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E Sécu'(e Cleanliness,
 Ease and Economp
with . . -

Electric Cooking - .

T you have electricity in your
home and do not use it for
cocking, it is not too much
to say that you are refusing
a gift of the 'gods, which
science hag brought to your

door. Electrie cooking has now been

srought to the same perfection as
electric light.

The greatest discomfort and heav-
iest work incidental te a morning’s
eooking by old methods are the heat

‘as to be scarcely feit.

.

-of the kitchen and the range itself,

when the cook is often obliged to
stand a considerable time on a hot
hearth plate leaning over a hot range,

stivring ete, and the constant neces-

sity to re-fuel the range.

Blectric cooking does away with
both. 'The rise in the temperature of
the kitchen, even immediately in
front of or over the range is so small
There are no
heavy fuel, tops of ranges, ete.,, to

oo

e

1ift, Al is controlled by a turn of a
switch as easily as electric light is
turned on. ’

Control of the héat is so perfect
and so perfectly indicated by the
thermometer, that there is no need
to open the oven door to see how
the cooking iz progressing, and once
the food is prepared there is no more
labour attached than that entailed
by placing it in a cupboard.

Tlectric cookers and appliances are
an ornament to the kitchen, come to
you highly finished, and are easily
kept in & new condition by simply

- wiping over with a gloth wrung out

in hot water, whilst still warm after
uge . . . a very different matter to
raking out, cleaning, and re-lighting
a fuel range before it can be used
again., Iven should a boil-over oveeur.
all that is necessary 1is to empty amd
wipe the drip-tray below the boiling
units. 'There is nothing to soil the

food, the appliance or the cook.

Running costs aré extremely rea-
sonable, especially if common-sense
is brought to bear on the subject.

Indeed, there is no other way in which
a woman of intelligence can effect so

much saving, and bring interest into

a task, which is so often described as
monotonous, Do not run away with
the idea that because 2 joint tales
two or three hours to cook, you will be
using electricity all the time,
that is necessary is to get the oven
really hot, put in the meat, turn off

the top element (subply of current is
then already veduced by half) and

about 15 minutes later turn off thg
bottom element, leaving the joint to

All”

finish cooking by the heat which has
already been generated, and which re-

mains stored in the oven. Pastry
can be put in when the oven is first

made really hot, the heat turned gif; -

sponges and cakes put In when ifhe
pastry is cooked, and there will still
remain enongh stored heat to cook a
milk pudding. :

The same principle applies to boil-
ing rings. Vegetables should be put
on in boiling water; the current is
switched off, wher boiling heat has
been regained after a. few seconds,
and the cooking left to finish on- the

- ring, holding retained heat.

Great saving is also effected in the
value and bulk of the food cooked by
‘electricity, as thiere is less shrinkage
and wmeat retains its natural juices
to & remarkable degree., It is no
uncommon thing, when carving an
electrically-cooked joint for the first
time, to doubt whether it is sufficient-
ly cooked because the gravy or }mé‘ut
essence runs so freely; but on é‘gltting
into the meat it will be found to be
perfectly cooked and tender through-
out, the natural juices having been
retained in the meat.

Pagtries, scones, cakes, too, can beE

browned to.exactly the required des
gree, ) 4
Smaller appliances. such as grillers,

toasters, ete,, are equally reliable and '

always ready to begin work at once

Surprise Attack,
Wife: “I'm- surprised, John, to- see
you kissing~ the mald.”
Husband: “Neo, m’dear, I am sur-
prised; you are astonished.”

-



