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Bxtension Circular llo. 50 September 19z2

FOCD CLU3G

Object, Basis of ilchievement and Gencral dSuggestii ons

ticry A. Dolve, ]
Eiitension Svecielist in foods.

RN ITSTON SBRVICE,
South Deakote State College,
V. B. Kumlien) Dixector.

Brookings, &. Dalk.

Cocperative Extension Vork in Agriculture
and Home Zconomics, South Dekota Stzate
College end United States Denartment of

{ Agriculture Coopecrating.



The objeael of the food clffh® is 1o give Demésiic. Scievich
trazinign to ZIWS,; esgeclally vhose So Situatded gaat tiey are
unable to receivie thisg training in cornectionMith their pegHWler
school mrork.

The fouF year's feoed 3lUl PR e @ almW: 0  demel]l Wols and
Zivks, firat,; the Best meilseds o Foad Leperctien and food
préservation ané thereby encouraging uhc bbye &and @giPls to

assist with this work in the homes. Second, 1t affotrds an
ogportunity for tize Doys and girls to learn something of The
clese relationship of food aand heaith and comsSeguently wild

stimulate the effort tod evelop good food habvits not only of the

0

club members themsclves but also of the entire family. To pre-
pare foed in tlhe besh way  ds met only &n a8t but. 2 SEicHEce as
kell. HAnowing how to cook so . -thaet the foods taste weil 1s i~
portant but knowing how to cook so that they are most easily

digested and what to cock so that the body mey be nourished com=
Dletely 1s even more importent. Third, it teachedé the importance
of ‘pevsonal cleanliness as well as that of the kitcken and eguip-
mint when working vwbth food.

The preEctice work will be done at homc i1n connection with
the regular food work of the family. This will heve & tendeéncy
to dignify tihc home work and encourage the girl to take up
definite responsibilities 14 connection with this work of the
none.

All the members should mect at lecagt once & month 2s a clubs
At this timc the problems for the ncxt month will be gone over
Dy ithe clitivfdicadier and jcirculags @ilivernm ®u coxwtaininb TEC IRES
né other informestion which tpe girls should have 1n u’lrsllb
e pr ings should also includc a fun pro-

T rojecis The-club mecti
ran, for “All work and no piay makes Jack a cdull boy.

o r e,
Hulozs for Hood Clulps

(]
2ia’ A elup shall commi
2, local leBder.

. Any junior 10 to 18 years inclusive mey enter,
il SiE (O

not less then five mexnbers and

3. EBach member will rcceiwve circulars at each nionthly mect-
ing, publisned by the Extension Service, State College,

Bieeivl gy,

4, Fach member does her work, follows instructions, Xecps
a record and makes reports.

5. At the close of the projeect cach member will give itk
final rcport and reccoré of achievement to thy local
lcader who in turn sends 211 club rccords to the Home

Titension Agent or County Extension Agent,

o
|«..

i e

6. Iach member mskes an exhibit as is reguircd for the year
in which they are c¢nrolled on the achicvemcnt day, copniy
faiier, (OrNSEaite’ Hakhr

Work Reguirea

FIRST YBAR

1
il Qulc bread.




2'

Be

<

gingerbraadl,

lus]
Q)

ithems, mulfit dme,

baking powdcr Yiscuits,
eie .

Doughs,
nut Presd,

MBCOVD YEAR-

L.

Cies

ke, etc.,

short cake,

6 bakings,

6 bakings.

Fack school lunch or meke sancwiches 6 tinmes.
Kepep fcod score card 1 month
Telke fdare of table service 12 nicels
Can: Vegtables, 12 quarts

Pruits 12 guarts.
Prevare milk drinks or desserts i0 times.
Make Timed report at emnd of year.

Bxhibit on-Bcnievement day, county fair, or State Fmix
Yuffins, gems, » + dozen.
Baking powder biscuits, nut bread, stc. . O Mo DA

1 loaf.
Packed School lunch
Camned Vegetabl(u 3 guarts
Canned frulte & uuerts
Possible dgmenstrations fer local, county: or State Pairs,
Ilaking of quick breads
Facking of schonl 1lunch
able service
Caining .
Prrsarsbileon jofPni 1k drinlgs
FPreparation of milk desserts.

York requircd

Prepare vegetables, including 5 varieties

at least 3 different ways.

Prepare cereals

Frepere gs other tHan frying
Plan and prepere brcakfast menus

etc

6 time

6 times.,

4 timcs.
6 times.

3 times

’D
w

.



Prepa bread or rolls 6

Work otit fruvilt and vegebtéblEe budget for your

i e, 1y

Can, Vegeteavles, 35
bt =5

liake final report at end of year.

times
guarts
qu:r E

2. DIxhibit at Achievement day, County Feir or State reair.
Canned vegetebles 10 guarts
Cenned fruits 10 quorts
¥ruit and vegeteblce budget feor family
Bread 1 ioaf
Posters shoiring good breakfasts.

3. Fossible demonstraticns for local, county or State Fa
Preparation of grcens for Hablc.
feking of salégs.

Bread mking
Fruit and vegeiable budget for winter
Cleaning of silver werc.

ThIRD YEALR.

i« Werk, reguired

Prepvare meat,
toligls cubis, 5 times.
tenden . cuiEs, 2 times.
Flan and Preparc broeakfast 5 timceas
Plan. ana..prepere lunch or supper), 12 tiaes.
Plan end prepare dinacr, & blmes .
Plan gardcn for your femily
Make jelly 12 gieszes
Cen necat 12:iguarts
Keep food scorc card 1 weck

Ilzke final rcport at end of year.

o

Lo e




t

a8 sxhibi® at achievement day, County PFair or Staie Feir.
¢
2y 's menugs - (By posters oy other wayl you s@e iit.

ey € glee tieon of six gldsses!

Canned imnce 1 quert

ossible: ¢ emonstirations For local, county or Statt Fairs

(&N
.

Mczl »plenming
Jelly Lauﬁnb
Jelly making

Meat or canaing 1n tin cans.

OURME YEAR.
Monk Ircouinreds.

o)
-y

Blan, orepeme ane serve 3 _dinvers or luncheons for
snecial days, or when entertaining company.

foke tide candy for Christmesn.

(e}
¥

% Sfe Tema r gne montin.

Keep the Tood coorze card for the femily for @

Hlake a study of your own kitchen withh suggemtiong as to
irprovenent, sucii as resrre1“*mcnt OF M i sEtnaes, imiksa
anc

Chi
of walls ana floor, cguipfient, etc.

Prepare frozen Sishes 3 times.

Meke jelly or 2rescrves 18 glasscs
llzke pickles 6 pints

WRite Sommh

food hes on he
Club werk.

essay or Ealk bedngi 5 out the bearing
a2l th and vhat yoil hove gotten cut of

Meke final report at end ci year.

of acnievenecnt for cach ycar,

8
(dp
-
[&)]

S WA,

D. @omu¢bt;ng CHEMREG, et

e ol |1 eRelelss off “hequiremneinit
d. Written record of achicvemcnt

e. A11 raports

L el s N
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-
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YT P T e i et AT ATy TN
GElioRAL CUGELSTIONLS #0R FOOD

A N P S L3 G i p
CliE \Weotwe @ Conerve

- JE G R - - <o I SR SR
1 o 3 chael T Dol

Vhen rood 1& prena:
the £ollo¥ing hchestlon
das becen cerelessliy nand

( e &o

)

5 vy e my e v n g
WEE OMME@IS 1.4119,}:1_;_}-\4' 02 LITNE Ll

may <ot it,

LIS Viagh
hjmoler
Vash
that i
place 8 o]

2. Keewy the wir helé beel in some way so t
not touch it .or risk¥ heving Helirs fa2ll int

3. VWear clean clothes, \(Yash c¥fsses, at lcast 2 clean
epron.)

4, YevEr tofte food from tlie Btircrihmg syoon and Tmes | Pkt
tize svwoon back inte thae foodi Use cidoiher ool 1o
tasthaag, a@d oul owd Tilew SULrFiRg sipoon lmite NG

9. Xeep kitchen and s tove orderly and clean at all times,

6. Cee thct a2ll utcensils to e used are clean enda frac
from dist

To Prepare ITory VETk.

1. Read &ll recipes apd dirsctions thwrough carefully before
beginning o woxk.

. llave a1l utcnsils and

Usl no more dishes thén , ;

gredients flrst; then wse he same cups, Spoons, €

f'ew the wet 1ngredients.

. hecp thilng:

(&)

& [ ¢ clearcd up as you work, putting dishes ta
soak, or washlng them at enco 1T therg 18 Tiamw-

5. Heove 8 heal ready by Ehe timé woll neled it. Very offictn
the raght ﬂuat for covking is more important then tne

reel pel flsed.
Combing ingrcdisents in suc
G LEE WONNE:

(6))

B - ~rpir= el PP PR B T R

7. 1t is a2 waste and inexcusebinL to mEkoe foed unpalatable
by durping i

8. Izke ¥savel your slogan S At mey  FEVE eneBEyE S

O o & iy S
fuel, sawve foed. To gct the habis means careful lan=
1ing &nc dolng your best all the time.

Food is cooked to dewvelod new 1rr&8vors, to improve the &.peds
ance, 6o -sunake 1% mkore @rgesitaile and to . kild bDacutsia

Hethods PO eookings: Thewe eight gcneral nethods of cook-
ing food:

el ibilas | Dol ni.
N Yy ] 8 anount of watc
e (Steamiigg, ceokilng an L ¥ Fom Dol lineE waltew.




(@)
.

5. Broilumesy=cookling IMesdidrec
6. Frying, cooking in enougn h
7. sSeuceidng) cooklng IRy smail

8. Baking end roasting, cookin

Abbreviationg and Measurements u

ts.--=-teaspoon.

contact with fir e.
ot fat to cover.
omieukie off ek !

& in ah oven.
ed.

C.===CUp

to.---tablespoon 1b.~---pound.

ot.=---pint.

gt.---quert.
3ts. equals, 1 tb. 4 C. white Plour eéu&ls s 1%,
16tb. equals 1 C. 2 C. grenulated sugar equels
2C. equeals 1 pt. i, -
Ipt. eauzls 1 lb. 2 C. butter equeis 1 1b.

Measuring.
The accurate measureing of ingredients in food preparation
& L i

isgof great importance. This 1s especially true in beaked pro-
dugts where a leavening agent is used. For accuracy in neasur-
s it eE well o heve = measuring cup divided into guarters and
thirds. Also a measuring spoon which consists of a set of spocns
Tastened together, a tablespoon; teaspoon, half a teaspoon,
and 2 querter of a teaspoon.
1. To msasure dry meterials,

2 Oyt

Sify dhe materiall first, £111l the cup with & spoom OFE
Sc00p, belng carciul not to sheke the materisl down,
levell ditoff with the dull edge of & knife cox spatula.
D! SpoonTullk.
Fill the speon by dipping it into the material, 1ifg
18 ard deucll NIGEHT wilfhiEhe dUl]l edge of a kunid BEd
ok Porlt spooimssilee
i1l 2 spoon andé aivide theé meterigl with a knife
lengthwise to measure one-half spoonful (fie. NN
Divide half spoonful cfosswise to mebsure 2 quazrter
spoonful (Llé 2) and a quarter spoonful crosswise
to meke an eighth spoonful, (fig. 3)

_\,/‘\

o Ao

DY

Fig. <

. v r

Pige 3



2. To neasure fz

g
To meagure butter, lapd =nd other solid fats, &chk
golzdly 1In cup or zpoon @na level of f withh a-jmife.
lizke d visigns for uart neasurementis sime as {01 L1V

ingrecdien s'.

To combine ingredients.

wext to measuring comes care of combining.

Yo BIFTIIG or putting meteriel through & fine mesh, is used Lo
lighten flour that has been packed dowl, to Periove course
portions, or to mix thoroly seversld day ingredients.

2. OSTIRRIIG is dofie with a oon andc
videnimg the ciicles umtil 211 is

& a Fquig &nd dry ingredieat.

C")
[&]

is ¢ round ané roypyd OTLIcCL,
aietided. Wee@ Tor WMEuing

3y BEATIIG with a2 spoeon or baater oif the s Joon tywpe
Bnca-over WMotion, tihie svoon being lifted from the w
the backward sitroke. [TEiIS 1s wused ior 1ncfe“81ng
ness of the mixture after tiwe Tirst stirriag, and
ing in a21r. It needs & strong free motion of the
Beaiting 1s elso accompliched by the rotary motion
mechenicezl beater like the Dover vezter.

CUTTIZIG witl e knife 01 knives 1s used for combining shorken-
ing with flour in biscuit and paetry where the saaruerl T
should not be softened. For cutting use a knife in each

and wath the same motion:&s 1if eutiting with 2 knife and
fork. 1In thig weay the fat 1is cut into smBll pieces and 1is
dlstributed through the flour.

i
.
@

ING B FOIDING is the delicate.process of mixiing lightly
en egg With e liguid or semi-Yiguid without lcsing, the

. The materi®l is cut lengthwise with a rotary motion
rrying it down end up agein, folcding in the beaten egg.

1iG is vsed for combining e gry ingredient /ith & semi-

iquid substprce like Bucter.

7, CRLANIIG is a term used
cormes sofv and creamy.

hand.

. O

ik TR Mg o8 ORE
28

iy
spoon should

To Prepare Fant.
rerming and greesing. Use

g 03 brusk for greesimg the en and oruinaril;
t. If you use & bTusi: for greasing the 15 Ln
o 11 cleelm. Pog s?mc preparations it 1s aavi
S

or pPans afe ""‘608,1'90 Ty

g

3
[}
(@]
g

O

i
;= e
1 O b=

iy OQ

3
t

Q)
=

o et M
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| Fruit [

Le To Test cwven A

bee thet the oven is neady¥ and a2t the right temperature
before the material ;s ready to be placeain it. A loai should
be baked at 2 lower temperature then Liscult or mufiin.

%1 For loaves 388° Fahrenheii, a moderate oven. Place a
viece of .white paner, glazed paper preferred, in the
oven. &t the end of five minutes it GBrould e & dell-
ca.te brown.

b. For viscuits, muifins,and smell cakes, 425° 1o 4bOc,

a hot oven. Flace a Piece of white ya}or, glazed pre=
rerred, in the oven. ..t the end of @ive minutes 1t
shorid ke a deep golden brovwm.

¢. Rolls and biscuits containing fruit znd nuts must heve
2 slower oven to prevent sugar and fruit from bPurning.

Tegt with paper. Use a moderate oven.
2. TFour stages of beking:

ey eel maskmg of the pIOCweT .

L. The forming of the crust on the outside.

e .l The Fkaine of tlis @&ntem o, starting to brown, browe=

g eontinued .

@n TheMohwini®hg ey Freom tlhie pamns..
5. Frecaution concerning ovens.

Many ovens bake unevenrly, &pnd the pans must be ghifted.
Tnig should vYe done vwith care and not before the third stage of
the baking. 1t is often well tc cocl offi the oven the latter
pArt of the "time &n -oven that is teo hot mey be ceoded Ly
pan of water. Pagrr pay ke laid wovel thle Lop of cake 1i whe
brovning hes ¥een Too repid. Theze @re zll mRkeshifts, =zpnd
indicate 2 poor oven or poor menagement of the fire. Keen the
oven door closed for the first teun minutes of baking =nd alvsys
cloge the oven door gently.

Recipe File.

Ong of our prEpilesEs. Willl e oo compile a set of recipves in
sucihWNezfionn thet when & cemtaim reelipe is wanted 1t can ve
;ib“u ou‘ﬂkly. For your recipe fiie find 2 stout box which
il odd cards 6 x 4 inches or 8 x 5 inches set on ecge togetner
+ith index cards. The index cards mey be cut from card voard
so tihat the name stands up higlher then the recilpe cards for
exzmple:

Soup




Then 211 egg recipes are slipped back af index card m2rxec
"Bggs", etc. Thesa filing sets may be purchescd or made ad
home a3 suggeeted above

Index sheets may be merked as follows with others acce
When nedded :

beverages ceweadls frozen desserts tabvlu ascore-

breac, (quick) cheesec Cruit tions

bregd, (yeast) desserts gelatine vegetebles
cakes CCEE meats miscel 2ancovs
feianadyy fish scup

sk club memvers, friends and relatives far thaelr favorite
recipes. Copy these on the rpeipe cards -and place back of
proper index card.

When onc of thése recipes argc tried and ¥ou find taat you
Lake 1v mack 1t. in Th® upper might komd cofrer Pemod"” I
i not found to be desiresble discard 1t otherwise you mey
accumlate a lerge file but of no special walue.
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FOOD CLUB

Bulletino available
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Brobkings, S. Dak..

age cheecse

1-
PAY

gnd M&lllk Produlcits ecipes

755

Cheesge and Its wLconomicel Uses in tiie
Diet
Yicans
House Ants-Kinds and Methods of Contr

Food for Young Children

Farm HouBehold fccounts

Principles of Twmtrition

Velug of Food

L, Veek's I'cod for an Average Family
iiow to Belect Fooas 1

How to Select Fcods II

How to Seleet Toods IilI 7

ochool Lunches

a Food

r.s Converv

fal
<

J.

-

Foarmcrs’

o
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Zyteneion Divi

‘Farmers'
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Zconomical Use of leat in the Home Parmers' Bullegtin 53l
nouse-clcaning liade EasleEr 0 a 1108
Care of Food in the Hone ¥ i 375

Extension Circulars

leat Cooking

lleat Cuts -nd Cenning

The Hot Luach for Rural Schoolm
Cenned lieat Preparetions-lieat Subsiitute Dishes
Fgg Cooking

Cereal Foods

Milk and ¥i1lk Dishes

Fruite and Vegetables

Mca#l Planning

Cormmunity Dinner

Dining Room Servicc and Btigquette

=

Boelgs: Thickh NoMid-deiGopt-fer Rofprance or For Clubs tg Cws

-

Cock Books:

Practical Cookery and the Btiquette and Service of the-

Tablc-Dgpartment of Food Econecmics and Futrition, K. 5. K. C.
Frice - $1.25

s

Boston Cooking School Coo’ Book - Fannie II. c,Aer (Littlek
Brown & Company, ZPublishers.) Frice - 2.5

Foods and Household Management, Kinne & Cooley

. 1 ! P e :
Text Zook of Cooking, Greer (Allyn & Bacon Publisgning Ca.)
Price - $1.60

Table Service, Lucy Allen (Little, Brow & {b., Publ ishers)
Price -~ ,1.25

¥Food and Heelitl: by Kinne & Ccodley
Theory and Practice of Coockery, Williem and Fisher

The fmericen County Girl-Crow-Frederick Slobes & Co. li. Y.




Extension Circular No. 57.

South Dakota State
College and U,S.Depart-
ment of Ap#ieulture

Cooperating,
FOOD CLUB CAP A¥D APRON
by
Azalea Linfield
Extension Specialist in Clothing,
I. APRON,

Cormmercial patterns may be used for this apron as it may
fredthe diesigm without using a patiern.

wer et
g /\\
T N Y
\ ; P T i
Ve T 7
A : y $ 4
S [}
| / T
F;;‘ | :
i :
iAo/ \
|
\. /
|

‘{. ,I 1/—‘ e )

\\;_1\ ,,~,,-—--~’/ \_\\‘—_‘ el
Material--White ¢otton sheeting, cambriec, Indian head, or muslin,
One bolt, 1/2 inch bias tape, two buttons, white thread.
Amount--Front length plus lengtih of back.
directions--for construction--If a pattern is used, study carefwlly

and adjust to wearer,

a, Pinning and Basting. Pin all the pattern on the material,
then cut. Note whether or not seam allowance is made. Baste
on side pieces if material is too narrow.

b. Seams and Finishes,
Use a fell seam.

The only seam is the one down the back,
seams are necessary,

If the material is too narrow and side

use fell seams, Reinforce the ends of
the straps for the button-holes by basting on an extra thicks
ness of material, 2 inches,

on the end of the strap and baste



erte ineh  facing on the Tront Side to reinforee Memisewiing on
the button. Bind the neck, armrtoles, sides, and bottom with
bias %ape, This may be basted on, then stitched of thel WSEiEE
binder may be used.

¢,/ Putting pn the Petket, Hen Lthe pécket, Tum a 1/4 ineh hem,
turning to the wrong side. Pui the apron on, pin the pocket
i place, . Baste, Phen ®tiick, The pocketl Showmid Pe sW1vehed:.

5, CAP.

Haterial--Same as apron.
&
Cutting--

1. Cut one band 5 inches wide and 26 inches long. This band
around head,

2% Cut secénd band 5 inches wide and twelve inches long. This
band goes over top of head,

L’iaklng- -
Band NoX 1.

1. Foldband Neo.l thru center lengthwise making it 24 in, wide,

2. Measwre and mark with pin 12 in. from each end toward center.

3. Bastelends and side 172 in. from edge to these twe pins. This
leaves@2L in. in center open to insert band which goes cver
top of head.

4, Stiteh Y machine just within line of basting. (Be sure to
leave center open).

5. Turn bandlinside out and lay aside until band ¥Né6. 2 is Teady
ts be attached.

Band Ne, 2,

1. Fold band NWoM2 thru center lengihwise, making it 2% in, wide,
Baste one endfend side 1,74 ineh from edge.

2., Stiteh on machilke just within line. of basting.

3. Turn te right Jie.
Putting bands together--Insert band No. 2 in napen space in
ecenter »f band Mo, 1, 1,4 inca and baste making edge of band
No, 1 a straighti@ine from end to end.

4, Stitch by machineW&/4 inch in from all sides.,

5, Fit on head and fasten witnhn snaps.

Nate:; Launder eap, starch®tiff and iron glessy.
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