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Such a lot of different things to consider when you* re economizing on food,
especially in summer. First, you have to plan the family meals carefully to be
sure they include all the necessary kinds of foods yet are not expensive. Second,
you have to he as wise as Solomon when you go to market. Third, you have to pre-
pare and serve meals so well that the family will enjoy every dish and let nothing
go to waste. There are three man-sized jobs that every thrifty housekeeper has on
her hands. But that isn't all. Another especially important consideration in warm
weather is good care of food at home—keeping every item that comes from the grocery
as well as every dish of left-overs in the best condition. The housekeeper has the
job of protecting rhe family's health and appetite and its pocketbook; of preventing
waste from spoilage and keeping foods fresh, appetizing and wholesome.

Now about this matter of spoilage, Of course, you know that several differ-
ent kinds of spoilage occur in foods. Some foods change their texture so are less
attractive to eat. Some foods lose their flavor. Still others become actually
harmful to health after spoilage has set in.

One case of this change of texture, which makes foods unattractive to eat,
occurs in green vegetables. Eresh green vegetables not properly looked after soon
wilt because they lose their moisture. To keep them fresh, store them in a covered
but ventilated container, that will hold the moisture. in, in a cold place. On the
other hand, crackers and cookies, which we like crisp and dry, often become soft
and limp because they take up moisture from the air. To keep them dry, crisp and
fresh, store them in a tight tin box that moisture can't penetrate.

Spoilage generally causes foods to lose their pleasant flavor. Enzymes in
the presence.of ii.^t,air and heat may cause loss of flavor. Light, air, and heat
hasten the ripening of fresh fruits and vegetables. And they make fats and oils
ranci d.

By far the most troublesome causes of spoilage are bacteria, yeast and molds.
These microscopic forms of life exist almost everywhere and develop rapidly under
certain conditions. As you know, some of these organisms causing spoilage are very
dangerous to health.

So take the precaution of washing all fruits and vegetables that you eat
raw.^ Cooking usually destroys these organisms. And a sufficiently cold and well-
ventilated storage place, like a good refrigerator, retards their growth. As we
mentioned last week:, a good refrigerator hel^Jpoilage and waste and keeps foods
iresh and appetizing. The low temperature in the refrigerator also checks the
ripening of berries, tomatoes, peaches and other fruits.
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