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NK l nothing Itke any ranges I have seen | far as niy eyes could re
rRA CA P:N :& elsewhere. They rise up out of ""lsummit the rock I8 smoolh;
African veldt in the shape of %‘ruu‘. tevel R wihich
VISITS jGRAVE or l H masses of granite, ground smooth 'hy| Serhana i GiuRvisE JELAD o
D the glaclers of a million odd yeara ago. | PEFAA aH =
They are 60 miles long and from ten | this space Yo a score of
Ar |CA COLOJ’U, lN to 20 miles wide, and theéy wind thélr | boulders I have desoribed, :
T T way Iin and ogt over the plain, lo - | pature that they seem
HE Mo om HILLI Ing as though thay might have bee Right in the conter of t
: ; 3 . . thrown np by volcances, In some | the very summil is the t--.n'l‘
places they remind me of the SBaxon | It Ia rock ltsglf Thao
Bwltzeriand, and in others of tha ™ Eouged . chylse
den of the Gods” on the edge of | granita ]
Rockles In Colorado. Upon many of
them are bhoulders plied o upon An-
other. And such boulders. You will
space in which the sheep and goats are find nothing iike them in any other
MRS 2% part of the world You have saen pob
the bles s0 worn by the waters that they
s an h r‘.:..,- are o8 round as marbles and ns SI]‘Ir.mU"i.
e i On these Matopos hiils there are boul-
ders as blg as 5 haystack 1¥ving on
R "' m thean gran TooKH which ur\ as
pmooth as the pebbles. The i
thirough streams where | L . i el e 208
PAST| AL SYRIREE, e e it | places they made me r
&l the ' mi- is of ﬂ:tllu'a mud. It s =as SRTEME: b gRaRE. Yank on-th
-l"un amn _?1 1olbay .nm'.:-.. "'xcl'm.?-:’ ot ol R chex
re & hole n» big &5 a pock pushing Iitselt
ng by d:n cut out for the fire.
ik and A Great Glaclal Garden.
Indeed., the wholns TAng® is ons
mighty gincial garden. The hille | of the m-lnunu-‘. !
whera 1 wisited them. are ahout 11 |8nd the faetl Lhal
miles wide, and scarred ang | the open, In the wi
rn, - with the . | try which he huy giv
‘ ing here and . | erown, seemed to m
some . places the rocks ard essl
J lika a forLiflostion, belng a=x
| Iald as though the gods had t ‘l
I mirasons and had here worked at Guarded by the Matabeles.
trade. Some of the rocks ars hent |
lies l fully colorad, and thelr hues As T el s rocks and wialked
ff from Oom Janhan and Cecll J. Rbedes, as the sun moves over them. E | Wora and the grit [ wne
He selected as . eontain enves, and in these caves the | *ollow bele hoy [
fitted for t Ous-of the villages we visited was tha natives of generatlons ago have | mada pno nols slipped in thoir
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tween the farm and the hills and com-
prise o part of the latter, T park
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More than 40,000 specimens of plants
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zoologic garden 8 Inside a
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kind of animal that will II 1 Afriea,
with the exception of the beasts of
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New \[ullmd Sald to Glve I‘rr(cr.‘:t Ri' ull‘- ln Tnoth*-muen.

mul o Save Fuel.

revival of res!l roast beef ia In prog-
re=s and thoss men who mournfully

A decinre that the right kind of roast

besf Is almost unknown on United States

dinner tables may taksa courage. and
also notica, for not even the English roast
besf tradition had so fine a flavor or

emerged from the oven so rich In juices
as the meat cooked In the newest way,
says the Chicago Tribuns.

And ona doesn't have to buy enough
ment to last an average census family
a week, either, In order to be sure of such
beef. It 15 dus entirely to Improved
practics in the application of direct heat
to the mest,

The average family roast of beef
throughout the country 8 about six
pounds, more often a shade under than
over, When a woman becomes skillful
enough to roast meat so that the fiber
looks red when g slce Is removed, yet
when the carving knifa s presssd
against the meal and scraped across the
plecea carved from the fibor turns: the
paiest shade of gray. while the blood stn-
ply flows after the knife and not one tea-
spoonful of the julce has escaped inté the
pan during the cooking, It comes pretiy
near the parfection of a cooking process.
Of course, it may be cooked asx much less
as desired, but always the julce to the
Inst drop may be retained.

Incidentally, when every housekeeper
moans over tha high price of beef, this
resl roast beef cooking. which will be
taught In a couple of hundred citles and
towns during the coming season of free
ecooking leotures, Is sll In the Intsrest of
economy,

The great trouble with romst boef is
that few women know how to give a fine
bit of roasting beef even respeéctful han-
diing. It iz saited aod peppéred and
floured and water ls put Into the roast-
Ing pan, ail o make it nice. Not one of
thess things Is done under the new rules,
yet the meat will be so tasty that it Is al-
most possible to ext It without salting.

Anul.‘her argument in favor of the new
rulea is that the loss of welght in cooking
by the alder methods reaches one-gquarter
of what goes into the ovens, The prog-
ress of appliancas Intended for cooking
by sas rveduced this los= o about ope-
fifth. The newest.mules reduce t to one-
elghth snd further provide this loss shall
be gll fat. In fact, what a man pavs the
butéher for, ho gels when it reaches the
table.

The only consideration as to time re-

quired concorns the thickness of ths plece
to be roasted. Up to =even inc 8 this
method mny ba used, on to but
not if tha latter

&y

nins,

only in casa the meat Is to be rare.
Tha 1dea s espocl
average family use, but

25 pounds in walght and =ix inch
may be roasted s qulckly as six pounds
of the same thickness.

A small roast
may be done to perfection in this way
also.

Brides and heads of small famlilies aften
regard roast besf with haorror, having
left over dishes in mind. 1t has hitherto
been considered essentinl to julcy roast
besf to buy a large plece, but r new
MANNer avén
turned out with the
flavor.

To be sure of this perfection of roast
beaf the roast should be regarded wail In
btuying. If it 18 to bs boned mnd ¢
be sure the fastenings, whet T
or threads, which hold It are
Butchers firmly bellave they
such roasts tight e&nough to suir
kKeepers,

If such a roast Is too tightly rolled. the
ends of tha meat swell out, pushing the
best portion of the meat up fnto a hump
ot elther end. This slices badly and pr
vents It from standing as it shouid
the platter.

Moreover, this tight rolling prevents the

desired jules and

heat from penotrating to the inter of
ths meat to reach the Yunch of ends

which the butchsr pokes Into the cenler
of the roast with the loose seraps. When
the meat !s carved, out rolls thiz bunch
of purplish red fiber, often stonse cold,
When the roast s not rollad too tightly,
the heat penstrates more ensfly to the
inner portions of the ploce,

For a small family It s well to find a

buichar who carries some small animals.

Then, if you really, want your money's
warth, get this butcher to save for You
the frst porterhouse cut of two ribs,

The designation of such a cut varies In
different parts of the country

With the first rib there ashould bBe no
tenderloln, &nd only a lttle on the outer
end of the second. But you will find many
persons deliberataly selecting the sirloin
side of tha bone und taking the filst o
be ussd am such or in variouns special
dishes.”

I it i= impoasible to get this first cut,
often termed a Dieimonlco out, and the
romst which you get munst carry tendar-

loin with it, erder a heavier rosst, have

Is to be ocooked medium, |

four-pound roast can be |

f tha tenderioin taken out ang nsk
butcher o ont you steek from
=irloin side. Wrap the tenderioin In wa

| paper and it will Xesp I4 hours nice
¢ special dish.
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inctreused cost over the cheaper rib
with thelr pounds of fat and mu
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in a Il roasting pan,
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proves

| 1 ties from the tlps of (i : he
|rm=f resulls are secured.
! If the hoeat =2 no ifficient o1
| white-lHned pan Is usad. the Julies n
| saen onts lesving the ropst and ap-
irmnrln,. ax dark-brown matter In the f
| of the pun. Tha hest should be Increasced
| If this Ix seen.

Turn tho mest about every 13 mi

The thicker the plece the longer It wiil
require for cooking
Fut no sult or water with the It

me '1!_
mait s insisted upon becaums of tradit
it msy be added when the roast s two-
thirds done, as It can do lHtle harm the

Tha fat In the pan I8 =0 hot that
keeps the julces of the mest sealad in,
and tha turning of the roast serves in
place of the basting on which so many
supposadly fine cooks Iay stre Thera
need be no smoke during the o; ation.

No salted or otherwise seusonsd roast
beef cun equal In flavor a roast so
opoked, In which every bit of juice 18 re-
tained.

Some time somebody- will put out an
oven Just for roasting with these (deas
for foundation. That will mean a yomst
beef revolution




