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This is the time for America to correct her unpardon-
able fault of wastefulness and extravagance. Let every
man and every = oman assume the duty of careful, provi-
dent use and expenditure as a public duty, as a dictate of
patriotism which no one can now expect ever to be excused
or forgiven for ignoring.

—Wooprow WiLsoN.




FEEL it my duty to emphasize tha‘t the f?od
situation is one of the utmost gravity, v'vhlch,
unless it be solved, may possibly reS}llt in .the
collapse of everything we hold dear in c.mh'za-
tion . . . The only hope is by the ehmma?lon
of waste and actual and rigorous self-sacrifice
on the part of the American people.
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Our Problem

Is to feed our Allies this winter by sending them as mucn food
as we can of the most concentrated nutritive value in the least
shipping space. These foods are wheat, beef, pork, dairy prod-

ucts, and sugar.

Our Solution

Is to eat less of these and more of other foods of which we have
an abundance, and to waste less of all foods.

UNITED STATES FOOD ADMINISTRATION.

Conservation at Fairs and Expositions

CHAPTER I

INTRODUCTORY ?

WENTY-TWO hundred interstate, State, district, and county

fairs and a large number of industrial and commercial expo-

sitions are held in the United States in the late summer and early
autumn of each year.

Many of these are already planning exhibits, demonstrations,
and contests on food conservation. Many others will doubtless find
it possible to perform a service to their country through the pro-
motion of food economy if suggestions and plans on exhibits, dem-
onstrations, and contests are put into their hands. The main pur-
pose of this pamphlet is to provide such material in usable form.
A further purpose is to present a few of the important ideas which
the Food Administration deems it most desirable at this time to
bring to the attention of millions of people who will attend these
gatherings.

The subjects of immediate importance for treatment in fairs and
expositions are—

Save the Wheat.
Economy in Use of Fats.
Canning, Drying, etc.
Better Use of Milk.

As it is not possible to go into detail in this pamphlet, and as it
i« desirable to leave the final touches to the ingenuity of those

vreparing the material, the only attempt at completeness has been
confined to the first two subjects, which may be regarded as samples.*
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Cooperation

A number of organizations will be interested in exhibits and
demonstrations on food conservation, including the following, which
are taking the leadership in conservation work in all sections of
the country:

Federal Food Administrator of each State.

Extension Department, State College of Agriculture.

State and County Extension Agents of the United States
Department of Agriculture. .

State Department of Agriculture.

State Council of National Defense.

State Division of the Women’s Committee of Council of Na-
tional Defense.

The first step toward a fair exhibit may be taken by any of the
above, or by a local chamber of commerce, a local trades assembly,
or other interested group. In many cases the management of the
local fair will be first to act, the secretary calling upon the State
college of agriculture or the county extension agent and others for

assistance.

It is expected that the demonstrations, food exhibits, and such
features as the bread-making contest and “Emergency Bread”
lunch counter will come under the direct management of the College
of Agriculture or county agent. In any case their approval of all
details should be obtained.

Volunteer Helpers

Doubtless, through the cooperation of the interested organiza-
tions, much volunteer aid in the preparation of State and county
fair exhibits will be available.

The value of using such cooperation can not be overemphasized,
although the possibility of securing it is not always fully realized.
Particularly is this true in the case of some of the fairs which, in
the past, have not enlisted the aid of committees or groups of citi-
zens in carrying out special educational features.

Preparation of Exhibits

The rough sketches included in the pamphlet were made with &
view to their reproduction in larger form by local artists. The)
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may be made up on paper, cardboard, or wall board with a border
or frame to give them finish. They should be as large as possible
in order to catch and hold the attention of persons who would not
take time to study small exhibits. Sizes suggested as effective are
30 by 50 inches or 40 by 40 inches. '

Photographs of some of the displays suggested are also included
together with descriptions which will make it possible to set them
up locally. ‘

“Finally, in the appendix of this pamphlet a number of directions
to exhibitors are printed in the hope that they may be helpful in
case amateur exhibitors are called in to cooperate in preparing the
fair material. .

Adaptation of Material

It is not to be expected that any fair will make use of all the
suggestions offered in this pamphlet. There are too many kinds
of fairs and too many variations in time, space, financial support
etc., to encourage this idea. ,

It is hoped, however, that some of the varied suggestions will
meet the conditions of every one of the 2,300 fairs to be held in the
United States this fall and that many fairs and expositions will find
space and resources to make the food conservation exhibit complete.

Space Required

I'he exhibits, demonstrations, and activities that are described
call for space of three kinds:

1. An auditorium or-other space where seats are provided—Here
a considerable group of people may gather for the public judging
of lo.av_es of bread entered for the bread contest. Programs includ?
ing informal conferences on practical home and farm conservation
topics, with lantern-slide talks and motion pictures, could also be
given here.

2 b.\'lll'bl‘l space—This should consist of a series of shallow
booths, with wall or screen space at the back for posters and car-
toons; |ong counters or rows of tables in front of the booths for
displays of food and other objects, and a railing along the aisle.

: It is estm’)’ateq that the suggested space for the three topics, “Save
the Wheat,” “Economy in Use of Fats,” and “War Food Facts,”

17066° —=17—2 7
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will be from 60 to 75 feet on the aisle with a depth of from 6 to 10
feet. This estimate is based on the use of wall space for posters or
panels with dimensions of 30 by 50, 30 by 40, and 40 by 40 inches,
with several inches of space between them, and an arrangement of
displays on tables along the aisle as described in diagrams, illus-
trations, and text.

If 2 smaller space is used, it would be much better to omit some
of the exhibits than to crowd them.

Available space will necessarily vary so greatly in different fairs
that details of the division of space are not further suggested here.

3. Space for demonstrations.—Space and equipment for the bread-
making demonstration in charge of the State college of agriculture
would be agreed upon in conference between representatives of the
fair association and the State college of agriculture.

Probably the ideal arrangement would be to have—

(a) A booth or railed-in space on a busy aisle; and

() A nearby room seating 40 to 50 people with demonstrators
and equipment duplicating the aisle exhibit.

This arrangement would give the more inquiring and interested
women a chance to see and hear more than is possible when standing
in a busy passageway.

Commercial Exhibits

Commercial exhibits, either of foods or of appliances, however
meritorious, should not be combined with the educational exhibits
and demonstrations.

Commercial exhibits should be given a place quite apart from the
space occupied by the food conservation and State college of agri-
culture exhibits and demonstrations.

Conservation at Fairs and Expositions

€

CHAPTER 1II
SAVE THE WHEAT
A MOST important message this year on food conservation and

one'whic!\ lends itself to graphic presentation at State and
county fairs, city expositions, and similar public gatherings is

SAVE THE WHEAT.
The Reason Why

_Our allies in Europe are largely dependent on us for food. We
aim to send as much wheat and wheat flour as possible in prefer-
ence to corn, because it can be more easily ground, distributed, and
baked on the other side. The people there are not familiar with
corn foods and are not properly equipped to prepare them. Corn
|s];m American grain which we can easily substitute in part for
wheat.

Subject Matter

['he main feature of an exhibition on wheat saving would be dis-
plays of those palatable and nutritious substitute breads, sometimes
R o £ ; : :
lu_m\\n as “Emergency Breads,” in which wheat flour is combined
with other flours or other meals, corn meal being the well-known
example. =

Good to Eat

['he so-called “war breads” of this country are literally “good
to o,eat.” Moreover, these ““good-to-eat” breads were “good to
eat” before the war, and will be good after the war. It is hoped
that war-time conditions may lead many Americans to discover
these little known but wholesome and economical breads.
 “Emergency Breads” is a good title for publicity purposes.
Since the term “war bread” may easily cultivate prejudice against

9
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these perfectly good foods, fair association secretaries are requested
to discourage the use of the latter title.

Five Features

The “Save the Wheat” or “Emergency Bread” section of the
food-conservation exhibit at a fair may well include the following
features, which are described in detail on other pages of this
pumphlct:

1. Exhibit on why and how to “Save the Wheat.”

5. Demonstration of “Emergency Bread” making.

2 Lunch counter for selling Emergency Breads.”

. Contests in “ Emergency Bread” making.

5. Exhibit of “ Emergency Bread” loaves.

“Qave the Wheat” Exhibit

Fxhibits in the form of posters and displays or devices as shown
in the illustrations will supply answers to the questions—
Why should we send the wheat abroad?
Why not send the corn?
What will our small savings amount to?
The booth for the exhibit may be arranged as outlined in the
diagram on page 10, and include the following:
" “To Save the Wheat.”
“Why Not Send the Corn Abroad?”
“A Slice of Bread a Day.”
“1f All Americans Saved a Slice a Day.”
 “Thousands of Families in Europe Would be Saved from
St.rvation.”

Special Display Exhibit

osters numbered 3, 4, and § above, illustrating “A Slice of
Bread a Day,” would also make an effective display series where
tie for prcp;sration and exhibit space will permit.
- I'he display would be arranged on a table not less than 3 by 4
(1. to be divided into four distinct sections by means of broad
ri' hons or strips of colored paper or cardboard.

1 4= e e
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On the sections would be placed the following:

1. A pileof 91 loaves of bread. Label: “A family of four saving
one slice of bread apiece each day will release enough wheat for g1
one-pound loaves of bread in a year.”

2. Toy ships. Label: “Bread ships for our allies.”

3. A group of dolls in foreign peasant costume standing around
a line of wagons labeled: “Bread made from American wheat.”

Display Exhibit

“More than 50,000 Entered the Gates Yesterday” is the title for
a display arranged as shown in the sketch on page 19. The sketch
calls for a display based on an attendance of 50,000 people in a day.

Where the attendance is smaller for a day or a week, one barrel
of flour may be shown with the label:

“See What 4,000 Visitors to the Fair Can Send to
Europe If Each One Saves One Slice To-day.”

The figures are computed on the basis of one slice of bread con-

taining three-fourths of an ounce of flour.

Demonstration of “Emergency Bread” Making

A demonstration of “ Emergency Bread”” making would be espe-
cially interesting and instructive at the fairs.

It should be brief, especially if it takes place in a booth with
people standing in the aisle to look on.

In order to give the more important facts to as many people as
possible, it may be desirable to actually demonstrate only the meas-
uring and mixing of the breadstuffs. The other steps can be
described briefly, and the bread when baked can be shown.

The limited space at some of the fairs may make it necessary to
do the baking outside the demonstration space.

Visitors should be given cards or leaflets containing recipes fo!
the breads demonstrated.

Information Sources

The college of agriculture of your State, through its extension
division, and the county extension agents, if application is made to

12
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“To Save theWheat"

Use other cereals
Have one wheatless meal a day
Cut theloaf at the table

Use stalebread for cool(ingtoast-ek.
Order from the baker

twenty four hours in advance

N
\,\\ \

TO SAVE THE WHEAT
Description, page 11. Sketch for a poster in colors to summarize the wheat-saving
program. Suggested size, 30 by 50 inches

13
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them, will choose the breads suitable for use in your particular
State and will select the recipes to be demonstrated and distributed
among the visitors.

“Bread and Bread Making in the Home,” Farmers’ Bulletin No.
807, price 5 cents, Superintendent of Documents, Washington,
D. C., gives recipes and valuable information regarding substitute
bread made from various combinations of wheat with other flours.

Recipes for several combination breads are contained in a
pamphlet entitled “Ten Lessons on Food Conservation,” which
will be sent free upon application to the United States Food Admin-
istrator, Washington, D. C.

Lunch Counter for Selling “Emergency Bread”

The surest way to bring people to the idea that “Emergency
Breads” are good to eat is to give them a chance to taste them.

Sandwiches of these breads could be made up with egg, nut,
cheese, jam, or other fillings in place of meat and offered for sale
at several places, such as:

(a) At a lunch counter or cafeteria, which could itself be a feature -

of the food exhibit.

(b) At the bread-making exhibit, where miniature sandwiches
could be sold for a cent or two.

(c) At one of the leading cafeterias or restaurants on the fair
grounds; the menu card could have a line or two telling what the
breads are and why they are used.

Several lunch-box combinations might be prepared. This would
give a chance to offer suggestions on the better planning of lunch
boxes or dinner pails for children and adults.

If sandwiches and other foods are served at a lunch counter or
cafeteria, all of the foods served should conform to the Food Ad-
ministration program as to the size of portions, removal of fat, use
of meatless and wheatless dishes, etc.

Whatever the plan and management of the lunch counter, it
should be a model of cleanliness and attractiveness. Moreover, the
substitute breads served should be of the highest quality.

If possible, there should be an agreement with the fair manage-
ment that na so-called “war breads” (i. e., those not conforming
to approved recipes) should be allowed on the grounds. All“Emer-

14
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Why not send the Corn abroad?

cause

I

¥\
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WHY NOT SEND THE CORN ABROAD?

Description, page 11. Sketch for reproduction in color. ~ Suggested size, 40 by 40 inches

gency Breads” sold should be approved by the State college of
agriculture or the county extension agent.

Contests in making ‘“Emergency Breads”

Contests and public awards are usual features of State and
county fairs. This year, in order to stimulate interest in saving the
wheat flour, it is requested that the fair managements conduct con-
tests in making “Emergency Breads.”

[n every State, it is hoped, the State college of agriculture,
through its extension division, will make early announcement of a
plan for holding neighborhood, town, township, county, and State

17966°—17—3 15
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contests in making breads of ccmbinations of wheat flour with
other flours or meals, the breads referred to in this pamphlct as
substitute “Emergency Breads.” -

Contestants

The first step toward success in holding such bread-making con-
tests is the securing of the largest number of contestants p()ssiblc.
In view of the bread-making work already done by the gir\s'

clubs. they will be most easily organized in many communities;

but it is hoped that in many instances pro\'lsion may be made for
women’s contests, so that mothers and housewives may receive due

Clapter L

A Slice of bread a day

1f Father -Mother and
two Cchildren

| cach saved a slice of bread a-
| day for a year |

IF A FAMILY SAVED A SLICE A DAY

Rough sketch for the first of the series of three, the second and

Description, page 11.
40 by 40 inches

third of which are shown on pages 17 and 18, Suggested size,

16
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rccogmtmn.for their valuable share in procuring general use of these
less expensive and “good-to-eat”” breads.

It will be h.elpful, wl)en possible, to add a series of contests for
the commercial bakeries and for professional bakers in clubs
lumber camps, etc. 2

If the fathers and brothers want to show what they can do, a place
could be made for them. 3

Saved

a slice a day

IF ALL AMERICA SAVED A SLICE A DAY

Descripti - .
l\xnpluf»n. page 11. Rough sketch for the second of the series of three, the first and third
of which are shown on pages 16 and 18, Suggested size, 40 by 40 ches

Organizing the Contest

| l',:fch State will wqu out the State contest plan for itself.  Doubt-
: ‘{\l lln the course (31 the year numerous local and county contests
»e held by various committees and organizations. )

17
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Graphic

Thousands
of families inEuroPe ,

would be saved from
Starvation

THOUSANDS OF FAMILIES IN EUROPE WOULD RE SAVED
Description, page 11. Rough sketch for the third of the series of three, the first and
second of which are shown on pages 16 and 17

Every State and county fair secretary and all committees and
individuals interested in the plan are requested, however, to confer
immediately with their State college of agriculture, either direct or
through their county extension agent without waiting for the an-
nouncement of the State plan. For some of the fairs held late in
the fall, time may be found to carry out a detailed series of prelimi-
nary contests. A succession of these try-outs should add much
to the interest in the “finals” to be conducted at the State and
county fairs.

In such cases local committees may cooperate in holding neigh-
borhood, school district, city ward, or township contests and exhibits
preliminary to county and State contests.

18
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Judging Breads in Local Contests

County contests, other than those held under the auspices of the
county fair, might be judged in the county courthouse, while the
township and neighborhood contests will be conducted in the
schoolhouses, which are natural community centers.

MNore Then
50,000

VHtash (A Al MAAAD

s Ll -l S PRV Y

Description, page 12. Sketch to show the arrangement of barrels, slice of bread, and
placard in display.  For text of plac ard see next page

The State, county, and other officials or cooperating committees
would make definite public announcement as to the time and place
for such judging and time for bringing in the bread, arrange seats
tor those who have entered the contest, provide for the public
¢vplanations to be made by the judges, and so on, including early
information to be published in the newspapers as to flours and
iy pical recipes or suggested recipes to be used, etc.

If the prize winners have been sufficiently numerous, the neigh-
sorhood and township exhibits might be staged in the schoolhouse,

19
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More than
50.000

entered the gates yes terday

1F cach one saves a slice
of brza.f]. from wasling today
there will be 12 barrels of

flour saved forthe hungry

in Europe

Text and arrangement for placard. Suggested size, 40 by 40

inches

Description, page 12.

where prizes can be displayed, the winners given local recognition,
and the loaves labeled according to their fine points. Ifthe number
of prize-winning loaves is small, the exhibit can be set up in a store
window.

Judging Breads at Fairs

Naturally, the State and county fair judging and presenting of
awards will be held in a pmmincnt gathering place within the fair
or exposition gmunds.

It should be staged in an accessible and commodious auditorium
meeting the requirements of the territory from which the contestan’s
are entered, and should itself be an important educational event,
another oppurtunit_\' to sprcud the food program.

20
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Judges

Competent judges will not only understand the good qualities to
be looked for in this bread, but will also be able to explain these
qualities to the audience, so that the event will not only confer honor
upon the successful bread makers, but also will further the educa-
tional campaign.

The judges would be appointed or approved by the State college
of agriculture or the county extension agent. This should be made

4,179 slices
are made from

a barrel of flour

Text for placard to be tacked to a barrel of flour in display

See What
4,000 Visitors to the Fair
Can Send to Europe
If Each One
Saves ONE Slice
TO-DAY

Teat and arrangement of plac ard for display of one flour barrel and one slice of bre
\uugvsln! size, 30 by 40 mches

21
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DEMONSTRATION

OF
MAKING
“EMERGENCY BREAD”

Text for placard to be used with demonstration of “Emergency Bread™ making.
Suggested size, 11 by 14 inches

EMERGENCY BREAD
IS
3/4 or 4/5
WHITE FLOUR

AND

I ————

A S At

1/4 or l/5
SOME OTHER FLOUR

Text for placard to be used with demonstration of * Emergency Bread ™ making.
Suggested size, 11 by 14 inches

i as official as possible, and there should be every assurance that the
judges are fully prepared to judge the breads on their real ments.

Scoring

Score cards and rules for judging substitute breads will be pro-
vided by the State college of agriculture, which will receive special
aid and suggestions from the Food Administration, Washington,
and the Department of Agriculture, Washington.

22
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TADLE OF FATS FOR COOXING PURPOSES
The following ‘2ble suggests choices of fats for special purposes.
This may be uscful for thc explainer o? the exhibii to have before her.

1t would also te holpful in leaflet or card ferm for distribution., See

Abbreviations below.

FOR SHORTENING

Bread s Biscuit : Yuffins $ Cakes H Pies
Yeast - no fat t Veg. Oils : Veg. 0ils $ Ch. fat : Veg. 0Oils
3 : lobtenseed 3 H., Veg., fats : Mar. s c. F. C.
: Cern $ C. ¥. C, s Veg. oils H. Veg. Fat
t Peonut $ t Veg. fats
H H, Veg. fat H c. F. C, g
. H 0. ¥5 G 3 : !
Deep Frying : Sauteing : Seclad DPressing : White Sauce &
$ : $ Cream Soup
¢+ Croquottes, Vegeta- @ H
Veg. 0Oils : bles, eotc. : Veg. 0ils : Ch, Fat
H. Veg. Fat leccmmecemececmccam——=] Var. H Sav. Fats
: Veg. 0ils : Ch. Fat : Margarine
t H. Veg. Fats 3 S. Cream H
¢ Drippings s :
¢ Ch, Fat H H
¢ Sav. Fat $ t
2 H;Egarine . z H
NOTE -- Margarine includes oleo and nut margarine
ABREVIATIOINS
C.,F.C. - Coumercial fat compound Ch. fat - Chicken fat
H. Veg. fat - Hardencd vogeiable fat  S. Cream - Scur Cream
Mer. - Margarine Sav. fat - Savory fats

Veg. 0ils - Vegetable oils.
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When there are many contestants, it will pml)ahl\ be nec cessary
for the judges to make preliminary examinations, choosing a few
typical poor loaves and a few good ones for comparative tests, upon
which to base their prehmman explanations as to the method of
deciding upon the winner.

EXHIBIT

OF

“EMERGENCY BREAD”

Copy for a placard to be used with displays of “ Emergency Bread.”
Suggested size, 11 by 14 inches

Then the judges will take up the loaves which merit a place in
the final Judumg, and as each loaf is weighed, measured, cut, and
tasted the points of excellence will be explamed

The winners will then be called to the platform and prizes and
awards gn en to them in person.

When time will permit, several of the winners may be asked to
¢ .plain their recipes and tell any helpful things learned as to
nethods in making bread. Additional program tcaturcs may be

‘p'anned when thought advisable.

|

~ wards and Prizes

oqslbl\ one of the chief honors will be the recognition of the

mmg bread makers at the judging of the breads before an audi-

e in the schoolhouse, the courthouse, an auditorium at the State

' county fair, etc.

n some localities ribbon badges indicating first, seu)nd and
th *d honors for each kind of bread ofhuall) recognized .in the
¢c itest may oe desirable.

ledals for the winners may be possible in some places, and cash

1
‘o1 other special prizes may be offered where thought desirable.
, P P y

17966 —17—4 23
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Some committees may care to offer as a prize the ofhcial Food
Administration uniform for housewives. It can be obtained from
the Food Administration, Washington, D. C., or from local depart-
ment stores. Patterns for making the uniforms may be secured of
the Food Administration, so that local committees can make the
uniforms easily and at a cost of not usually above a dollar each.
(See illustration, p. 47.)

State and National Honors

In some States special honors may be offered the winners in each
kind of “Emergency Bread” making, if local arrangements can
be made.

The names of the chief winners may be recommended to the
United States Food Administration for certificates of merit and
service. The recipes used by the winners will accompany their
names and addresses when sent to the Food Administration.

Classified Contests

In most States three or four different *“Emergency” breads will
be suggested by the extension division of the State college of agri-

culture. This will mean separate judging and awards for each kind
of bread, because no two kinds of bread can be compared or judged
by the same score card.

Any contestant may enter any or all the kinds of ** Emergenc
Bread ™ officially recognized in any State.

Exhibits of “Emergency Bread” Loaves

Exhibits of prize loaves and of other loaves conforming with the
minimum standard announced by the judges should be arrange |
wherever possible in connection with State and county ““ Emergenc,
Bread’ contests.

Doubtless in many cases the county fair and State fair othcia's
will ask every contestant to send several loaves and will have an
exhibit in connection with the United States Food Administratio’
exhibits and demonstrations.

See diagram, page 10, for location of space for display of “Eme -
gency Breads.”

Conseéervarion at Farvs aand Ex /)o.\'l'tionf

CHAPTER 111

ECONOMY IN THE USE OF FATS

\V]‘: are the greatest fat wasters in the world. We habitually
waste fat in the kitchen and on the table, in hotels, restau-
rants, and homes.

We need-to save fat and pork products for our allies.  We use
fat in countless ways in the manufacture of things needed to win
the war.  Therefore, as a nation, we can not afford to go on wasting,
cven if we are willing to be extravagant personally. ;

If every American saved one-third of an ounce of fat wasted daily,
a quantity equivalent to one of the butter balls or pats of butter
"h;ng we serve at a meal, it would amount to 393,000 tons nayear—
4n important saving in the present emergency. .

Subject Matter of the Exhibit

[t is important to show by means of exhibits and demonstrations:
1. The extent of fat wasting.

2. The emergency needs for saving fat.

;. The ways in which fat can be saved in the home.

Space

I'he exhibits described below could be displaved in a booth with

frontage of 24 feet on the aisle and wall .\p:wC or screens for five

ue poSters. (Sce diagram, p. 26.)

I'hese exhibits as a whole are sugeested mainly for the larger fairs

d industrial ('\p().\iri()n.\', where there will be adequate space and

uipment.  Suitable sclections can be made where space 1s

nred.

I'he chief equipment called for is a row of tables or a counter

ng the aisle on which glass-covered cases can be placed for

~§)l;|\s‘(>f food. -

It \\i” be necessary to replace the food that spoils from dav to
I'his may be made casily possible through the \'(N)l)cl'll[in-n of

'3
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M is a large sign. N, O, P, Q, and R are wall spaces for posters. Numbers 15 to 19 represent posters and placards for the spaces indicated.
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Conservation at Fairs and E.\'po.vition:

= volunteer committee of women, each member becoming respon-
sible for preparing the food in one of the displays described.

'REMEMBER JACK SPRMﬂ
Why serve the fat lothose l
who dont care for 1t !
dfhe Inmmngs saved ffom S slices \
o"ham will shorlen this :;mgcrhcnd ';

|

SAVE MEAT TRIMMINGS
Description, page 28

-
| splays
lustrations of a number of displays on economy in the use of
f.  are shown on the accompanying pages.
"it is possible to use only part of the displays, the two on
“Why Use Butter in Cooking”” and
“Save Butter”
a suggested as of chief importance.
escriptions in more detail are given in the following paragra phs.

27
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Cira bl Fut E x hitbiit:s o n F o o d Consévvdtion at Fairs and Expositions

) . . A second plate is “clean,” showing that there has been no waste.
1. Save the Meat Trimmings plate | wing .
. ) 1 . On a plate in front of the boiled ham are a dozen small ginger-

In the display (l(-s.cnhcl(l-lu-hlx\\' !:m%' Tulmlhlc meat widely used hiread cakes:

~ally may be subs ¥ - the borled ham. - e e
loc '_”'\ may be substitutec fot > - . In front of this plate are two level tablespoons of fat.
Center. On a platter part of a boiled ham is ready to serve, with Loikicl:
carving knife and fork beside it.  Several slices showing fat on the N
meat and several other slices with fat trimmed off are Iving on
opposite sides of the platter.

REMEMBER JACK SPRATT
Why serve the fat to those who
L don’t care for it ?
'} The trimmings from six slices of ham
| shortened this gingerbread. -

(See photograph on p. 27.)

CHICKEN FAT

1s of len wasted.

Tal fiom Cooking Every Spoonful of Drgping: . :
One P” imnd of \'.;. SAge 15 \1l wblen Ckx\}.‘{v"‘}" T"ﬂ“ IIth“OlI'.\(’H?C(h_lI‘.k\ll
s e hnes! shortenmefor cakes

SAVE DRIPPINGS

Description, page 29

On the lefr: A plate contains one shice of ham with fat on the
meat Portions of vegetables beside the meat and a knife and fork

will suoeest the serving of an mdividnal |muinn of a meal. ]
: s . 3 SAVE CHICKEN FAT
Beide this is a second pl.nlr. from which the meat and vegerables :

. - . . . Jescription, page 32
has ¢ been caten, with soiled knife and fork Iving across the plate

. o - | Y sl e s . .
1l the jat jrom the slice of meat has been //I on the /'/:il, ¢ % - S‘l\t l)rlpplngs
\t the right of the plarter: A plare contains a shice of ham it/ One of the greatest sources of waste is in throwing away sausage
/buf trimmed ujl and \(‘_L'l'l;ll)ll s and knife and fork as above. nd bacon (ll'il)pin«_{s.




Graphie E x hibits on F o o 4 Conservation at Fairs and Exposifions

The display to bring this out consists of —
A pound of cooked or uncooked sausage in a dish or frying pan.
A jar of fat obtained from one pound of sausage.

Label:

wusﬁmmﬂllNCmNﬁ “Fat from cooking 1 pound of sausage.”

Yere are oo ks good i allConkng Purpd Fried potatoes or other food prepared with sausage drippings.
Label:

“Every spoonful of drippings is valuable in cooking.”

(See photogravh on p. 28.)

SAVE BUTTER

USE OTHER FATS THAN BUTTER IN COOKING—Description, page 33 b) nol SL’l‘Vil\g {oo much fo cach person

' SERVE INDIVIDUAL PORTIONS.
SUET (| A pound makes 48 onc-third ounce picccs.

Tras many uscs 1n cooking Hotels Have Lcarned
thal there is the lcast waste
from onc:-third ounce picees

SAVE BUTTER
Description, page 35

SAVE SUET—Description, page 34 31
30




