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Some New Conceits Shown in Prevailing

Styles of Ultra-Fashionable Dress Waists

Items of the Feminine Wardrobe.

Local Department Stores and Outfitting Establishments . Have Many Attractive Displays of These Indispensable
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Attention to Every Detail
Necessary in Making Bread

|| Lilian Tingle Outlines Two Processes of Mixing and Baking That Will
Be Found Easy to Follow.

BY LILLIAN TINGLE

Bread Seriss No 4
AVING good materials and suitabls
ytensils At hand. the next thing to

| H consider In the making of brend Is
the process of mixing and baking bread-
dough, taking each step In detail Of
the two methods In general use. one i
known as the “sporige procesa,” the othar
aa ‘(;.’.‘.fnn:{ process.” Earh has fiia
ovwn particular advantages and disad-

| vantages,

In the flirst
| follows
Satting the sponge
(Girowth of the yeas-,
Mixing
Kneading
Mrst rising.
Bhaping
Beacemd rising.
Haking,

Coallng.
1. Scald the liguM, mealting the short-

ening with I, If shortening is used: pour
Into the hread pan and cool to lukewarm.
In the meantime, dlasolve the veast cake
in a lttle lukewnrm water; or, if oom-
pressed yonst Is used, !t may be rubbed
Into a soft paste with a teaspoonful of
powdersd sugnr and then disscived In
lukewarm waler.

Blend the yeast and lukewarm wetting

process tha steps are an

4R NP T e

by stlrring. adding salt and sugar (If
yead] ) Then =ift In enough warm, but
not hot, flour to make a rather sife

The exact stifiness of the Laller

| batter.

is not very important, =0 do not ba afraid
of adding too much or too little at this
time, It ls, however, well to notlce how
much you use for this, so that you wiil
have an ideg of how much more will he
needed for the final mixing. Usnally
vou will nead about three pinta of flour
for ons pint llquid. This quantity should
give two medium-sized loaves of bread.
or a “double loaf™ and a small pan of
hiseult,

Naw cover tha pan and set in a warm

place (70 dégrees F.) It may oconven!
ently be =t overnight In cool weather,
as the temperature of the room will fall

during the night., and retard the growith
of yeast. With this method. If you wan*
the baking In the sfiermoon (as Is con-
venifent In many houscholds), 1t In well
to “sat the sponge” in the evening In
Winter; late at night or very early In the
morning in the Spring and Fall, and In
the moming In Summer. TYou will soon
find that within certaln limits you can
have the bread ready for baking when-
ever you pleass, and that you can hasten
or retard it acconding to clrcumstances
so that yon need never suffer the agon-
fes recorded by Jane Weleh Carlyle, Per-
haps sou remember how she describes
herself a= “Ignorant of every branch of
ugeful knowledge, though a capltal Laiin

pcholar mnd a fale mathematiclan™; and
how, awing to bher husband's Indigesrtion

and to the luck of capable gsarvants, sha

will be notieed that embroldered me
Hons nre u featurs of this walet, the ¢
dalli being in eévidonesa even in
design of tha coliar.

the
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. Rome New Accessorics.

liteas noresROries AN
10 and No. 1l
e new sivies in eard-caxcs and purses
are also aketohsd., No. 7 shows a deinty
and elaborate embroldered collar wih
ona of the smart new jabots, and in No.
# is sketched one of tha pretiy new ame-
broider=d ties to be worn with the plain

woral o new

o

n in and three of

or embdrojdered linen ¢

found it behooved her to learn how to
conik. ;
She mays: “Bo I sent for Cobbett's

‘Cottage Economy.' and fall to work at &
loaf of bread. But knowing nothing about
tha process of fermentation or ths heat
of ovens, it came 1o pass that my loaf
got put Into the oven at the thme that
myself gught to have been put to bed
and I romained the nnly peraon not asleap
in a house in the middle of & desert. One
o'clock struck! and then two!l! and then
three!!! And stlll T was mitting there in
the midst of an Immensa sgolitude, my
whale body aching with weariness, my
head aching with a sense of forlormass
and degradution, That I, who had bean
8o petted at home, who had been never
roquired to do anything but cultivata my
mind, should have to pazs the hours of
ths night watching a loaf of bread which
mightn't turm out bread after all!

1 lald my head on the table and sobbed
aloud."

Judging from confldences I have re-
calved it would appear that Mre. Carlyle
Is not the only novica who has sat up
with a badly caleniated =snd obdurate
batch of bread.

2. To return to our rising sponge.
When reads for y2e L should bhe light
As froth from bottom to top. Now Ix
tha time to add the eoxtra sugar or
shortening to any portion of it that Is

to be reserved for rich rolls, buns or
coffes cake,

3 To the rilzen spongs sift in the
rest of the dry, warm flour, beating

with a wooden spoon or heavy knife
until the mizture is tovo stiff.for beut-
Ing.

4. If no bread mixer i used turn
the mues af dough vpon a well-floured
moulding board and Enead thoroughly,
There Is & “knack" In kncading ef-

fectively and with minimum exertion
which is best lesrned by waltching a
good bread mixer. Kneading Is.a fine
axercise for rounding out acraggy
ARrms;: 'but I prefer the bhread mixer
from motives both of cleaniiness and
of economy in time and strength.
Twenty minutes or mors may be re-
quired If musciea gre used; five minutes
with the mixzer. THe obJect of lnead-
Ing la to Adevelop the gluten in the
dough, and to Adistributs the yeast
evenly, 80 that n fine, even texture I
sacured. Dough is sufficlently kneaded
when !t has'n firm elastic texture, re-
bounds when prodded with a finger,
ferls smooth and satiny, and does notl
stick to hands or board.

5. Now retursn the dough to the bowl
or pan, snd brush over with melted fut
to keep out the¢ alr and prevent the
formation of a hard, dry erust. Cover
with a cloth apd keep at about 79 de-
grees Fahrenheit pntll the mixture has
risen to double its bulk.

8. When risen, work the dough down |

silghtly and shape Into loaves or rells,
without overinndling. Placo in silghtly
greased pans, and brush the top again
with grease to prevent hardening. Let

the foaf only half il the pan and have |

the rolls only about hnlf the =izme you
wish them to be wihen fAnished.
7. Cover tha pana with a' cloth; kean

warm until the bread agaln doubles In

bujk. Remember that does not mean
neceasarily “twlce ns high.” If your
pan Is too wide for the nmount of
dough. the bread will spread Into &

rather fiat loaf, hut stil may be light
and sweet. Don't walt uat!l you find
vourself face to face with Jo's fnmous
guestion in “Little Women:" *“Ia bread
'riz' enough when It runs over the
pons7” .

8. The oven shonuld be 400 degrees to
L50 degrees Fahrenhait A rough test

con he made with g tesxpoonful of flour |

on a bit of paper. If It hegine to brown
In two minutes, the oven !s right for
rolls:. and If in five minutes, for loaves
Uss an ashestos mat If the oven I8 In-
ollned to burn at the hottom. FIfty
£0 minutea will be required for a me-
Alum-slged louf. Tha heat should be
stendy, tending decroase toward the
end.

The loaves should be a dellcats brown
at the and of 15 or 20 minutes and may
later be enversad with paper, If nec-
essary to prevent burning. Slack baked
bread s abominable and Indigestible
Tt mayv phicooked starch, lving
bacterla, and will some-
times sour or aftar bak-
ing To  insure thorough cooking,
loaves should not be too large, since
on account of the molsture present ths
center of the loaf naver becoman hottar
be much

10

contain
and moulds;

in the oven

than 212 degrees and may
lower

8. Cool thoroughly. with fres clrou-
Iation of alr, beforsa putting away
Never wrap hread In a cloth, If n 2oft
crust !s llked, brush over with butter
ar Iard, A crisp crust ls, however, mors
wholesome.

In the *‘off hand™ method tha step=
are similar In numbar; hut all the flour
iz added to the wetting at once as the

firat step, and the long kueading sivan

Af the Eegond. The bread ia allowed to
double 7 bulk and Is then cut or
worked down as a fourth step The
rest of the process Is as above. Some

times in the “off hand” method, only
ona rvising is glven before shaping. Tf
one yeast chke I8 used to one pint of

1o |

liguld the whele of this process can be |

carried out filva or six hours; and
generally speaking, it is qulc more
casily watched, and less ik o pra-

duce sour bread than the “sponge pro-
oess It ls conscquently growing |
popularity. A4 from Its conveénlenoe
the method illy tnught In coolkl
sclionls It with compress
yveast. but the sponge method & fgome-
more ndy Eeous with dry
and is generally preferred
r breads, With good mate

times
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“Investigate”

Our Complete Line of
Electric Cooking and
Heating Appliances

DISPLAY ROOMS
147 SEVENTH ST.
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Rev. C. E. Cline Gives an Appreciation of the Scotch Poet, Showing
tter's Mastery of the Emotional and Intellectual.

Burns’ 150th Anniversary

born
from
ante,

Heotch poei.
is n

OQBERT EIU'RNS,
R January 25 1788, reaction
the artificlal classic

verss of I

Milton and Pope. Most persons, ache
included, now cara llttle for speculat
psg=rtion about deviis and angels,

have no particuiny liking for stern ple-
turea of woe,

It I1s therefors
through God's out of doors and hear the
songs redolent of the seil, by a s=nslbie
man whose work 1t was to follow the
plow dolly. It Is fortunate that Burns
was tofler and that what littie time
he had for ilteramy study was gpent
poring over the old songs of Rams
and Ferguson, who but for Burns w
long =in have into obllv

The  secret of arity
poet I8 not hard
with wh

refreshing to walk

ns a
the
emolional

passed
Burn
Lo

in

and the Int gllding slong with
a simpiicity Into the most lodlous
His llnes pOssexs mora ol

r and naturainess. and withal T
metric atruature than any

v, Here I8 an inslance;

» Yom frae end to end

RecEr pe

Ile were n

Aronsing

But this
Which Intely
Is jJust an Lr

comes oursel
‘S a muckle plts

That o'er

Here ia no «fort to embellish
by high-sounding phras
preduce highest effect w simple speac)
in tha b avidenca of genjus and abil-

T
')'Tn.m O'Bhanter” was written in a day.
In fact, nonn of Burny poeins wers re-
voived in the mind slowly and added to
from Year to year, s wis the case with
Gosthe, In writing “Faust.” Burns® mel-
ofdy s therefors more wonderful hecause
of the ahsence of laborious effort,

An aged Scotehman, a stone-cutter by
trade, In whose house I lived for & timsa
and who had many

whan I was o oV,
times seen Burna in his father's home,
related, as [ remember it, the following

| tneident: Onee they =at down with the

their

post to a plaln . placed on

humbla table In th emill platte Ar
was the custom, the host sald, ““Robie,
return thanks!" Whereupon Burns, with-

out hesitation, bowed his head and sald:

Thae Lord that hlassed the loaves and fishes,
Loak upen these three small dishes;
Though they msy seem buat small
Make them sufficlent for us all

The attraction of Burns' gongs {s that
they fairlsy sing themeslves and for the
reasgn that he wae divinely Inepired—in
ths senes that Bhakespears was Inzplred,
Burna hnd instincetive sense of what
wordsa wiTa best sulled to w he want-
ed to say In verse, putting them to her
In exquisite poetis strunture, ks naturai-
Iv ax & child laughs at play.

Tha power to appeal (o the esmotions
in good taste ls the distinctive tralt of
all popular literature. Bums a
writes so you feel it, One reason la, he
ts describing =cenea and experiences
through which you hkava passed yourself,
or at Jenst he makes von think you
tave. Who that linz lived in the coun-
try, among ths birde, dogs not feel a
kindred thrill in thexe llnes:

Yo brink my heart ye Ilittls birda,
With waaton in the flowing thern,
Yo mind me o departed Joys,
Twparted never o retlyrn.

Burns restored pussion to Engiish 1t-
ernture, utterly frosen out of it by

His parsionate

Dante, Milton and Pope.
charactaristic.

treatmant of love I8 most
=My Nannle's Awa," "0 were T on Per-
nas=ye Hill."® "Opsn the Tloor to Me,
Ob!" may lack reverence, but they lack

nothing else. His line® to @ Ous
whose nest had been turned up by the
plow are o

Thut o
Hnn ¢ @ MONY A Wi
Now turned out ¥

elfort

Ha found without expreasion for

dition H

6Very na

makes

n reading tul
dalsy:
There in thy
THY snowy Bk
Thou Jifts thy un
In lhamble guis
shire uptarns L3y hed
low thou 1l
And here Is i glnnee at his human |

sympathies:
fond klas,
An farewal

.

and

alas!
.

AN

Had wa never
Had we never
Never met or
We had ne'er b
: 16T CTOPSR
wit v
At e gecrat yf w' |
to he fonnd I aus
was mooyvs-s]ded by
Iz mont Lo tha st nuz |
rs {n his humanity |
Many common people there are, 1 it |
endowed with power to seco & exce |
lence and beauty of classic v

uch of sorrow,

they know

and mirth, ¥ ne' hemanity,
soense, pathos and humor terpret
It is hia poweor with thesg common,
=l folk that ecrities admire, h w

. human sympathles give hlm
ularity with the masses
popularily steadlly growing after
tury and & quurter and destined to in-
crensns through all tims. C. B CLIXE

-

of all climes n

Con-

Middle-Parted Halr Agalin.

Philadelphia Rocord.

“It will soon he the fashion again
wear the hulr parted In the middl
tha boas barber {n a downtown s}
“For a good many yearn the sivle has
been dictating a side part, but now the
middis Is winning its way back Tond-
Ing actors, 1 are the causs of the
change, although T am e that
point, Nevertheless, I notice that « groat
many stars part thelr halr in the middle
At any rats, wa are gatting a4 number of
requasts from young chaps to train thelr
halr for & middle part, so I guess |t
coming all right. Only a yoar or o ago

to
wmid
O

eEE,

riot of

is

I can well remember th wa nsed 1o |
consider the man who | I his halr |
In the middla a slssy, and ther made
fun of him The wall-groomed man dur |

brushed his
thus tralfilng hig
distingulslied

long part |
halr
nppear-

Ing this period

back on the head, |

and glving a very

ance. I must confesn that I Ilked |

sida part very muclh. but I fear

muich that It is fated to zo the journmey
|

when the pared-ln-the-middle style gets
popular. Anoth siyla that hids fair 1o
ba revived in the face of aAll this prise-
fight talk of Jeffries and Jock Johnsan
getting together is the ona-tima famous
pompadottr made famous by Jim Corbett
—'Pompadour Jim* they used to eall him

Howaver, that's farther in the future
than the part in the middle, which I
think will be the rage in tho v nsar
future."’

Good Work Cures Neorvea

Rev. & 85 McOomb, In Harper's |
Work. agnin, s the apemiy of |nsomnia. 1
The aufferar from bod or broKen sicop |s

liable to =zive up duties or to be al '-.1
in their performance, to abandon exercise |

raet his usunl hobbles because o

night of distress

mard,
impulsions,
| ¥ and othes
which acrompany
ark restores to such w
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MME. YALE’S

ALMOND - BLOSSOM

Complexion Cream

GREATEST
TOILET LUXURY
MADE

purities,
Bkin. Sos
suparfiainlly.

whitane

Cleanaes, softens,
and

and beautifties the
waler only cleass 3

Mme. Yals says: A [Hitle Almend
Bloseorn Complexion Cream shonld be
applled every time the face and hands
are waahed, It removes the dust, soof,
grime, smut and smudge from the Inter-
siloma of the skin and owkes the surface

smooth as velvet

A dully nocenxity nt Home and abroad;
& tressure when travellng by jand and
watier, Protects tha skin frem ecuttin
winds, bdurning raye -of the sun. an
avary injurious eaffect of the sloments
Pravenin and c~ores ghanrmal rednesas of
the noss o part of the faca, mlso
chapping, ch . rold sor fevar blls-
tars and mll irritation of

tha greatast

beau-

] aftar
massAge pUT-
Almond  HBlosasm

M
Complexion Cream [z sold in two wsizes,

AT SPECIAL PRICES QF

39¢c 79c

We wiil give you free s copy of
Mme Yale's g8-paga bhook on Rsauty
and® Phyalcal Culturs  If ¥ou live ot
of town, write us and we wiil mall
FOU A cOPY

Lipman, Wolfe &

Co.
OWL CUT RATE DRUG DEPT.




