butter i:: ... dc 1 .;,ble boileT, stir in fl.our and sr.l t and ~nix 
until srG.ooth. Ade~ ::iill-~ gradual:-'.·_i.r, stiI·r1Y1£?: constantly, and cook 
until it has thickened, st1Tr ,_:::-v; occ3.s1CLJ._:_ 1y ciu:ring the cooking . 
While nhi ts so.uc e i3 cookin.g ~i ,"'.:;h spinac .:1. 1n clean 718. ter sever3.l 
ti ·es or until a 1_1 sand is 01.._t-',. Put sp:u1ach in so.uce po.n o.nd 
cover it ( do no-t; c.d.d an:r ·~73t ur·, cook it rii rectly over flnme 10 
or 12 :-1.inutes o.f-cer it beg1n ' to boil. Rub spinach through 
sieve and ndd to ~bite sauce. 

Pea soup - 12 servings 

1 No o 3 ca.n 2 qt. milk 
1 '11 salt 1,_ C outter -3- -'r 

1 c::s,~- J. 1 l 0111011, sliced l C flour . _) __ , - -1... 4 

Er~ty can of pe~s into sauce pan, add s~:t nnd mash well 
with po~3to nashero Add onion and 2 qt. of ~ilk nnd let si m1er 
on ·)_sb2stos ni:tt for 12 to 20 minutes. I-1ecinv1tile heat re• ainder 
of :::.ilk iri double boiler. r::-isli. neus thru a_ co •::trse sieve 2nd ndd 
~tr3ined li ~uid to hot ~ilk. 

Wash and dr~:- sci.uce pan. I-~elt butter in it, then add flour 
gradually, stirring well~ Have reajy 2bout a quart of the hot 
soup in the pitcher :J.nd when flour 2nd butter have bubb led up, 
but .. o t brovn1ed, o.dd this 1 ifiuid, s tirr i Df; ·well, As ··-:ixtur e 
thickens, thin \V i th E1or e soup f ror-,L d ,:; uble tr Ji l 2r . Let boi 1 up 
once, then pour into double boiler. Stir wel l and continue the 
heating for 5 to 10 minutes. T~ste and serveo 

Vegetable soup - 12 servings 

1 piece soup bone 
( 1 lb= shin of beef is 

;'.OOd ) 
l¼ at. cold ~~ter ,__, ' 

2~ T salt 
6 C canned to· :":t toes 
B'.'1:r le ·J.f 
Parsley 

3 large carrots, diced 
1 1:1.rge onion, diced 
1 C cabbnge, chopped 
1 l nrge celery stal~s 
4 pei;p er corns 
2 whol cloves 
2 C potQtoes , diced 
1 s~nll yellow turnip,dice 

Cook coup bo~e, ~ater, salt, to:~toes, bn7 le~f ~nd p3rsley 
~bout 20 minutes. A~d all veget~bles exce~t notntoos . Tie 
:? 1:;ices in s--in.11 chees'3 cloth b:i_g 1.nd ?.dd to scup. Contj.nue cook
i J_.:. P: for :"~nother 1--our. Ti--:_e :r~ c.dd pot':'toes ~:_nd co:k until they nre 
tender. 
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futato SoQp - 12 s8rvings 

2 qt. :iilk 
6 good sized potat80s 

2 onions 
! C butter 

Peel and slice ~otatoes and onions; add 1 C ~2ter; cook un
til tender, mash, ad~ butter, milk and seasoning~ S8rve with 
choppe r1 par sle~r. 

·, 

cream of Lima Bean soup - 12 servings. 

1 pt. dired limn beans 
cocked and nnshed 

1 s~all bunch 9~rs~ey,minced 
1 T s1.l t 

1 ctoppcd co.rrot 
1 large sliced onion 
5 C ::-2.ilk 

Add onion ~nd c2rrot to beans and cook for 30 minutes. Add 

~.-ilk, snl t and -:1.nc ed )J< sl ey .. 

1 Q,t. benns 
4 T butter 
1 onion 

Dried Bean soup - 12 servins s 

4 T flour 
1 T :=-:nlt 

corabine flour with vvo.ter into a po.ste, stir j_nto soup; add 
onion. Allow to boil 5 minutes 3nd add buttero 

Aserican Chop Suey - 1~ servingso 

~ C f:1t 
2 pe)Jsrs, shredded 
1 1 b ::11' -==- "'r o ,ff s (~ 11· c ed. 2 o ~•- . .,_ ul: C.1.1 , u 

1 C celery, shre r ded 
1 T so.lt 

3 large onions, sliced 
2 lb. pork in s~all thin 

pieces 
1 C rice, uncooked 
2 qt. stock 

Trv out tho prok f~t in the bottom of the pressure cooker. 
Add r11.ore f0. t to c o,·1ple t :~~ ae 2 sureE1en t. In this, brown. the onions 
slightly, rtdd the shrer1 r1ed peppers, pro]f, mushrooms and celer:r. 
Put in t~1e rice, s~lt and stock and cook for 15 minutes nt 15 lb. 
pre E sure. 

Beef & Vegetable Stew - 12 servings. 

2 lb. boiling beef 
2 l~rge sliced onions 
i C flour 
-..: 

b . l . t o 1~. 1ng wa er 

1 qt. diced potatoes 
2 l3rge diced cnrrots 
2 t salt 

Cut ltLe2t into S"1all ·1 iec 7:~s, renoving the fat. Tr·/ out the 
f :-1.t, bro1:vn the n1eat in it. W1--ien well brovvned, cov:jr vritL boil
ir.: ,c;,; 1~;0.ter :1nd cook. Add veget2bles and snl t, cook 20 :-.1inutes. 
Thicken ~ith flour blended with cold water. 



Chili Con C3rne - 12 serv1.n~s 

2 lb. ground beef 
! C dr:~~ ·1; 1l10'.S or 1)ntter 

1 ;J2 c .'J.n 1<::idney be:ins 
.1. C f::i_ou_r 

2 .c:r e e.r. ~~ c ~•1jer s 
1 large onicr, sliced 

"=.; 

1 ~~ c- ~om 0 to~s 'I .:.) cln ,, " ·- .l \.J 

2:1;._t to ta.ste 

Brown the onion in the cJ r2- 7Y.:.> ir.. ,~ s . Ad.d me :-it, Stir in fl our o 

~hop pe'Jp ;3r s c.nd r~e:_d the~r.:. iN~- -~-. ,1 s~:.e to;'"'l8. to-:_; s to the broYmed neat. 
Cov er with boili~~ ~~ter. ~~ , son . cook 2 t- 3 hours . s erve 
ve r-· hot Vvi th ti r._,_r 0 od 0 er,...., c 1ro"' s U ._..L .,l ·.~. .L u 

- 12 s8rvin0:.s. 

2 C ~0c~roni in 1 inch pieces 1} qt , boi ling water 
2 T s3lt 1 C srQted chee se 

3 C thin to~ito or white sauce 

cook ~3cnro~i til tender, in s~lted boiling wnter . Drain 
in strain 3r nnd rinse with cold water. pc~r ov8~ it thin while 
sauc e or to~ato sauce . Reheat, s~rir~le grate~ cheese over top 
before serving" 

Savor~ Rice - 12 servin~s 

2 onions 
') T butter r,.,; 

2 C t 0 ~" to p -.11:p 4 C cookc 1 rice 
\.) __ 1, ~ 

2 T choi)ped green ue-oper 1 C cel erv cut in p i e ce s - .._ 2 ~· 
Salt i: 0 tnste. 

Bro·~.1n onions in butter. Add reno.ining ingredients and cook 
about 20 ninutes~ 

Potato Chowder - 1 2 s 3rvings 

2 C poto_toes , ClJ_t in 1 large onion c]1oppe d 
1- , n c 1, a i c 0 !± T flour 
,.:.~ I.. .,,l,J.. .,_ V 

3 ('1 boilinfs water 2 qto milk 
\J 

l l rn salt 1 1' p1.r sley chopped 
..L 

4 st r i. p s b 3 Con in s: lCll 1 pl 8 Ce s 

Gook pot ~to2s in ~3t s r and salt in snuce pan . Put bncon 
in top p~rt of douole boil er , se t directly ov2-r flQme , and fr y 
un.til it is crisp~ Aa •1_ onion nnd fry it unti. l it is a light 
--·e +low. 1ie:1ove boiJ. c-:;r i'ro~·-_ f l n.ne o.:n.d ; l ,1c2 in bottom p::>,rt of 
double boil er, o.dd flour, stir, then 3.dd _-1i l :( , stirring cor_sto.ntly 
Cook un ti 1 it has t hi cksn e:; d . Add cooked po t .:J. to and v,q ter to the 
sauce , ~ then ad~ ,arsle7 . Taste and serveo 
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STAND UP TO LIFE 

"I took a piece of plastic clay 
And idly fashioned it one day, 
And as my fingers pressed it still 
It moved and yi e lde d to my will. 

I came again, when days were passed. 
Tta t bit of cla-r vvas hard at last. 
The form I gave it, still it bore, 
And I could change that clay no nore." 

Posture means the carriage of the body in stand
ing, walking, sitting and lying. 

People who stand and sit straight are more likely 
to be healthy because the organs of t he body, such as the 
heart, lung s, kidneys, etc., are held in the right position 
to do their work. 

VT.hen standing correctly, the organs of digest ion 
are not sagging or SQUeezed together out of position. cor
r e ct ]O sture helps the food to pass more easily throu gh the 
stomach and intestines and makes the body more vigorous and 
the mind c ·ore alert. 

Th'"3 RIGHT STAND ING POSirURE 
_,,,--"\ 

( )- - - - - H·ead up 
'\ I \ 

~ h. . . r· - - - · -C 1 n 1n 

~:~~- ___ _ Chest raised 

i ~ :::_ - _ . Back s tr a 1 gh t 
,t:::=.. ,-......,_ __ 
>--- --

\ 
( ,, 
I ~ \ 

~) 
I I I 

( ~, I / r ,, 

\ l . I 

-

_ .Abdonen drawn in 

Knees strai ght -
Fe e t toge ther 

/ 

/ 

,, 
,, 

\ I 
/ i \ /,. 

( ··· :--... / 
- -.~" 

------ ~--~ ✓-------------·-

THE '?JRONG STANDIFG POSTURE 

dropped forwarc3 
( ·------

j 
)- ---Head 

I ,J. 

........_ ,,..J. - - - - Chin 

(~ 
- ~ 

down 

~ 
~ 
~ 
'-... 

._ 

_ _ _ _ . Che st sunken 

1 
_ _ _ _ Rib sp ace s nar -

rowed 
__ -· Back is swa,red .., 

Abdomen sticks out 

Knees sag forward -
... -

I 

I 

I 

I 

I 

I 

I 
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To stand correctly, a person should stand as tall 
as possible wit~_ out rising on the toes, the head up, the 
cLin in, the s '.·~oulder s squared evenly, the chest out, the 
spine as straight as possible, the arns hanging naturally at 
the sides, tt:e abdomen in and the knees straight without 
strain. 

W i tll tb. e chin drawn i ~~- and the feet s tr a i gh t ahead , 
the body's weie;ht rests upon t ~. e full length Gf the thighs 
and on the balls of the feet. A LI:::G~ DROPPED FBOI~ TEE EAR 
CRCSSES TE~ =:ID1LE O"F TEE TIP 0:31 THE SHCULDER, TEE EIDDLE OF 
11~--E EIP-BOHE AI.··-ID ? A,SS"SS JUST1 IH li'"80HT OF TH:S l~N~J.:ES, REACHIJ>JG 
TI:E "3'LOOR OPPOSITE TT:~ r.,~os·.r PRO:.:INENT })_\RT OF TBJ£ cur~R SIDE 
OF TEE FOOT. 

To sit correctly the same straight 
trunk should be Maintained. In bending 
forward over work, ben~ the bo~y at the 
hips and not in the ~iddle of the back 
or shoulders. 

The co r rect position in sleep
ing is with the hod•r straight on a ha.rd, 
even ~a ttress without a nillow or with a 
very small one. 

Causes of Wrong _Posture: 

position of 

li Malnutrition (general weakness of the body due to im
proper food qnd lack of enough weie;ht). 

2~ Fatigue (lack of sleep and rest cRuses all of the 
muscles to sag). 

3. Bolding one position for too long a ti~eo 
4. Carelessness. 
5. A wrong ~rental attitude (lack of self-confidence and 

self respect). 
6. Wrong clothing ( those vvhtch push or pull the body out 

f +t . , t . . . ) o. u 1 e r 1 r;n p o s 1 1~ 1 on o 

7. Poor eyesight (near sigh tedness) o 

8. Foot - arch troubles (flat feet). 

The Effects of Bad Posture: 

Good vvatch Bent \Yatch 

the 
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When the case of a ·watch is not bent the YJorks 
are in place and tLe watch keeps good ti:~.:e. When the case 
is bent, the works are pushed 0ut of place and the watch 
cannot keep good time. 

If the bony framework of the ~ody is out of place 
soLle of the or gan s are crowded out of their natural posi
tion and cannot 1o their work properly. Each organ of the 
body n ust work ~ith the others. If one is out of order, 
or out of place, the others are effected also. 

StooJed shoulders crowd the heart and lungso 

A sidewa~s slouch throws the hips out of place. 

Poor posture causes poor circulatisn, shallow 
breathing, bad digestion and poor action of the bowels. 

Exercises for Posture: 

,/)~ __ .. ---l· // 
1'-... ------- I I. ~- ·,·1 

~-- .. -.... . .---:::::-,.. ·--~l-L 
I. 

1. Lyi ng on the back, hands back 
of neck take a deep breath and 
raise chest high. Keep chest up 
and ex:iale by i1ull inr; ab dor:ien in 
hard. 

2 • Sff.-~ie po s i t j_ on , J.:n e e s be n t , fee t n ul 1 e d up . Pu 11 ab d OE en 
in Rrd and t hen r elax 1art way. 

~--:) . 
·-· ~/-·/ // ~ 

I I-.--""'?' I) I ! --- / .,· ·1 () 
\, ~ · ·:..:.-..-~~J..--··--

1 . 

3. To correct round shoulders, 
clasp hands behind back at waist 
lL:1.e. RolJ. sh )uld.ers back and 
rl 0 1~n'l · + 111 0 Y'1 r A 1 ~"l ·:r \.,_ VV.i. ' lJ .... '-1 .J U ... ._ • 

LL D t . ·1 1 . . t 1 
• ht ~- 1rac ice wa~<ing w1 n rig 

arm dov1n at side ar:.d left 3-r~ placed 
across all of bac~ grasping right 
ar~11 just above the-; elbow. 

Exercises for Flet Feet: - ·---- .... ··--·---·-------•-.•-----·-.. ·--.._.._ 

1. Stand with the toes of both 
feet close to~ether, raise the 
weight on the toes by lifting the 
hee 1 s. vVrd.le raising the h e8l s, 
·oush the,·1 forci1~: lv anart so that 
..L. '.; J.. 

the wei~ht is borne on the cuter 
erl7es of the toes. 

\ \i/ . 
i 

I \ 

\, 

I I\ ' 
/ I I) ' 

r I _, / , j f, .. '~ _, I .- ) , 

I,,, I ' 
{({,:'1··'•, , I , . I 
-- '•-/. /:..,J..--~- ... - . . 

I . 
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2. Sit with the feet sauarelv on the 
~ " 

floor straight in front and ~·1rallel ; try 
place the soles of the feet togetllero 

3. Walk on the toes with the weight on the 
outer side of them. 

Heal th Habi_ts Necessary for Developing Good 
Posture: 

1. Proper food: mil1<:: for building strong bones; vegetables, 
fruit ever:r da~.r and meat and eggs ever:r day for building 
strong muscles. 
2. At least nine hours sleep so that the body will be well 
rested. 
3~ Practice standing straight and tall with head erect, 
shoulders t~rown back, Rbaomen drawn in and weight on balls 
of feet. 
4. Breathing deeply. 
5 . Fresh a tr da-,., an.d night. 
60 Sunshine at least two hours dailyo 
7.. Pla:r - not too strenuous exercise. Te r~_nis , ball and 
other ga!':1es out of doors are good . VValking is excellent. 
8. Pro!)er clothing - not too ti0:.ht or binding in ::.i.ny wny. 
9. Prop er shoes - low flat heels, straight soies and 
rounded toes. 

10. Self- confidence and self resnect. 

e=J 
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t,,:;f 
0 

a 
0 
d 
~ 

~ 

?2f 
}.?:'j 
< 
~ 
> 



• 

• 

U. S. DEPARTMENT OF AGRICULTURE 
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COUNTY FARM BUREAU 
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AGRICULTURE AND HOME ECONOMICS 
STATE OF NEVADA 

ELKO, NEVADA 

Dear Keep Growing Boys and Girls: 

s~owed under! I guess we all 
are. We're glad the snow is going 
to give us enough water to grow 
good gardens this spring, but it 
surely is hard to get around to see 
you with so much snow on the ground . 
My little pony just can't make the 
drifts. I need an airplane for 
times like these. Wouldn't it be 
fun to have an airplane land in 
your school yard? . i~ 

When I do get back to see ~~cl,.l "" 
you, I wonder how much you will _ ,-; " 
have grown. You will be taller and ·-
I hope you 9.re gaining a whole lot r·~~j) ud . 
so that nearly everybody will be up .. ..t\lJT 
to weight. I shall expect you to \f\ II 
have strong muscles just like the I J 
little boy here. You remember what / _7 
you are to do to build strong bodies f 

and to KEEP GROWIHG. ~ J, 

\ i ( 1. Keep up t~~nches . 
, These days are too cold; you need 

hot souu or hot cocoa at noon • .... 

--

Bring it in a bottle and warm it 
up in a ~an of hot water on the 
stuve at school if you have no other 
way. 

2. Drink :rour milk every day -
three cups or better still - fourj 
There is nothing like it to build 
bones and teeth. Canned milk is 
nearly as good for you as fresh 
~ilk so use it if you dontt h~ve 
the other. A good tooth is worth 
a thousand dollars. Bow much are 
your teeth worth? It paJE to take 
care of teeth and the best way to 
take care of them is to eat teeth 
building foods. 
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3. ve getables. Are :rou getting 
two everv da,r? we need them so 

.... '' . 
much in the winter to keep us well. 
Carrots and cabbage and canned tom
atoes are our old standbys at this tine 
of year. Try your carrots raw. They 
are fine! 

4. "An apple a day keeps the doctor 
a wayri. And nearly everybody can have 
apples. Eat lots of them. Did you 
know dried prunes build blood? They 
are one of our best foods • 

\ 
' 

I 

( Od 
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I 
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6. Sleeping ti r~ is growing 
t L.1e . Ten hours every night 

5. With cloudy day _ we haven't 
much sunshine, but i n't it wonder
ful that we can get sunshine out 
of a bottle? There isn't anything 
in the world that wards off flu 
and colds like cod liver oil. Take 
some this winter and lets have the 
best record Elko Count:r has ever 
had. You just can't gain when you 
have a bad cold. To keep growing 
take cod liver oil. 

are sure to help you grow. That 
me ans an early bedtime too • 
Seven-thirty for the little folks 
and eight o'clock f or older school 
c~ildren. Be sure to get plenty 
of sleep., 

~ 7. How is the hand washing pro
gressing? Are the two hands that 
you bring to school ever~ day clean? 
Fl ~.1 g erms don't live on clean hands. 
Keep your tea kettle full of water 
if you don't have other running 
water, and be sure to use plenty of 
soap and individual towels. 

Lets all work to be the h 0althiest county in Nevada in li32. 

As soon as I can, I'm going to come out to see you and I hope 
you have grown and grown and GR07H,J! 

Sincerely yours, 

. . I I . · ._./ 
/ I t -t. 1 I , ,. I i I t , ' : 1 ,~"' v, ~ 

t" 

Margarrt Brenner 
County Extension Agent 



(r) Ohi d Training nd Oare. 

GOOD GRO·TH D DEVELOPMENT 

he Pre- chool Child 

ome monstr~ ions. 

ge ;1,; 

There ha been a great d 1 of interest this 
year in the oo.unty in ork with the pre-school 
chi d, nd if th re ere uffici nt time this might 
gro to be one of the most active projects. any 
others h·ve rought heir pre-schoolers to th 
ohools her the Keep Growing project ie being 

carried on and h·;ve asked that their youngsters be 
weighed, mea ured nd :x.amined.. At lontello, ell 

nd Lee, th omen's orga.niz tions have added to 
their group tudy, child training and oare. 

In ddition to child feeding and weighing a_d 
me suring the erk has this year inolud d health 
habit, emotional habits, humb sucking, toilet 
training, play equipment, etc. 

The following communities bave been rtaohed in 
this project this year: Montello, Carlin, ell, 

t rr V lley , Contact, Metropolis, Lee, Jiggs, Elburz, 
Ryndon, Halleck. t ont llo, physical examination 
of thirt en pre-school youngsters was made by Doctor H. 
Earl 'Belnap, the local physician. It is not always 
possible to have a physician make the examination muoh 
as it is desired. This was one of the best and most 
oomplet · meetings h ld in the oounty. 

The great distances between communities and 
cxowded chedul have made it impossible for the agent 
to see all of the children regularly, but an effort 
1s ma.de to keep up contacts throu~h correspondence. 
Two hundred elghtaen bulletins on child training and 
oare hav been distributed in Elko Clounty this year. 

Summary of results: 

Oommunitiee p rtioipat1ng •••••.•• 
Leaders ssisting •..•..•..••..•.• 
Days devoted to project by agent. 
Home visits mad ••••.••.••••..••• 
Method damonatrations held ••.•.•• 
Rvsult demonstrations carried on. 

11 

l.~ 
11 

g 
55 
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The Pre-school Child - Hom Demonstrations (continued) 

At Lee, tpe Homemakers' Olub has included the 
pre-school child in the year's program. A demon-

Figure No. 23. Pre-sohooler 
at Lee. 

stration was 
given on 
children• s 
toys just be
fore Ohristma.s 
and two others 
on ohil feed
ing and child 
health in the 
spring nd 
late summer.· 

The ells Relief Society is much nterested in 
the study of the pre- chool child in their work. A 
demonstration as g1v n at one f their meetings on 
ohild eeding 
and child 
hea.l th. In
di vi dual con
ferences were 
held with the 
mothers and 
habit training 
pxob1ems were ----11 

disoussed in 
many cas s. 

Figure No. 24. 
group at elli3'; 

.th.~ pre-school 



ELKO COUNTY, NEVADA 

(r) Child Training and Oare. 

GOOD GROWTH AND DEVELOPMENT 

Te Pre-school Child 

Prepare for School Round Up 

Pa.g 134 

For two years Elko Oounty has carried on a po
jeot with the pre-school child who is about to enter 
school. This work has been carried on along with 
the Keep Growing project. The obildren were weighed 
and measured and inspected for physical defects in 
April when the school children were also examined. 
Then in the fall when these children enter the first 
grade they are again weighed and measured. During 
the summer months the parents a.re urged to have any 
possible defeats in their children corrected. 

With the assistance of the field nurse, Mrs. 
Ebba D. Bishop, of the Nevada Publio Health Associ
ation, twenty-three children were examined under 
this projeot this year. The following communities 
took part in the work: Carlin, Wells, Metropolis, 
Contact, Lee, Starr Valley, Elburz and Ryndon. 

Summary of results: 

Communities participating ••...•..•.. g 
Leaders assisting. • . . . . . . . . . . . . . . . . . • g 
Days devoted to work by agent ••.....• 2½ 
News articles published •••••.••..••.• 3 
Home visits.......................... 5 
Method demonstrations held •... . ....•• 5 
Result demonstrations carried on ••.•• 23 
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ELKO COUNTY, NEVAP& Pag 135 

(s) Clothing. 

Clothing Selection and Construction 

Little has been done this year on adult clothing 
selection and construction due to lack of interest. · 
Ready made clothing has been so low priced that the 
woemn have not thought it profitable to make their clo
thing. 

However, through the government emergency relief 
measures, plans are being made for the distribution of 
5,000 yards of cotton yard mate:rial to destitute fam
ilies in the oounty. This material comes from the 
American R~ed Cross and is to be distributed to the 
very needy families only. In Elko the distribution ill 
be handled by the community chest and out in the county 
it will be distributed by the Farm Bureau. A survey of 
the needs of the county were first ma.de and out in the 
county fifteen communities responded. In each commun
ity a leader has been appointed to work with the local 
needs. It is estimated that 150 families will reoeiv 
aid from this relief measure out 1n the county. 

This projeot is scarcely organized at present. The 
cotton materials have been requisitioned and as soon as 
they come will be distributed among the communities a.ocoird
ing to the needs. Where the family oannot make up the 
material into clothing, Homemakers• Olubs and other women's 
organization will cooperate in making garments. The mater
ials ordered inolude prints, ginghams, muslin, outing 
flannel and birdseye. 

The communities which will raoeive this relief are 
as follows: Oontact, Carlin, Elko, Jarbridge, Charleston, 
Wells, Halleok, Death, Tuscarora., Mida ·, Olover Valley, 
Ruby Valley, Jiggs, Lamoille and Mon~ello. 

Communities included •••.•.•••••.••.•••. 15 
tea.de rs assisting.. . . . . . . . . . . . . . . . . . . . . 15 
Days devoted to project by e,gent. . . . . . • 5¾ 
News articles published...... .•..••.•• 0 
Home v1s1 ts ................ ,. . . . . . . . . . . . 0 
Method demonstrations held............ 0 
Result demonstrations carried on ...•... 150 

' I 
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(a) Clothing. 

Oh1ldren1 s Clothing. 

Not very muoh has been done on this projeot this 
year due to the newness of the work, and to an already 
crowded schedule; ho ever, some of the goals set up 
have been reached. Two requests for patterns advised 
by the Bureau of Home Economics have been received 
and filled and two families a.re adapting improved prac
tices in the selection and construction of children's 
clothing. It is hoped that more work can be done on 
thi project next year. 

.. , 



... ' ELKO COUNTY, 

( ) Clothing. 

CLOTHING 

4-R Olothing Club 

g,ge 1;7 

Only to standard clothing clubs were organized 
i the county this year, but th work ·laa carried on 
in ix comi::ru.niti s. At Oo 01tact, Spruoemont, Deeth, 
and Fort Hall ck, the girls were enrolled as lon 
club members since ther was not enough to form stan
dard olubs. Due to the laok of leadership in all of 
the communities the lt-H clothing work has suffered. 
uch -of the woxk has fallen on the a:f'ent who with a 

oro ded ohedule has not been able to do justice to 
the clubs. The result has been a lowered quality 
of ork and de.creas in intere tin the subject. 
If conditions ca.nnot be improved. next year it may be 
neoessary to dispense with a 4-H clothing project. 

The work has been carried on in the following 
c·onnnuni t i e in 1932: 

·embers Leaders 

Oonta.ot 
Death 

2 
2 
g 

none 
none 
none Elko (white girls) 

Elko (Indian gi rla) 
Fort Halleck 
Owyhee (Indian girls) 

pruoemont 

4 
2 

10 

-¾ 

Mrs. M. Foster 
rs. J. Dyer 

Mrs. Roes Lyle 
rs, Brig Lewis 

ij. Total .................. . • • • 

Nine of the clothing girls attended the State 
4-H olub ca.mp at Reno in August. Fa.ye Lewis of 
- pruoemont on first in first year clothing exhibit, 
and Kathleen Dyer won saoond in clothing .judging. 

Summary of xesul-ts: 

Oom11unities partioipating •..•••.•• 
• embers enrolled ................. . 

Completions ..................... ,. ...• 
Olothi.g projects started •••••..• ~ 
Project completed ••••.••••...•.•.• 
Leaders ssisting ................. . 
Demonstration teams trained ...••.• 
Judging teams trained ••.•.•.••...• 
Daya devoted to work by agent ••..• 
News articles published ••.•...•.•• 
Home viai ts made ••.•.•• ~ ..••••.••• 
Kethod demonstrations held ••••.•.• 
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(t) Hom Manag ment. 

NUTRITIO 

Buy Health with Your Food Money 

Again nothing h.as been done on this project in 
Elko County. There has been no demand for the work 
and when the project was offered, the women1 s organ
izations were not inte rested. Perhaps after another 
year of economic tri ls the r e will be some demand 
for the work. 

. ', 
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(u) Home Furnishings. 

HOME IMPROVEMENT 

Interior 

Pag 139 

Little emphasis has been placed upon this pro
ject in Elko County this year due to the lack of 
funds among demonstrators to carry out any plan in 
int rior home improvement. 

However, ther ha.a been some individual demand 
for information on this subject. The goals set up 
tiere to work in four communities, to remodel or re
arrang eight rooms including on kitchen, a.nd to 
have eight families obtaining 1 bor saving equipment. 

In one home e,t Jiggs, a woman has remodeled 
her kitchen and living room. This woman has built 
in ne cupbo rds in th kitchen and a bookcase in 
the oth..e r room, ha painted. the woodwork in th kit
chen a cream ivory thus bringing more light to the 
room, ha.s put in a.ttraotive wa.1naoot1ng in the liv
ing room and ha p per d both rooms. 

Summary of results: 

Communities participating .•..••...••.... 1
4 Rooms remodeled or rearranged ••••••••••. 

Kitchens rearranged •••••••.•....•......• l 
Familia obtaining labor sa~ing equipment 0 
Leader assisting ••...................•• O 
Days devoted to work by agent... . . . . . . • • 2 
New articles published ••....•.........• O 
Home visits. . . . . . . . . . . . . . . . . . . . . . . . . . . • 2 

ethod demonstrations held .............• 2 
Result demonstrations carried on •......• 7 



(u) Home Furnishing. 

HOME IMPROVEMENT 

~H Home Improveraent Olub 

Just one girl in the county enrolled this year 
in home improvemen. This girl has completed on 
year of the project and her achievement story tells 
how much she has accomplished at a very small outlay 
of cash. 

In the one year this girl ha.s complied with the 
requirements of the f i:rst year home 1.mprovement hand 
book and has refinished a beautiful old spool bed, 
ha.s ma.de new curtains for a bookcase, new drape ·s, 
and a cover for a trunk. The cost of improving this 
girl 1 s room wa.s: 

Unbleached mualin •••••• ~········ #0.25 
Or tonne . . . . . . . . . . . . . • . • . . . . . . • • 50 
Pa.int remover ... ". . • • • . . . . . . • • • • . .'20 

Total............................. $1.05 

Summary of results: 

Communities participating .•••......• 
Club members enrolled, ...•.•.•..•..• 
Club members completing ••.••.......• 
Leaders assisting •. . ...............• 
Days devoted to work by agent •••.•.• 
Rooms improved •.......•. ~ .•.•.....• 
News articles published •....•......• 
Home vi si ta mad.a .................... . 
Method demonstrations held ... ..•.... 

l 
l 
l or 100% 
0 
~ 
l 
l 

10 
0 
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4-H Home lmprovem nt Club (continued) 

WHAT MY CLUB WORK HA~ MEANT TO lE 

by 

Helen Westfall 

This is my fourth year of club ork. I have 
done first yeex sewing, first year cooking and 
first year gardening. This year I joined th - Home 
Improvement club. I have had to ork by myself, 
for I was the only one ho took up this project. 

I did not join the club last year because I 
had so much to do with my school work that I did 
not have tim. However, as I was not going to take 
so many subjects this year, I made my plans to join. 

As a prel1m.1nary t o fixing my room, I oaloi
mined th hall, for I wanted to have the place lead
ing to my room look nio too. I did this last sum
mer before th club y ar really started. After I 
had finished the hall, I began on my room. It 
really looked hopeless then. The alls were oovered 
with heavy building paper which had faded from a 
pretty blue to a dull gray. This paper was torn 
loose from the taoks in many plaoes, and altogether 
the room was dreary plaoe. 

V1e had attempted calcimining this paper before 
and found that it worked like a charm. So I decided 
to oalcimine the oieling. First I taked it on bet
ter, the walls as well as the oeiling. Then I was 
ready to go to work. The calcimine coat me nothing, 
fox several years ago a man who was painting a house 
aero ss the street had some oalcimine left over, and 
gave it to us. It was all mixed up. My sister used 
it in her room and then we let the rest dry up and 
since then, any time we have wanted some calcimine 
we have us d some •Of this by dissolving these chunks. 
Then we got it, it was a deep cream but as my sis
ter wanted it green she put green diamond dyes in 
it and produced a lovely pale green. That that I 
used had faded into an almost neutral color with a 
slight greenish cast. 



~H Home I provement Club (contin d) 

WHAT CLUB IORK HAS EANT TO (continued) 

After the ceiling was oaloimined we bought 
all-paper for just one dollar and I helped my 
ther paper thew lls .. Wh n this was done the 

room really looked quite well. I was now ready to 
bepin my proj ot. 

from the picture, I had an 
namel d m tal b din my room at first. Ho ever, \ 

my mother had n old Jenny Lind b d which she gav '¾· 

m permission to trade for the one in my room. i 
This bed is at lea. t sixty years old and first belonged '<· 
to my grandf ther. It had s ver coats of white paint · 
on it and I decided to remov th s • I thought I would 
h veto tain !t lnut for my moth r said that it as 
just pin , but hen I came to get some of the pa.int off, 
I found that it 1r s maple. It ha.s b en quite a job, 
but I have now removed most of the paint from one nd 
of the bed. I will try to finish the other end in time 
to report it at th nd of this club yetr. 

My dre.sser ia quite a.ppropriat with this bed, 
for it is an old wash stand of the same period. It was 
in this house when e cam and is :probably forty or 
fifty y ars old. When it wa.s painted up and a.n oval 
mirror hioh belonged to my mother thirty years ago 
hung above it, it made a very pretty dresser. 

Two of the pioture in my room el so oome from this 
period. They are oompanion pictures called "Wide Awake" 
and nFast Asleep". They are pictures of a little girl. 
While I have seen prettier pictures, I have never seen 
more interesting ones and the~ are most appropriate 
with the other furnishings of my room. Another picture 
which I like is by Jessie Wilcox Smith of the "Little 
Womenu, or nMeg, Jo, Beth and Amy". This is my :f vor
ite book and sol like to have this picture. 

I have a wh1 te spread, er if I wish, I may use an 
old quilt, which 1s about' the same age as the bed. It 
is an eight-point sta:r and as pieoed by my great
aunts. Ev n though it is so old it has been kept in 
perfect oondi tion·. 
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4-H Home Improvement Club (continued) 

AT MY CLUB WORK HAS MEANT TO ME (continued) 

The only expenditures whioh I made were twenty
fie oents for five yards of unbleached muslin, and 
fifty oents for five yards of cretonne. I also 
spent thirty cents for paint remover. The total 
coat wae one dollar and five cents. 

The muslin and cretonne I used to make a trunk 
cover, a laundry bag, a shoe bag, bookcase ourtain, 
a dresser ao rf and other required articles. Th 
rings for the shoe bag I made myself with soma very 
strong wir my brother gave me from his shop, she.p
ing 1t with pliers. I faced some old curtains and 
they look more appropriate than the others I had. 

The door stop I made from an old can filled with 
sand and dressed up to look like a little old-fa h
ioned lady. She matches the rest of my room nicely 
for her dress is made of oretonne and muslin. I did 
not think of this in time to make it by myself and so 
my sister who is more of an artist than I made the 
face and my mother helped with the dress. 

I intend to go on with my project next year. 
I shall paper the oloset, paint the woodwork, re
finish the dresser and do any other improvements 
that are neoessary. 

·*····· 

) 



4-H Home Improvement Olub (continued) 

No. 25. Helen's room before improving. 

110. 26. Helen's room after improving. 
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(w) Oomn1unity Aotiviti • 

4-H Club, County-wid 

The organization of the standard 4-H club has 
not changed in the county. Where there have been 
at least five members the club has organized with a 
president, vice-president, secretary-treasurer, and 

, song and yell leader. This year the leadership in 
4-H work has been very poor and only two communities 
have had a definite organization. Since no leader 
could be obtained at Wells, Oontaot, Fort Halleck 
and Spruoemont, the girls have been lone club mem
bers. This has not been as successful as it might 
have been, but it has kept some club work in commun
ities which otherwise would not have ha.d it. 

In Starr Valley and in Elko the clubs have 
orked to raise funds to be used in paying expenses 

of members and leaders to olub oamp. In Elko the 
girls made a quilt and raffled it off, gave food 
sales and gave ancee to raise money. The Elko 
Homemakers gave $25.00 toward the cause. 

The Deeth club in Starr Valley sold ice cream 
and lemonade at several community picnics and raised 
a.bout $32.00. 

Local ohievement days were held in the club 
at Deeth, and in the two Foods clubs in Elko where 
the girls entertained their mothers at tea or at an 
informal dinner. The Deeth club held a demonstra
tion team contest in which every girl in the olub 
competed. The two winning girl then competed in 
the contest at the county achievement day. 

Six demonstration teams were trained. The one 
at Spruoemont used a. demonstration on mending clo
thing, the clothing team from Elko gave a demonstra
tion on the removal of stains, the foods team from 
Elko g:ve one on the 4-square breakfast while the 
Death team demonstrated making graham muffins. The 
muffin demonstration won both the county and state 
contests, and were sent to Portland, Oregon, to re
present Nevada 1n the demonstration contest at the 
Pacific International Livestock Exposition at Camp 
Plummer. The girls, although from five to nine years 
younger than all other contestants,won third place. 
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4-H Club, County- ide (continued) 

Thirty club girls a.~d l .ders attended the 
State Junior Farm Bureau Camp, at Reno, in August. 
The following aho s the achievement of the Elko 
County girls: 

Demonstration team. . . . . . . . . .. . .. . . . .. . . . • . lat 
Canning exhibit .......................... 1st 

2nd 
First year clothing xhibit .............. 1st 
Canning xhibit judging ••.••....••••••• 1st 
First year clothing exhibit judging ...... 2nd 

3rd 
Oratorioal contest ......................... ;rd 

Summary of results: 

Communities carrying on project .••••..• 
L aders and assistants ................... . 
Club members enrolled ......................... . 
Club members completing ••••••.•••....•• 
P rejects started ......................... . 
Projects completed •. . .........•.......• 
Demonstration tea.me trained •......•...• 
Judging team trained ••............... 
Club members attending olub oamp ••....• 
Leaders attending olub oa.mp •.••••....•• 
Days devoted to work by agent .........• 

ews artiol s published •••.•.•........• 
Home visits •. . ................ . ........ 
Method demonstrations held .•... ~ ...... . 



ELKO COUNTY, NEVADA 

4-H Club, County-wide 

4-H club recreation at State club oamp at 
Reno. 

Figure No. 27. Everybody enjoyed a launch 
ride at Lake Tahoe. 

Figure No. 2S. Half of the Elko Oounty 1s girls 1 

delegation at Camp. 
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4-H Club, O&unty- d 

the State 4-H club officers were all from Elko 
County. 

j l 

Figur No. 29. Left to right: Genevieve Hansen, 
Frank Winchell and Jessie Sabala, who were elected 
president• vice-president and secretary by popular 
b llot a.t the 1931 State club ca.mp. These offio.ers 
served until t.he Sta,te club camp seesion in 1932. 

I 
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(w) Community Activities. 

Page.,_ -~5~ 
"' 

FARM BUREAU COOPERATION 

The Extension Service of the State of Nevada 
cooperates very closely with the county and state 
Farm Bureaus since the agents are largely dependent 
upon the organized Farm Bureau groups for leader
ship and for carrying on the various Extension pro
jects. 

Community meetings were held this year at Starr 
Valley, Metropolis, Pole Canyon, Lee, Lamoille, Jigg 
and Halleck. Considerable Farm Bureau organization 
work ~as accomplished in June when Mrs. Florence 
Bcvett, secretary of the State Farm Bureau, visited 
the county and talked before these seven groups. En
tertainment as provided at these meetings by the Ex
tension force. 

Eight meetings have been held by the Board of 
Directors at which they have studied plans for re

organization and have taken up matters of cooperative 
marketing, tax reduction, weed control and child 
health. 

The annual County Farm Bureau p1onio was held 
in the Lamoille grove in June with more than five 
hundred people attending. The annual Elko County 
Farm Bure u meeting took place in Elko, October 29, 
with fifty persons attending. At this meeting the 
gents ga.ve oral reports of their work and Farm 

Bureau TJ:ti=Hnbers held oommi ttee study groups rhioh 
dre-r up resd'lutions regarding tax reductions, organ
ization and redentials, weed control and 4-H club 
work. Direc'tor 0. W. Oreel, and a.asistant directors 

n . Buol a~1d Thomas Buckman ~ ere present at the 
meeting. The 1933 budget as pr,, ented at this meet
ing by Director Creel and passed by the delegates. 

8urmnary of ~esulte: 

Co· muni ties having F&--rm Buraau organizations. 
Community chairmen aoting as leaders .•....•.• 
Days devoted to ork by agent •......... . ..... 
Ne s articles published .•.................... 
Home vi.sit made • • • . • . . . . . . . . . . . . • . . . . . . . . .• 
Method demonstrations held ••................. 
Member enrolled (including Homemakers) ••.•••• 

' 
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(w) Community Activities. 

FAIRS AND EXHIBITS 

In an effort to out down on county oosts 
during these str·essing times, the Elko County 
Fair Board dispensed 1th the County Fair and 
Flower Sho for 1932. 

The State Fair Board also discontinued the 
State Fair and the Nevad State Livestock Show 
for this year for the same reason. 

Perha.p another year will bring greater 
prosperity and the se fairs and exhibits will 
be continued. 

The agent spent two days revising the 
premium list of the women's department of the 
fair this year. 
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{w) Community Activities. 

RECREATION 

In the goals et up this year four communities 
in adult work and four in 4-H club rork were to be 
:reached. Through the Farm Bur au group and Home
makers' clubs, Metropolis• Starr Valley, Pole Oanyon, 
Halleck, Elko, Lamo·11e, Lee and Jiggs have had 
oo· e rear ational otivities. There has been quite 
a little emand for games, stunts, si1ple plays, eto. 
this year since the people ha.v had little money to 
go outsid their communities for amusement. 

1t Deeth nd in Elko the !1-H clubs have pro
vided recreation for the children. Almost each 
month in Elko a young people's danoe ia held. There 
is 1 ~s an attendano of from fifty to seventy
five children. 

ummary of result: 

Communi tie parti ipa ting ••.• ·• • • . . • • • • es 
Leader a isting •••....••...........• 0 
Daya devoted to reor ation by agent ••• 9½ 
News ·rtioles published •..••.....•..•• 4-
Yethod demonstrations held ••.•.••...•• 
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V. OUTLOOK AND RECOMMENDATIONS. 

Outlook: Looking forward into 1933 brings en
couragement. Last year the long drouth was broken 
by a severe winter, and it is hoped that the coming 
winter will provide more moisture so that next year 
the fine record of gardens and crop will be repeated. 
A reo nt improvement in market prices seems to 1-ndi
oate that perhaps the next twelve months will b~1ng 

ohange for the better in agricultural economics. 
The stressing times have increased the need for and 
the interest in child health work both for the pre-
ohool and the sohool ohild and for low cost but 

adequat meal for the family. Th quality of the 
4-H club work 1 increasing in the county and it is 
hoped that a better program including the four-fold 
signifioance of 4-H club activities will be carried 
out in 1933 in all of the communities in the county 
now having som of the work. 

Recommendations: 

(1). Hom Garden. 

( ) . Stress adequate gardens again and 
achieve as fine results as in 1932. 

(2). Home Grounds Improvement. 

( ). Oontinue contests in ea.me manner in 
Elko, Wells and in county rural dis
tricts for one more year thus complet
ing the five year demonstration. 

(b). Encourage requests for specialists' 
help in landscaping, selection and 
care of trees, shrubbery, etc. 

(3). Foods a.nd Nutrition. 

(a). Increase emphasis on the low cost, but 
adequate dietary. 

(b). Follow the new plan of judging state 
of nutrition which includes posture, 
muscle tone and color in the Keep Grow
ing project. 

(o). Have 100% of the children involved in 
this project inspected for physical de
fects by the State field nurse. 

(d). Correct at least 25% of the defects 
among the school children~ 

I 
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(3). Foods and Nutrition (continued). 

(e). Continue four 4-B Food Selection 
and Preparation Olub. 

(f). Have to 4-H Food Preservation 
Club. 

(4). Ohild Oare and Training. 

e 155 

(a). Continue the Prepare for School Work, 

(b). Continue the Home Demonstrations. 

(5). Olothing. 

(a.). Increase the quality of 4-H clothing 
work. 

(b). Seoure more and better trained leaders. 

(6). Home Management. 

(a). Increase interest in food budgeting 
and food cost reoords. 

(7). Home Improvement. 

(a). Keet demands and interests of individ
uals in the oounty. 

(8). Community Activities, 

(a.). Assist in further_ing the growth of the 
Farm Bureau. 

(b). Assist in ma.king the County Fair and 
Flower Show, efficient and educational 
institutions, if they are held next 
year. 

(a). As ist in promoting interest in re
creation in the vaxious communities 
of the county • 

••••••• 
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VI. SUMMARY OF ACTIVITIES AND AOCO PLISHMENTS 

1. Garden. 

Nineteen communities with a total of 5g 
cooperators participated. Fifty-two test 
plots of green leafy veg tables were 
planted. Fifty-eight families improved 
their gardens in at least one rasp ot. 

2. Yard Improvement. 

Three contests were held with two divisions: 
one for non-improved yards and one for 
those yard which had had previous improve
ment. Thirty-seven yard were entered in 
these contests, 

3. Food Selection and Preparation. 

This year ten bulletins and o1roulars have 
been written by the agent on the subject of 
nutrition and health. Emphasis has been in 
low cost dietaries and health. 

4. Food Preservation. 

There has been muoh interest i .n canning this 
year. Eighty-five women have preserved food 
for their family's use. 

5. The Keep Growing Project. 

This project was carried on in twenty-one 
communities with a total of 624 children. 
There has been an increase of nearly ten 
per oent in the number of children in the 
normal weight range this year and a decrease 
of nearly seven per cent amon~ those danger
ously underweight. Nearly S6~ of the 
sohools have hot lunches for the children. 

6. Child Care and Training. 

• 

This work has increased in the county. The 
Prepare for School project was carried on 
in eight communities and the pre-school home 
demonstrations in seven communities. 

Clothing . 

Most of the clothing work has been confined 
to the 4-H clubs. There have been six com
munities reached in this project. 
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VI. UMMARY OF CTIVITIES AND ACCOMPLISHMENTS (continued) 

S. Hom Improvement. 

Little bas been don in home improvement 
due to lack of funds. Two ~omen cooper
ators and one club girl h ·e carried on 
the work. 

9. 4-H Olub Work. 

4-H club work has been offered in seven com
munities. In Elko and Deeth the project 
have been carried on through standard clubs. 
Sev nty girls enrolled and 59 completed. 

1 demonstration teams and thirty judging 
teams ere trained. 

10. F rm Bureau Cooperation. 

During the year eight meetings wer held 
by the Farm Bureau directors. An annual 
County Farm Bureau picnic was held in June 
and the annual business meting was held 
on October 29 • 

••••••• 
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