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AUGUSTUS 0. STANLEY, GRAND INQUISITOR OF STEEL.

O congressional inquiry for years has given promise of more In-
teresting revelations than the Investigation conducted by the
Stanley committee into the afMairs of the steel trust—a promise
which was amply fulfilled in the charges made before the com-
mittee by the Merritt brothers, who alleged that John D. Rockefeller
took an unfalr advantage of thelr financial embarrmssment to acquire
thelr Minnesota lron holdings, which afterward became the property of
the United States Steel corporation. Augustus Owsley Stanley. who Is
i successful Kentucky lawyer, |s serving his fifth term In the house of
representatives, and this investigation has brought bim more fame In
four or five months than all his steady golng work as a legislator In
nine years. The committee 15 largely responsible for the bringing of the
suit for the dissolution of the steel trust, altbough the initial work was
done by Herbert Knox 8mith of the burean of corporations, whose spe
clal investigators scrutinized the trust's activities for several months

MAHARAJAH OF JAIPUR, GREAT INDIAN POTENTATE.

NFE af the most enlightened of the native Indlan princes whese
presence lends splender to wuch stately ceremonials as the dur
bar is Sawal Madho Sag Bahadur, the mabarajab of Jalpur. He
is & wise and eapable administrator of kis dominiom of seme

15,000 square miles and takes o Soop Interest in all matters affeoting the
welfare of the Britieh smpire He la princely In his benefactiens, bav-
ing subscribad 2,000,000 rupess Soward the permanent Inddan famine
fund, and patrietec, e frem e Britlah peint of view, for be con
tributed 100,000 rupess for the Trasavaal war faad Whea he viwited
England fer the corsnation of King BEdward be chartersd a whole ship.
and all eatables and drtmking water for the period of his towr ware
brought from India. He was made an LL D. of Edinburgh university
in 1208 He Is eatitied to a salute of tweaty-sne guns
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LAMB AND BEEF KIDNEYS.
IDNEYS, If properly prepared
K muke a very appetizing dish, al
though they should oniy be serv
ed now amd thewo Notwe nutbhorities

taboo this ment, while others are just
as positive 1n recommending It as ao

occasivunl dier

Beef and sheep’s kidneys are the
ones wost geuerally selected, nnd they
should, of course, be most thoroughly
clennswl belfore they are cooked

There = vo doubt that kldneys are
quite ax wholesome and digestible as
liver, tripe or sweetbreads Kidneys

are lpexpensive, which s an advan

in these days of high priced meats
The Freonch muke many delicious dish
es with them

Some Ways of Using Kidneys.

Riduey Suute With Sance. - Tuke six
lamb kidneys, clean nnd split, put loto
a frying pan with three tablespoonfuls
of butter, a teaspoonful of Worcester-
shire sauee, a little onion jnice, salt
and a daxh of eavenne. Drop the kid
neys into the pan, thicken the gravy
| with browned four, wet with a little
cold water and serve
|  Baked Kidney.—Tuke balf a pound
of beef kidpey sad cut into pleces

Mlace in 4 pan with a lttle gruvy and
stew for an hour. When cold stir balf
a dessertspoonful of dry mwustard into
a spoonful uof tour. Add cayenne pep
ey n nn

per and salt Plave the Kkl
oven Add a plece of burter and cook
until the ment i well done. The kid
nder, with a little thick
ETavy sticking to W

| ney should e

Stewed Kidney.

hidney Ragout.—Prepared as a stew

kidney s mo easlly digested Tuke
n good beef anid cut up about
balf a pound into small pieces and dip

In four. Season with pepper, salt and
a little outme Put this Into a paper
cooking bng with a finely minced onlon
| and a teacupful of brown stock thick

ened with tdour. Cook for forty min-|

| utes. Serve on a hot dish with squares
| of toast round and a little chopped
parslev over
Saveory Kidney.—Take a kidney and
cut it in balf. Remove the fat and al*
str.ngy purts Then cut into dice
| Place n fryh pan on the stove and
when It is b J drop into It three
tablespoonfuls of butter Add to the
butter a chopped onlon and the kidney
Let it cook, stirring all the time, over
a good fire for about three minutes

Beason with salt and pepper, A couple
of tablespoonfuls of stock and enough
flour to thicken. In about a minute It
Is ready to serve.

| WHEN BANANAS ARE SERVED.

| OME persons maintaln that they
cannot eat bananns because they

find them hard to digest If. |

| after peellng, the outside of the bapana
ig scraped with a sharp knife so that
| the stringy substance that sometimes
'rr_-nmirm is completely removed there
is no reason why bananas need not be
a8 ensy to digest as any fruit,
Banpanas are most often served
sliced with sugar and cream Some
| people eat them with salt
Sliced bananas alternated with lay
ers of lady fingers and dressed with
whipped creanm make n fine dessert

Dessert Dainties,

Bananas In Gelatin.—Take the skin
from six bananas, let them simmer
with the grated rind of half a lemon

| for ten minutes, then pass through a
gleve. Add half an ounce of gelatin
which has been dissolved In a gill of

: milk with sufliclent sugar to sweeten

| When cold stir in gradoally two tea
spoonfuls of lemon Juice and half a pint
of crenm that has been sweetened and
flavored and whipped until falrly stiff
Whisk the mixture until it shows

1= of setting, then pour into & mold
which has been rinsed out in cold wa
rer Decorante with glazed cherries.

Golden Pudding.—8lice four or flve
bananas and use to line n dish, alter
nating with split lady fingers. Make

| a custard of one pint of milk, yolks of
three eggs and a tablespoonful of sift
ed flour Flavor with vanilla Pour
the cdstard over the bananans In the
dish. Mnke a meringue of the white
of the - I"lace In cool oven t
brown. Stand In a cold place for sev
eral hours

g8l

A Good Cake.

lanana Lunch Cake.—Take one cup
ful each of sugar and Aour. one-half
cupful of sweet milk, three eggs, one
tenspoonful of baking powder. Bake
In two or three nyers Take this
dressing: One plot of milk, one egg
| one tablespounful of cornstarch and
flavor with vnnl

1. When cold spread

on the sliced bannnas which have bee
Inid on the inyers of cnke

Ban and Rice.—~Take three bn
panns. one cupful of rice, vne-half tea

spoonful ench of salt and butter and
three tablespoonfuls of sugar and
donsh of nutmeg After the rice has

been washed pot It on and boll for
twenty minutes, Draln and spriokle
with =a Hutter a shallow baking
disl nd cover the bottom with the
rire Skin and scrmpe the bananas
and divide them engthwise Lay or
the rice Sprinkle with sugar and

wi ind moesr
HOUMEMADE GINGERBREAD.

gerve witl oL

'OET nas with reason the
A furn uwlf  bowemnde ginger
tirena that frugrant umber
shadowed i nke Made well, ginger

brend Is dellcious: utherwise It In an
sbomination It possibiie It shouid be
served hot, wel! apleed snd moist rath
er thao dry in fawilles where there
| are children gingerbread lo a desirable
addition 1o the dessert list, for eaten
| ln moderation |t satisfies the childiab
eraving for sweets and yet s thor
| oughly wholesome.

A Trus and Tried Mecipe.

{ Soft Glogerbreal —Take six cupfuls |
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WASHINGTON, Dee. 20,
I'he six justices of the Distriet
Supreme Court will sit in special
session Saturday to hear the ques

timony in the contemp case |

1M =uamuel
president of the American Fed
eration of Labor: Viee-President
John Mitchell and
Frank Morrison, of the same or
gamzation. The bulk of the tes

timony will be taken before an

fgrainst Cronipers,

eOCreranry

exunmiIner

of flour upiul each of milk and
rd, three cupfuis of New Orlenns mo

1, three

onfuls of s

oonfuls ol ginger

BHeat rhe volks ot 1he eggs and add to
them the lard, the milk, sodn, molas

B ginger and ur in the rider
nnmed Hent the whites of the
0 ndd them to the gin

brend mixn Hake in a moderate

oven for three-quarters of an hour

o

Cheap Gingerbread. —CUombine in the
gredients

wnful of

order named the following
A oupful ot

soidn, o tablespoonful each of gloger

HE L A
and melted butter, a half teaspoonfu
of anlt and one-half ceupful of hot milk
and two cupfuls of flour. Bake In n
deep square pan whicn bas been well
Erensed
For the Children.

Gingerbreand Cakes.—To one pound of
sifted tour allow half a pound of
pounded lonf sugar, three-quarters of a
pound of fresh butter, one pound mo
» putmes grated, the welght

lnssps
of a nutr
much of pounded cinnnmon, one ounce

w of pounded mace and as

of pounded ginger, one ounce aud n
half of candied ornpge and lemon pe

cut small, one-half ounce of blunched

| sweet almonds cut in long thin bits

and two well beaten eggs.  Melt the
butter with the molasses and wher
nearly cold stir In the egegs and the
rest of the ingredients Mix all well
together, make into round cakes and
bake upon tins

Lemon Gingerbread.—Grate the rind
of three lemons Mix the jonice with
gugar to sweeten., Mix the rind with
a pound of flour. Add half a pound
of New Orleans molasses, half a pound
of melted butter and the lemon Julce
Mix altogether with a half ounce of
ginger and bake In a slow oven

CHOICE CHEESE.

LD cheese If eaten after a meal
will nld digestion

Being hard to digest, cheese
shonld be
tles
Cheese cooked is more easy to digest
than when eaten row
Cheese hus a high food walue It

contalns about twice as much nourish

dten only in small quanti

ment as any other food of the same
bulk
(hieese is not a sultable food for chil

dren
od with cere vegetn bl
medls, it is pn ble |
in liese sUj

heat to the sys
ild never be

¢st when taken with some

Cheese I8 served with dessert It
(gL 5 1 ple te Id the digestion
ff the pastry It may unlso come on

with the salad

Should Be Wall Done

In cooking cheese see that It Is we
done, but mot left on the tire t i
tough and unpalatable

Here are ¢ guod i i

Cheese " Muke
baking ' bl i

tle t
vith g 1 “ ,
selly roll. ¢ s
Flnoe |
unti

tables

Cheese Fotat vpnare
tWo po f t tw f
Parmesian cheese, three tablesp fu
i butter half n walt f f

nd puprik Mosh and pass 1
toes through sieve, add 1
il clive=e nnd Iz ] [
with the mixture and 1t A
gquick vven. Then bhirush the uver witl
melted cheese and buiter, return the
to the oven one wipute pnd serve Do

Cheese Balls —Cheese balls are little
bnlls served Lot wit green saind an

ght. add 1
it & cupful of grated bLreaderumibs-
mix well, add » cupful f grate
cheese and season with s teaspoon
ful of tomnato ewtsup and s ploch of
puprikn it
the bnlln am hig wa plus
In ege. roll lu breaderumbs and fry In
bot fat a hight brown

Cheese Souffle —HBrown a tuhlespoon
ful of butter aod four. FPour upo
them a cupful of scaldlog milk and

tuast Reatl an epp

Wet the haude and make

[iip each ball

| stir untll smooth When almost cool

beat the snuce Iote four well beaten
egxes. Btr in n cupful of grated cheese
RBeason with salt and cayeune pepper
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DON'T BE A HORSE'S
ENEMY

DO YOUR SHOPPING EARLY

Join the

Portland Horse-Owners Association

BATES Sec., 215 Oregonian Bldg.
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SLEEPY DELIVERIES
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and pour into a well greased pudding
fish Bake uantil light and brown.

NisPver it onee

FOR LOBSTER LOVERS.

ANY persous do not care for lob
sl I'bhere 1s Hittle pourish

in its fesh, and It I8 not

eury 1o digest Fres wbsters are ex
Jensive, snd fastidious persous balk
it oir barbarous wethod ot cooking

sLler nlive

Lolisters are best frow December to
April
Lobster Recipes.

are =otue recipes thal may ap

o lovers ol lobsters

Creamwed Lobster - Cut loto dive a

pint of lobster ment

mixture A dozen

thin and bented | |
vith o sl ) Ihick wit
hute | il brown Hemove
I 1 g quarter pint of

Block., two drops of tabasg spuuce \

of lewon faice Heat the

er weant In this and serve Dot
pish Lobsté Chop fine a green

pepper, a tomnto and a sthee of ondon

Mix and cook In an tablespoonfual of
butter till tender, then add rhree-quar
ters of a cupful of stock and et it sim
mer for ve minutes ot in the ment
heated serve at once

Holl the lobster

cut up and win

the meat and mionce It foe

oral smooth and grate for
one lobster the yolks of three hard

Season a batter of milk

. two table

well benten eg

oufuls of mllk and one of tlour to
LR Beat this batter well and

ster with It gradually til
to roll into balls the
plum. Fry In fresh but

ter or the best salnd oll and serve el

mix the lol
it i= stiff en

slze of a large

ther warm or cold

Canned Lobster,

Deviled Lobster — Deviled lobster can
be made with ecanned lobster, {f
fresh lobster 1s not convenient. Half a
enn will be needed Melt one ounce
of butter In a pan, add one tablespoon
full of chutney and one tablespoon
ful of made mustard Have a few
glices of bread fried In fat and keep
them hot Heat the mixture In the
pan, add the lobster, chopped finely
and a few breaderumbs,  Stir tll boll
Ing, then place on the hot bread and
garnish with cut lemon and parsley

A In Newburg.—Cut the meat In one
two-pound can of lobster Into small

pieces. ot two onnces of butter In a
pan and when hot add two tablespoon
fuls of four and mix smooth Then

add a cupful of good crenm and the
lobster. Rub the yolks of three hard
bolled eges to n paste with a Httle
eream and stir lnto the lobster. Sea
son to tnste with salt, pankrika and a
lHitle grated nutmeg Serve at once

Substantial UOnes.

Club Sandwliches l'onst three half
Inch slices of breand. Hent four table
spoonfuls of milk, add one-fourth tea

butter, dash of red pepper
with n Heth ' h
1 thbiles) I
ut two level tn !
(TR | cCut a
i CIRTETT
nful of oll mix
half teas) il of
b of i Put e
boone hetween ¢ v Inver ft 1elid
the tomnt 1 bird slics f tonst
Butter the to) Set In the oven severnl
i e s s o
N 1 ! A erisp
v between thin slices of
i i fi of mn I
r  dalnty sand , B it
uen e b f e re nl
wn fn { fth i h plnte
Ground I byl L bt 1o i |
I with mn I (L | mgrlets
o i L 1 | CEHR

! U ! t i
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Some Sausage Dainties

Baked BSauosags Hal d n h n
T, y g tzed " Ran
h s W e pper rend In

] ng dish nnd mn i 1

i I ¢ medt ot

I i ke TR AT f the potatos

the ind | e In a hot 0
iurn LS i Lisa g 20 thut both il
in b i browned serve o the
lis 5 E the L with celer

eaves or sprigs of parsley

English Biausage I'ie English use

For th

beef In thelr sausage meat e
who tind an all pork meat too rich the
following may be tried
viich of lean pork and veal, one pound

hulf pound of bread

Use a pound

Al heel suet

erumbs, four teaspoonfuls of powdered

ange, n sprig of thyme, marjoram and
summer suvory and » grated nutmeg
Free the meat from sgin or gristie
Chop as fOne as you can and ses that
tis well mited Add the bhreaderumba
nnd other Ingredients all as lne as pos
sible. Moid fote little cakes. Powder
with flower and fry lo hot lard

B Kihiliand

East 33 B 7118

Troy

Laundry
Company

201 East Water Street

PORTLAND

EAST
63

COR. EAST YAMHILL

UL S

Laundry Company

180 Grand Avenue
PORTLAND

C. J. WILSON

Commercial Artist
and

Cartoonist

348 MARKET STREET

Arthur D. Monteith

Civil and Hydraulic Engineer

LY 15th St. N. Portland, Op
Goneral  Surveying Landseape Fn
1 cring, Ui truetion Superinten
i [ Reports and Estimates on I'roj
el Water Supply, Irrigation, Sewer
ag Now Lumber Exchange Bldg.

Your business should be repre
sented in THE TIMES. We in-
terest ninety-two and one-half
per cent. THE TIMES will give
vou the best run for your money
vou ever had, Figure it out with
us
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You can quench your in-
ward fire with just as good
""hootch'’ at the following
OPEN SHOP bars, and not

have the enjoyment les.
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sened by a big union card.
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s+ These life-saving stations X
# are classed as not being fair s
%t by labor publications. Web :E
¢+ ster says fair means ‘' pleas ::
% ing to the eye—beautiful.’ ::
$ We claim that these places ::
:: qualify according to Web ::
': Ler ::
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