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Subject: "Care of Milk at Home." Information from the Bureau of Home Economics and
the Bureau of Dairy Industry, U.S.D.A.

_

This business of cutting dowi food expenses has many phases that we house-
wives have to consider. Pirst, we have to plan meals well. Then, we have to be
as wise as Solomon when we go to market. Third, we have to prepare and serve meals
to the queen's taste so that nothing will go to waste and the familyl^ill eniov
even humble food. But that's not all. Still another consideration is esT^eciallyimportant this season. Fe also Imve to care for food properly—to look after
every article that comes from the grocery store so that it will keep fresh and in
good condition until we use it. You see,' xve housekeepers have to protect the
family's health as well as its pockatbook. We not only to prevent waste from
spoilage, but we also have to see that all the food we serve is fresh and v/hole-
some.

Now milk, that most' important food, needs special care at any time of year,but especially in sum:ner. The Bureau of Dairy Industry at the United States Delpartment of Agriculture is constantly studying the best methods of .:cttirg clean

.bT7?!^J fv""
us cons-amers. But because milk is such an extremely ^crishlable food, th3 responsibility doesn't end when the milk-man delivers the bottles

in 0^ own'h^npf
^2nsmers then have the job of continuing the good care of milkm our own nomes, if we want to keep it fresh and sweet.

try ht^^'/^n^'^/f^^^'-f^ 'J?^
"'^""^"^ specialist of the Bureau of Dairy Indus-

T L^. t I if> *° ^^^P ^^^^P "^^1^ ^est condition at home.

omrof o f °" '''' ^^'^ on to y usome 01 nxa comments, '

His first si^gge St ion reminds me of the story of the old Scotch lady and her

l^^^alT^"
pi-- Th« recipe began, "First catch your rabbn." l".Kelly advises, "First buy good milk."

low btSL'r?.r'?^^;^!r'\T''^'f
^ '^''^ ^"^^"^ ^^VVl^e^ good q.:^lity milk with alow bacterial count. Uearly every city or town of any size has a milk insTDector.This inspector nas a^ record of the bacterial count of the milk from all the im-portant dairies serving that commu^aity. Or, if you live in a small to.m, you"

T. % J° f\ i^ormation from the State Board of Health or the

Lw! ^^P^f"^^^t of Agriculture. Also be sure your milk is coming- from healthy
CO.VS. and is produced ,;nder sanitary conditions. The bacteriologists l^ve provedtime and again how much longer milk keeps sweet in a good refrigerator, if com-paratively few bacteria are in the milk at the start."
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Î
Sonoone asked Mr, Kolly, "Don't you think that is really cheapest in the long

run to "b-uy the test milk?".

He agreed and added, "I'd also recorar.iend that you tuy only hottled milk,
Fort-unately, more and more milk is sold in "bottles every year. Most cities forbid
the sale of milk except in "bottles, "because unhottled milk is often dirty and con-

tains little cream. The old-time custom of sending the children to the farm down
the road for the milk, with the tin pail swinging, was after all decidedly -unsani-

tary. If the milk soured in a few hours, the "blame went to the thunderstorm,

rather than to "bacteria, the real cause,"

Uow a few s"uggestions a"bout what to do^ after the bottles of milk are delivered

at your door,

"Be sure," says Mr, Kelly, "to talce milk in the house as soon as you can after
delivery. And if possi"ble provide a box with a hinged lid on the porch so the

millc-raan can leave the bottles there out of reach of cats, dogs and sunlight.

Some dairies deliver their milk in the day time so it won't have a long wait out-

doors,

"Then, when' you get the milk indoors, put it at once in the coldest part of

the refrigerator. Check up with a thermometer and find where the coldest part is.

Milk and other dairy products need a refrigerator temperature of 45 degrees ?ah-
rexiheit— or even colder. And keep milk in the original bottle in the refrigerator
until the moment you want to use it,"

Mr, Kelly declares that he is all for serving milk in the bottle right on the
table,

"l\rot for esthetic reasons perhaps, "he says, "and not because I'm against the
use of pitchers, but' because every time you pour milk into another container, more
bacteria get into it. And, by the way, when you do have somo milk or cream left
in the pitcher on the table, don't pour this back into the bottle with the main
supply unless you want that to sour faster. Be sure to keep all bottles of milk
and cream in the refrigerator covered. If you lose the "oaper cap, just turn a
t-umbler over the ton of the bottle,"

Here's a question about pasteurized milk that confuses many people. Every
now and then somebody states that pasteurized milk doesn't sour, that the heat of
the pasteurizing process has killed the bacteria that form lactic acid and give
sotir milk it cl'jaracteristic flavor. In fact, I've heard it said that pasteurized
milk will putrefy before it will so"ur. Are these statements true?

Mr, Kelly says, "ITo , they're mistaken notions. Pasteurized milk sours just
about the way clean raw milk does. The pasteurized milk just takes longer to sour,
that's all. The pasteurizing process not only kills off all the dangerous bac-
teria, it al so kills the organisms that cause putrefaction and those that produce
lactic acid. If you want pasteurized milk to sour, just let it stand at room tem-
perature and you'll seldom have any trouble,"

Have you ever given the empty milk bottle your serious consideration? Mr,
Kelly declares that xie constimers have a responsibility when it comes to the milk
bottle. You see these bottles' cost the milk dealer money. So he figures this cost
into the price we -pcir for milk. The bottles arc meant to hold milk and nothing
else. So don't use them, for holding paint, kerosene oil, the family savings or
anything else. Let's cooperate by washing all bottles and returning them promptly.
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If you liavG an^- infoctious disease in yottr home, consult the health authorities
first and return your "bottles exactly as they advise.

Did I hear someone inquiring ahout the menu? I suspected it. This is the day
for our inercpensive dinner menu, Everyhody ready? Here it is: Creamed salmon on
toast; Buttered carrots; Spinach, heet tops or other green vegetahles; Iced tea to
drink; and, for dessert, Lemon milk sherbet.

Get out the ice cream freezer and fix up some lemon milk sherhet for this sum-
mer dinner. You'll need Just five ingredients:

3 cups of rich milk
1 and 1/4 cups of sugar

1/2 cup of water
1 cup of lemon juice, and
1/4 teaspoon of salt.

I'll repeat that list of fi-e:e ingredients, (Repeat.)

Heat 1 cup of milk. Add the sugar and stir until it is dissolved. Then add
the other ingredients. Use a freezing mixture of 1 part of salt and 4 to S parts
of ice. Turn the craxik of the freezer sloT/ly, After freezing, remove the dasher.
Pad: the freezer v/ith raore ice and salt. And let the sherhet stand for an hour
or more to ripen In flavor.

That's the recipe for lemon milk sherhet. But I liave a suggestion or two to
add to that recipe. If you prefer - and have enough extra cream on hand - you can
use 2 cups of milk and one cup of cream instead of three cups of milk. And, if you
prefer, you can use 1 and l/2 cups of orange juice and 2 taole spoons of lemon juice
instead of the half cup of water and cup of lem.on juice.

Shall we go over the menu just once again to he sure you have it? Crearaed
salmon on toast; Buttered carrots; Spinach, "beet tops or other green vegetalsle;
Iced tea; and. Lemon milk sherhet.

Tomorrow: "Household Odds and Ends,"




