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In February, 1940, the vey jrs t  family to appear in our 
rlolc:-fnmous Hole$ America Lives series sperzr Sl  a day to 
feeda family of four. The farnily1sj,early irlcome was 
the rtorional average for employed Americans, $1900. 

Today, twenty years later, our counterpart family of 
jive on an average yearly income of $5860 can eat on 
$1: a day. Here is a price comparison on eight basic 
food items in 191:O and today. 

Four dollars a day fo r  food satisfying and appetizing to  th ree  

gro~ringchildren and a busy husband-budgeting is a dramat ic  

struggle for  attractive Alice Bruns. ~ e ;  secret:  economical cu t s  
of meat, particularly ~ ~ , , , ~ . ~ ~ i ~ ~ dmeats such asbeef, 

liver and heart;  fruits and vegetables in season; milk by t h e  

gallon, and day-old bread. Her  problem: how t o  make her  

menus 	 and stay the budget' With a little 
ingenuity and a sprinkling of subtle seasonings w e  found it 

be done! F~~easy cooking, good looks and doI,.nright 

deliciousness, t he  Brunses give winning votes t o  flavorful 
poppy.seed pot roast sour.cream Hearts beef 

loaf, tangy with horse-radish, crusty brown o n  top, takes  

wonderful care of those leftovers. Chicken baked i n  but ter-  

milk with a whisper of rosemary crisps t o  golden perfection. 

1 C 	
Succulent morsels of beef simmering with  t h y m e  and basil 

bring memories of a fragrant country he rb  garden. Serve 

with noodles and you have a mouth-watering meal  fit for  

fire hungry hunters. T o  add spice t o  your  life, t ry  juicy ham- 

burgers aromatic with ginger and cloves. Heart!- liver and  

onions become tantalizingly tempting \\-ith the  blending of 

so!- sauce and golden mustard in  their  juices. "It's t ru ly  

amazing what a pinch of this a n d  a dash of that  can d o  fo r  

the  most ordinary food," said Alice. "Making inexpensive 

meals interesting has been m y  biggest problem." 

I'oppy-Seed Pot Roast w i th  Sour-Cream Grazy 

5-pound lonedpot roast of 1 pound carrots, scraped and 
bee5 chuck or bottom round cut into pieces 

1 teospoon salad oil 1 pound small onions. peeled 
2 cups irater 1 can (1-lb. I peas. drnined 
292 teaspoons salt Flour-and-water paste for 
% teaspoon pepper thickening prav? 
2 teaspoons popp? seed 1 teaspoon paprika 

% cup commercial sour cream 

Heat salad oil in a heavy kettle. Bro\vn meat well on all sides. Add 
water. 1?4 teaspoons salt. pepper and poppv seed. Co\.er and simmer 
for 2'1 hnurp. Add carrots and onions and continue simmering for 
another hour. when the meat should be fork-tender. Ten minutes 
before the end of cooking time. add peas to kettle. Transfer meat and 
vegetables to a \<arm platter. Remove string. if anv. from meat. Keep 
warm. Skim excess fat Crom liquid in kettle. Heat liquid to boiling 
and tliicken with flour-and.water paste. Season \iith remaining salt 
and the paprika. Remove from heat and add sour cream. hIir \\-ell. 
Pour some pral-!- over meat and pass the rest. \lakes 8-10 servings. 

B~rttern~ilkChirken Ir'ith Rosemary 

I pourids broilir~p c11icl;en tilt 1'6 teaspoons salt 
into purls i teaspoon pepper 

.'.I cup hirttermi!L ' 2 tca.;poon poi(r1ered rosrrnnrl 
I 2 cup j~ac/:agwi ( i r ~ ,l,rvo,i rrori~L 
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ITEM 	 1940 1960 
Fresh whole milk, quart (grocer). store) . l 2c  25, 

B U t t e r 3  pound . . . . - . . . . . 36c 74.2 

Qgs' dozen . . . . . . ' . ' . ' . 33c 53c 

Cheese (.American processed), 34 pound . 13c 31c 

White bread, 1-lb. loaf . . . . . . . . & 20c 

Round stek, pound . . . . . . . . . 36c 106c 

Pork chops, pound , , . , , . . , . . 28c 81c 
1.4-1 awn .*mi/ /or IWO, ru'nr.nonrh auerace/or 1960.~ ~ C Z J  

fmm the US.iw-ofLabr Srairrur.) 

Hot Horae-Radish Beej Loaf 

4 cups coarsl,, ground cooked 1 reasPoon 
beef (le/tot.irpot roast) 54 teaspoon pepper 

2 cups dry irhitc bread cr~~mbs 2~ablespoonspreparedliorse-radislr 
42 cup finely chopped green 2 tables oons dry skirn.milk 

pepper 	 powdZr' fine'? chopped onion % cup water 

h(ir bee(, bread crumbs, g,.n pep r, onion, salt, pepper, horse- 
radish until riel1 blended. issolve sEm milk in water. Add to meat 
mixture, mix well. Pack into a greased 7 " x  3 % " ~2' loalpan, cover 
\\.ith aluminum foil. Bake in a moderate oven, 350' F.. for ?4hour. 
Remove foil and continue beking % hour longer. Serve \\.it11 home- 
made or canned beef gravy ifdesired. Makes 6 servings. 

Smothered Liver and O n i o ~ s  

1% oundspork liver, sliced M teaspoon dry mustard 
2 tagiesPoons ?)' sauce % cup waer  
?,i 	 1 pound thinlj, sliced. peeled cupflour seasoned with 1 


teaspoon 

pepper 


Wipe liver with a clean damp cloth and arrange in a shallo\$. 
casserole. Add so sauce. Cover and refrigerate for 2-3 hours?.%::: 
sionally turn the liver in the soy sauce. Coat each piece of l i ~ e r  with 
seasoned flour and return to soy sauce in casserole. Mix mustard and 
\rater. Add to casserole. Separate onion rings and place on top. 
Cover and bake in a moderate oven, 350' F., for h hour. Uncover 
and continue baking lor % hour longer or until liver and onions 
are tender. Makes 5-6 servings. 

C o u n t y  H e r M  Beej Stew 

1' 2 pounds stelllng beef cut 1% cups water 
into 9 i  " cubes 'r teaspoon thyme 

' 4  cup your 55 teaspoon basil 
1' 2 teaspoons salt '4 teaspoon dried pars le~ 
\ teaspoon pc? per 1 pound carrots scraped and sliced 

4 teaspooras s a i d  oil 2 pound tu rn~~spee led  and cubed 
1 onion peeled and coarsely 

chopped 

hIir flour, 1 teaspoon salt and pepper together. Shake meat in 
sea5oned flour. Heat salad oil in hear!. 3-quart kettle or saucepan. 
Brown meat on all sides over high heat. Remove and reserve meat. 
Saute onion in kettle until polden. Return meat to kettle. Add water, 
remain in^ salt. thyme, basil a n d r l e y .  Cnver and simmer for l?,i 
hours. Add carrots and turnips. on t~nues~rnmering for !i-?q hour 
or until meat and vegetables are fork-tender. Makes 5-6 servings. 
Serve \*.it11 noodles. 

Deviled Hamburgers 

l! Y jro~rrids ground beef chtrcli Pinclr powdcred clotcs 
!A 1er1y100n girtpcr ?9 tenspoon onion juice or 
? 4  tmspoori porlir xi111 grated onion 
I /cu.!pooon s(111 ' 4  cirp rtater 
0-:; dro11s / I ~ I I I I /  2 toblesponns niargnrinc or /1, , /11wr 

,t ,,YI~IIII~L, butler 

\i:. II~~III~~oI.:c.I.  rhurhi.  pinget. garlic ralt. ialt. l i , l~~i i i  (F r ( ,~ t~ ld  
, ' ,  .<.:I-,,III,.:. j ~ t i c , ~  at1~1jsater i t i t .cl<n\,.s. ~~11ior1 or crated otli<~tt 
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