

















Lesson 16.

I Theory--Fats.
1. Classification.
2. Source.
3. Use to the body
4. Physical characteristics.
Color, odor, taste.
Melting point
Solubility
BEmulsification.
I1 Practice Work.
1. Apple Pie.
Lesson 17.
I Theory--Fats (continued)
1. Review of last lesson.
2. Digestion.
Lesson 18.
1 Theory--Proteid.
1. Names and where found.
2. Some typical proteid foods.
3. Composition
4. Necessity of
5. Action of heat on.
II Practice Work.
1. Soft Custard

Lesson 19.
I Theory--Proteid.

1. Digestion of


































































































































