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HE Kremlin of Moscow la poTrsend
large i the publl printa of late
I Withis = the Grand D

walls e Gra il
Sergius Tort his tragic dedlh, and t T
i Uprising= in the ancirat Lpital of
Rusnla hav aured lncessant references
The average Amorican cen hawe Tittde
i of what ik Ve ralde pile s
e # Do place like [t anywhore o)w
i L It is of
¢ Rusxians, the pallad . Yed 1 ap-
prarance It I» more Asiatic ths Russian
1 oks more like the Alhumbra than ang
| provao of Hussimn life
Exacily speuking. the Kremil 3 3
within a ot Moscow in wix tmiles long
by wix miles wide. The Krem A
angle in the oot this in Inedosed
by & wall 1wo | | .
roynl dwelling the shrir "
ow, Ite fortress, and the ayal R ¥
hils a proverd that above Moscow Is only

Bread Baking, by Miss Lilian

E. Tingle, Director Portiand School of Domestic Sclence.

able 10 m 1 stalement
First, nearly who makes
bread st all best b

you ever test

» CANNOL, T
mother could—when she hais “good luck.*
Second, the mverug gualty of

made hread In America Iy very low
To Justifty we in mak®™g the firsy state-
ment, I have 1he personal testimn

An  CNOTINOUS

thor!

mboer of wWomen; as

of many high authorities, the results of |
llan-

thropic parposes, the observations of

investigutions for scieotufi and

Teachers of domestle solepes and of
course, gome personal cxperience and suf
fering. In order 1o reconcile the two wides
of tlon, you may, if you like, hold
the bellef that “good luck™ is Tather ruare:
bust uniortunately for me. 1 don't moech
believe In luck tn relation 1o b nd-mak-

the gy

ing, = 1 have a busy time trying 1o

believe both authoritics,

If you are an exceptional woman and
have trouble with your bread, don't talk
aboul luck: siudy your material and the
conditiuns necessary for yuooess—there are
inls of cookbooks and free Government
bulleting s help you and good ocook
stoves and bread-mixers are less taxing
¢ a busband than dyspepsia and eranki-
ness,

You have probably heard the story of
the visiting minister who asked a busy
housewife, “Have you not often cast your
bread upon the waters™ and yeceived the
Indignunt reply, “Never, since my first
bateh!™ Buppose that you have not yet
made your “first batch,” bow mre you to
aveld having to cast It “upon the waters™
or into the garbage psil? Perhaps 1 can
help you, even without going very deeply
into the subject—a subject about which

EFORE giving any instroction in
B bread-making, I always find It desir.
nd

]
home- |

¥ fer the stoond 1 have the word |

bread of 1he ren
Iype can be mude T
“may-haves” are

- hortening

6 Sugar

7. Potatoos
b Egxy
Flour for breadmaking weudd oontain
& lurge percentage of glaten—1ihe sUcky
substance that you fnd in your mouth
when you chew whest When prepared
by washing under a faucgt & Utlle Nour
tied In & muslin bag, the Eluten » seen

to be something lke white of “=g. which

In fact it resembles In its chemieal com-

| mition and tissue-bullding qualities It

2 the gluten In a flour which gives it the
power of stretching and rining us the gas
from the yeast expands within it and thus
making a light loaf The digestibllity
of bremd depends largely upon Its light-
ness, and the digestibility as well as its
chemical composition determines the nu.

| tritive wvalue of bread. Ryn, barley and

okls lave less gluten than whent, and
corn hag none, To guole a Government
bulletin on this subject "It seems mafe
10 say that as far as we et know, for
A given amount of money white four
Fields the most actual nourishment with
the various food ingredionts in the best
proportion.” A “strong™ Bour is one.coun-
taining much gluten. Buch flour. whiie
exonlient for bresdmaking, will not wive
the best results for cake ar pasEtry, hence
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hand

Remomber, for any purpose. Rour
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This s sloply for Savor, 2ome

{en 1he necessary warmth. molstiure
| To0d and then begin to grow and

people pref{erring unsalted
level tablespoonful to one
ting is generaily likad
tard fermentation

3. Yeast. Wh

Al we call yeart Is & -

i lection of living microscople plants,

wach
Fisting of a single cell. These are a;,

piy. Chemical changes take Plaoe az =

ivesult of this SBome of the miarch is |
1 changed to sugar. and some of this sugar

o aloohal and carbonic acld gas, which

| forms minute bubblen In Lhe sticky dough

in which it s entangled, and liftx op the
dough as It expands und tries to L= =T

| Om baking. the walls of (hes bubbles
| become sUN and fixed. the gas is driven

off und the yeast plants killed iIf the
dough Is left too long without baking an-

| other change takes place: the adoohol

Lreaks up inte acetlc sold and water and
“wour bread” s the result. In some coun-
tries particular kinds of bread - are al-
lowed to sour on purpose, but this Is
scarcely in  accordance with American
taxie

Yeunt grows bhest betwern &6 and
ih degrees Fahrenhelt. jence we iry
to keep the dough from start to finlsh
Al & uniform temperature of 70 de-
ETves Success in breadmaking de-
pends largely upon careflu]l regulation
of temperature. The life of the yeast
Is suspended at 20 dogreas Fahren-
beit, and the plant is killed &l 212 de-
gTees. Knowing these thinge it be-
comos & much easier matter t1p con-
trol the growth of the yeast. Doing
class work under difficuliles in a cold
climate, I have quite frequently set
bread, may, on a Tuesday morning,
and by carefu]l management have held
bsck the baking until the students
cume on “"m afternoon, and had
Evod sweet b too.

Yeast Is used in several forms. most
commonly you may choose (1) home-
made or liquid yeast; (2) dried yeast,
usually mixed with cormmeal or (2)

MAKING OF ORDINARY COOK |

compressed yeast. The last §f secured
fresh bs most Tellable. OI-upod

Kremlin, and above the Kremiin is

y Heaven [tself
The wall that surmounts this holy of !
| Russian hotles is in Itseif a reilc of great

Herest It 1= surmounted by i1 towers

| Aand i pierced hy five gates, among which
-

the "Gate of the RuVior™ Is one of the
oSt revered spota in this place of super-
=lion and reversnee

If s assoclalod with LT ramous
event

vEnlsE in the history of Rusals
Within the Kremlin.

Within the confines of the Kreml)
of the bulldings are Byzantine
clure. It has many polnts In t
Urient, and the myriads of cupolas
like phining balls are eveT-present re-
minders of the arets of a mosgue
The marks of the war of 1512 have been
oillterated Trem the walls by the liberal
tha Alhambra Like the Moorish

foriress, it occupies the fat top of =a
hill, that is enveloped by & tower-flanked
wall, The massive red lowers call to mind
use of plaster But the presence of sol-

home-made yeast is about equal to ]
one ¥easi cake, dry or compressed. |

These latter should be dissolved in

| otie-half or two-thirds of a cup of
| lukewarm water befor being used
Oune-hal! yeast cake to every quart of |

wetting might be used if the bread
Is 10 rise over night. The time may
however, be shortened by Increasing
the amount of yeast, even as much as
twa yeast cakes to a quart of watting

being sometimes ysed. Never Vet your |

yeukt be chilled or overheated Re-
member It {8 (or should be) allve.

1 Wetting. This may be elther
milk. water or a mixture of both
Watler bread i= sald to kaep molst
longer than milk bresd, but the lat-
jer s somewhat whiter and more nu-
tritlous. Generally one gquart of liquid
wiil require three quarts of flour. and
will give four medium-sized loaves
This rule Is, of course, not absolutely
exacl. owing to varistlons in flour, but
it will serve as a ide Whataver
liquid Is used should first he scalded

then cooled to lukewarm before the

yeast is added

6. Shortening is not absolutely nee-

essury. but makes the bread more

tender. Increase In quantity of short-'
enlng means longer time for rising.
U'sually two or three level tablespoon-
fuls of lard or butter per quart of
wetting In MHked, -

7. Sugar alde the growth of the
yeast. and while pot essential im-
proves the flavor 10 some tastes. One
or two level Lablespoonsfy) per quart
may be used for loaves: more for rolls
Molasses may be substituted in gra-
ham hread.

7. Potatoes are said to increase the
moisture and lightness of bread. 1f
used, allow four medlum-sized pota-
toes for each quart ,of wetting, Peel
boll. strain the water and use It for
welting. Mash the potatoes pprfectly
smooth, beat untll white, xnd add to
the sponge, or to the wetting If no

sponge s

% Eggs are used chiefly in rolls or
fancy breads. The whites are often
beaten separately before being added.
The dough must bé much softer whers

| burted in the ground
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sacTif
ther
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reconstructsd =
nterjor is Alled with tombs
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taina the silver shrine

Towned by a gilt dome, contaln
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Near this tower E What ssems 1o ba
ibe father of all bell It Is known as
| the Great Bell of Moscow It was Ccas
by the order of Empress Anne, and 10,08

pounds of metal were used De Montfer
rand, the ar

the bell from

tect of 81, lsaxcs racued

the place whers it lay half

known of the h
beil, and 1o this day no one t
to guess from what sort
was suspended, or by what
mechanism it was rung
has been broken off, but i
The Great Gun of Moscow

imposing el of a similar charae
1 stands

it is & ¢an
and ita barre

with a besuty

he Kreml
of heralk proportlor
ME? are Ccar

give the great outlines o grace usuanl-
associated with imp of war.
In former timas t T contained

monusteries and -«
a fow remalr L
poturesgue Is the
the Prin

leal moment
the develop
in Russia

Modern Palaces.

oo of the Kremiin ar mroatiy
and only o few of tha okl bulld
ngs survive The great palsce finlshed

1 180, s & vast

with a cupola,

tructure of white stone
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rts

magnificent halls devoted to the

honored
| orders of Russia Attached to it are the

| Hving rooms of the old Russian rulers
| known as the Terem. They are of great
| architectural value, and wel

proserved

¢d with the oid palace is the
historic hangquet hall known as the Gran
ovitayas Palata, with it= red stoop, from
which Russtan monarchs used to address
ypulace.

Falace of the Patri
pst valuable libraries
remaury of fabulous weulth

Connex

Russia, and

ut the Is not devoisd ajons

religious features. Tha

. on whie  Tested the
trength of the nation. and which un
the Japanese was believed 1o be It
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ulzn its rep
in this Mecca, this Jerusilem of
agcovite

not only because of
. but those of nyode

ch could be used wi
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he Fren and which
o Russian

in front of th
guns taken frog
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The Hall of Arms

ther wonderfal
e, In It

trmgsure- house

The trewsures of this wonderful palaces

run deeply into the millons

The EKremlin lhas thrice suffered from
Mame Tamerlane and hin victorjous
hordes ravaged [t and Tartar in-

Last was
tha fire of 1812 that of saif-
« when the

seives In order to save |t

A thriling story atiaches io the i2-

spired cathedral of 8t Baail

van the Terrible is sald to have called

its architect to him when It was com-

and asked him If he could dupli-
his marvelous work.
The architect, with the pride of a true

artist, deciared he could even surpass §t
| Tvan strafghtway blinded him, and St
| Basil remains its creator's oo atarplecas

ONE MAN SAVED 250,000 LIVES

Lord Joseph Lister, to Whom the }torld is Indebted for Antiseptic Treatment of Wounds.

N an ags when honors are lavished for
the skill with which men compass the
denth of thousands of their fellows one
too much homage
whose mission it Ia to save and not to de- |
| stroy life, and happily there still remains |
Among us the King of them all, & man
whose monument may some day be

young Lister began to study su
medicine at University Cullege. Loadon
He was the son of a very clever man
fellow of the Royal Society and the in-
ventor, practically, of the modern micro-
und, as might
| the son of such a father,
tinguished himself among his fellow #tu-
dents, graduating brilllantly and taking
the coveted . B ¢
Thon followsd a perfod of splendid train-
Edinburgh under
geon, Mr. Syme, whose daughter he mar-
ried. and in 180, at the early age of 11
he was made reglus professor of sur-
Eery al Glasgow.

It wasr here that he became so deeply
impressed by the: tarrible mortality due
to operations and he set to work to dis.
caver the cause. with the results which |

he quickly dis-

saved a quarter of a milllon lives'

ean such a tribute be paild; but to assert
that Lord Lister, the
Furgery. has spatched 254,000 men from the
gETave is probably to understate the truth,
When Jdseph Lister flrst
qualntance with a hospital about @ years
RZ0 an operation of any Importance meant
Rimocet certain death, and eved”quite sim-
ple operations were full

“grand old man' of

we have described. There are still living
students who saw him firat eXperiment
i antiseplic surgery by making a pasis
of carbolic acvid over the wound, and it
was soon admitled that “Lister's wards'
were (he healthiest in the world But,
ke many another prophet, ha found
leust appreciation among his owp coun-
trymen. Germany, France and other con-
tinental countries adopted hix methods
with avidity and bis fume was Buropean
before Great Britain became s tardy con-
vert to his teaching.

And never, perhaps, did so great a man

bear his homars so modestly, At 78 he
remains, to quots a great Surgoon. “ae
simple and lovable as a child™ His old
puplls adore him. his numberiess friends
respect and love him: the world counts
him one of |is greatest benefactors,

wounds made by the surgeon's knife re-

fused 10 heal puttefaction was followed
by suppuration, the patients became de-
in s startling majoricy

It was Lord Lister who discoversd the
deadly secret of all this mortality.
found that the putrefection of the wound
was due to the presence of germas which
were Introduced from outside, and Yn car-
bolic acid he discovered the meuns to Bill
these germs, thus by this simpls discov-
ery revolutionizing surgery and saving
countiess lives. An early resylt of this
sntiseplic trewtment was that “Eangrens
which had Iinfectad ¥ per cent of the

BABY'S
VOICE

feel the exquisite thrill

avoided

Is the joy of the bousehold, for without
it no happiness can be complete. How
sweet the picture of mother and babe,
sogels smile at and commend the
thoughts and aspirations of the mother
bending over the cradle. The ordeal

t mother must &m
of danger and ing that

lheloohformdtothehnurwhmuhnm
of motherhood with indescribable dread and
veqmnihouldhowlhnthadmgu. in and horror
dchild-binhunbem&rdy
a scieatific liniment for external nge
iable
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