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! [PREPARATION. DRESSING AND COOKING OF THE TURKEY| 1

Lilian Tingle Gives Points to Busy Housewife on Proper and Practicable Methods of Performing Delicate Task Which Comes but Once a Year.

A

NEW ELECTRIC LAMP

|- MORE ECONOMICAL

| ' than |

il any carbon filament lamp.

MORE STURDY

than the

| ~ TUNGSTEN
CAN BE USED

pan and keep hot hiln vou make the -
Eravy. | ln

Good Gravy 1= Desirable.

dency of the

Greasy. lumpy, B ish-brown, or flavor- | §} |

less gravy Is ane of the unpardonable KEY SO{:KET :

culinary sins.
Four off. therefore, all superfiuous [al | | -~
rom the pan, resorving Ut one
half tablespoons of fal for evéry «
ravy you intend to moks Add un agual
quantity of flour,” Mix ‘ I
Ing In =il the brown
gmooth pasta in the
Httle stock (made fr
andd  feet : 1
onlon), niix that smooth
rest. It lg best lolju
but not Holling
develop flavor,
starehy thickening
color. Beason to taato i
per.  All s =imy -urh;, add
more stock if It gets
thick, 1f the color lw not deep €
add a few drops of caramel or K
bouguet; bot there shiould be 1o
ol this . |
Digh ' the turkey on & hot platter
Add any extrg brown from thé pan Lo
the gravy. Taste the latter snd glve
a “finnl =eavoring™ of a [«

Now
giblels
a touch
en add
e Atock wirm,
simmer slowly to
iy the |
,p:--l.- the
and pe

Ve

Poriland Railway, Light & Power Company
} 147 Seventh “Street |

ew drops

| poresssssssrssssresrteres 0-4-1 i

caromad on

where nack was removed.
1.—The giblets. Gizzard, spiit
through thick part Removing
pall bag from llver
5—Notlce poaltion of wings at
back.

| 1.—Drawing the tendans. | gest @ paraplirass—cwhile  theolog "
. 2.~S[it the skin.at back of neck. are fieliting . the lnyman may I oI 0 _ ' J
J.—Hamowﬂg the oll bag. No- 1 niigs.” ght Is suggestod by | \I: uu ,Il.q.- L W el i... “:'\].IF\E\:"
tice flap ef skin, for stuffing, | the nea which Father Augustin | SOnetitution Tl X g
|

'KNOT LIKE WOMAN S FACE

wpad™ Johnson. of St. John, Picks

Howe in The Oregonian of Nov
the latter mnot & C
he layman to logulre,
and what constitutes one o

X . Up Oddd  Curio,
In legal and

R o T o i S

L o B i

6—Use af trussing needle. Constitatioz
. Thighs drawn up to breast. : 3 ” ””, oy O
BY LILIAN TINGLE : the market: but here {8 a way that Is 7.—~Turkey ready for roasting | course wotld T i
OR most of us, to think ““Thanksgiv- |wasy for a beginner: Broak’ each leg an pan, “Barde™ of sait pork protects theolng ' <
|= ng” I= to think “turkey”—a plensant | inch. or 50 below the joiuf, by pressure breast. and to I nens the Ricl
wreslation of |deas, e o rule, But | over e odge of the table. Maka o P 8 vhich bohrs an
for soma of us—especiully it we happena | lengthwize ent, through lhr‘nkin only. &t -a:o—.o++-+o-—t.-.-¢.¢ooaam /w10 hRvs we o n human
s rlonced Kousoines- this point and ¢atch up. ench gemdon s&p- | . - L tha balr s short ] o v profil
| to be young and inexperienced ho | ‘arately, with a strong akewer. Give the ure that the lunge, lying close aganinst lnyman examines the constitution of the- ot ey el
‘ ers-ttn think “turkes” 15 to think “Merc¥ | skewsr n hnlf turn—for “purchase,’’ pull | the ribs, and the kidoneys, Iving in hol- . and finds there—spiioe permitting | - Litiindg s B e Bl v
ms+! T'va mgot to cook It What shall [| gently buf firmly., and thes tendon wlil | lows bealde the backbpne. have been com- ‘.n-‘. an : of the portion involved ¥ e
dnT ne awsy without-diffculty. pletely removed, Lack of atteution to s "r] = ”l"" ' these fundamental Pecessssessssesraseteseessy
=l : 1 ans 1 mm vor o ; res hese fu ;
others of us—masculine mostly | Pull Out All Tendons. “l‘l‘am::;fum an unples=ant favor in your :_'-’“I-‘“-‘“""!ﬂ-l . eatled the
first man, who sinhed

“turkey” Is to think “Billy’
me'’ {equlivalent musculine
“I've got tp pay them- -

If you hnve to draw the bhird yoursaif. wherehy
make o neat inclaion, just abpve the vent,
cutting through the skin only 1f the
bird {8 very well fed, there will be a
“lent" of fmt to cut throtigh a=x well. Slip

Keep pulling until all are out; 1lan
count them if you want to know liow
many thers are. In‘tinss work someone
niways asks me

‘How many tendon=  are there, Miszs

offer for tie lnt™ | £
person In the

ot sufferers Is the report that " .y ) * | twp fingers into the cavity and work th
- el ML . Tingle? I really don't know Nor do I 1 10 2 ¥ -1 eIy 0 son—seconi
turlers are pientityl and Hkely to De 8] Loh to know, Jost keep pulling one gently around close to the sides, until through \rlL.mu- Yaring and death the
little Jess cosily this year than b after apother, until the foot hungs by the everything & joose. Do the same at the sath of ¥ soraon In th
For the timid new housekeeper. (Acing | . e 1 = neck end. Go back to'the other opening. b 4 ‘r- '.-I' I l_h_' s "-ml S
the entertainment and po=eihle ('I“Hin“!uln Now eut aff the fsel ana. put them into | taks hold af the gizzard—dlstinguishable it bo ; Tie M > e ;‘\::- R
of *“his folks.” I offer some detatied - o0 wonee  Later you can strip off [ BY 18 size knd hardness—and geatly but e .“]" : : ol iy |
: |
|

structions, which I hope may be helpful | ot b " er akin and claws and use the | frmiy draw the whole of the bird's Inte- ate

tar the proparation of tha Cfestive bird. nior white gelatingfs f6ct to give body rior arrangements out an a sheet of pa- o3 o el :
The experianced housekeaper may think | W8 Pl Tl your sravy stock. | Per: Cut off the end of the intestine; re- 3 "'-“"“' ‘1""_'1 TR eands. Rt
e of the detalls too small to mention. The dark stumps on the end of the sorve the heari, gizzard and Hver: wrap und .mn-_r o "_”T, I_.n.. . --n. .|' 1
SPMATUN S8 DO for her. Possibyy | oo stickn should also be dipped In boils | UP and burn the rost e gkt o e angled,
1+ nevers kr y forgotie 10 FFLEL i 1N ngled
she never knew, or has forgotten, the time ing water and skinned These stumpn In meparating the liver from the green- A :

st encountered, singie handed,
A large iimp turkey-b Kl legs and

when she

are guite Important. - Ther help lo pre. Ishi gall-sme, be careful not to-break the
vent shrinking of the fMesh to the top of Istter. for the gall will Impart a pering-
nack: and wa.n. on tur g to ber lm- the drumstick; they make reat trussing nent bitternesa to evaryibhing it touches.
posing ntw oficloth cov "“:d cook Book, | oo iar and finally they. may be removed Clean the gizsard by carsfully cutting
she found her pliclt trust betrayved by and leave & cleun, unburned Joint for throangh the thick red muscle (not the fMat

aheolves the
the

degiares

only & man, from wl

the heartleas directions “‘Dress, clean, | . cine tus sides) to the skin, and peeling 1t
STuft ARA tritiw 3 Iei-gouns keckeyy It does not matter mudh whether the [ away from the Inclosed inner sac. B HERS LS iR
n_dripping pan. baste carefully; 1. | oin feathers, and remalning wing feath. | The cook book may tell you to "wipn AP gk
the infersnce belng that dressing aod| Lo o0 camoved beafore or after the feet, | the Innide of the bird with a damp towel”; - t:m-.ﬁ:wl
Lr:x._j}‘ns- a !\.'.:rnj,'lvlﬂ",r = 1':r nn.!ur:*. . 4s long as they are ali removed. If tha | but If you are wise you will quickly wash ln “r""f;!':'l : seae that ; '
‘;::r;"; 3‘.‘-:2.];"f{-...'.“:'?“:‘.,'é. ::1:'!?"_‘:‘::' 1ast stiff wing feathers mre hard to take | the inaide with Mkewarm water and a [,__l_r’."‘ iR entl s ,‘.l...._’ call the
S vocabnlayy of ihe ‘dtessmalker. Uuuli off. try hot water little borax until not the slightest trace nf | professar un-Christi
r.!w‘ of :'\; -o-:k‘ 'm.u:t 1ed that “"baste Bathe th Bird Next odor {8 perceptitda.  This insures’ swost : . is ..tt—":.:: d th Cardinal New- |
, e : e . 0 ~+oxt. dressing and inside bones to plek. Work man on leaving the Anglican for the | Knot Resembling Woman's Face

Ficked Up on S, John Besch.

ey establiishment thar "“th no |
logical !‘nml‘hu groond between athelsm |

* which seems gulte
case Father Augt

o . efgrrod o he sawl -

n:;:iﬂ};fte:a?utﬂ;l. t,-)n,,t [ know. ‘::w‘h?; Now give the dird a bath In lukewnrm rapidly, so as m.:t to losd the jutlces. Nf‘ﬁ'f!‘

anxiety to follow instructions, togk so | Water, to which a little sods or boray |let the bird soak In & pan of water. Give

many small close stMehes—with an occa- has been added to remove the grease |a final rinse under the flowlng faucet and
from the skin. Scrub with s clean vege- | Wipe ingids and out with a élean ary

b osassesssssesssssssnsessnes cossssssssasassn

B i o

|| # #ossssssssesssrssrssrresssssrssrsrssrsrrresstew

sional “back-stitch™ to make sure_ghat it Mo
wan impossible to remova the the after | 1able brush. Now look at the water, | fOWeL J : the keen broadswosd of fmg making a prominent
' roasting; and “John™ got a mouthtul of You'd never think the bird was go dirty, Now for the Stuffing. ars 1o have caught Prof reaching out from
aewing material slong with the giblet would you? : . . | he fence the rapier of i Wi WToun
St il i o bow & m-_-n‘-..'_n'un Next dry the ereaturs, and singe . T2 .\’nw comes the stuffing. Of course you : howeat . Pobariial o
to remember and rTemind you of you have a gas stove, just turn the bird | AAVe your chosen kipd already prepared. o cAsRyIng m We i
{f the agnost nod  the y “‘the

about over the flame. If nmot, you can | Domgt il the body too full, for ‘most
use » wisp. of faming paper, or betler | drensings swell in cooking. If the turkey | and butter, or & mixture of butter and lemon julee. u speck of oliyonne and &

ttle things [iks thai

|
' t X
| of a divided against centrallzad

’ Choose Birds Carefully. ;’“;-H;;":’ 1‘:}“"[};“::: 5‘1‘;;';“:‘;““1"‘1 and set | jy u very large one, slip a few thin strips | bacon fut. Sewson it with salt agd pep- g Pinch or two of sugar. Straim 1eg- . — I ] -
To Begin with, thep, choose your turs . o - j of fat pork or bacan betwatn the skin y o Moy on | essary (it ought not to need
Now twist and break the neck just be- | 0" nogh or the drumaticks to improve | Do #pread il cullnary ‘‘complexic lumps must be avoided at

=83 Qf_"‘:"“:l“l:l_‘;;t*“ 4 -:"m:_“:‘::l“‘ "Un:“ low the head mnd cut off the latter. Tn | o "r oi® v pravent dryness.  Then | CPeEAm'’ thickly over the bird, paying®par- | ¥ o ooped  eliblets
3 i L Ord I e - J * L J e o 3
dressing the turkey. it ls a good plan to | L up the body with a few large easily ticular witentlon fo the most exposed | oryue jx liked. and Ser

s a reputation to HNve up o, s [ v [
£ turkeys vary in grades and ::;e\n'::"c::'l&:(l]hf::"!Il;:!l:pnl;f;n:“:1:‘9““2.1“‘3 removable stitches. parts, such as wings and drum ;mk-' Kravy boat.
huFer can some- - : » Next insert some stuffing-another kind, Now tha roasting. A good modern | o ppetend of being served in

ire :f:m";"u‘:n:'ulh:;rorngi;ynu:mlt l\(:.;”‘:;i if you choose, In the fore part of the tur- |TOAMUnE pan Soon savee I8 cost and | the glblets masy of course,
gerous for n beginner, = e E - ‘:” O_ "y "> | key under the flap of neckskin. Make makes fallure almost Impossible. There § gnd uysed in the dressing. or reservedsy
. . - into pall or stove, Have a bowl af clean g . re o with ar sements for cooMing e .
e 2ome of the | ot Coter at hand for the gihlet=. Have | ® fine, plump chesi and fasten the skin | ®T® some With arrangements tof © DK | for giblet ple, puttles or curry. A}
¥ Y witly & stiteh or two at the back. the bird breast downwards; but with the | final word a= to the serving gf the tuy-

but bargaln

hiunting ia 4
k book

vouth In a turk nin feathers -

" | ready also 4 sharp knlfe and a t i s e ar = ;
| \“.'.. breasthone, mmooth black legs MM‘L (Ereaded ‘Sllh “;ln‘d A t::ﬁlz‘: Now twist the winge under, claye to the birde”, this 15 hardly necessary. key, If It In to be earved at table,
. Hard. heav g \ 3 gidex, wilh the tipwe clouln; the fiap of | Have the oven hot for the proliminary have pity upon the carver mnd lat the

pculed feet and many " - = . -
needle costs 5-t0 ¥ cents ai any hard seuring, then check the heat and ®IVe | piatter be of sime reéasonubly propor-

skin. Bring the thighs close up to the

the b ndicgte the bird has | wp 4
re store, and makes neat trussing the : ’ ; £
at ymars of discretion—diseretlon | cagtest thing in tha . world &!‘Id‘ﬂﬂﬁl wings, pressing them downwards on the jong, wlow cooking to Indure tenderness. | qjonate to the bird. Do OVur-
an the pari of the " { mesn. Sueh | sruseing means & good Sppesranie At ta- table. Notiee how this “plumps up™ the A general rule for poultry Is -ilwll!(-"' h erowd the platter with g or | - BLATE
hirds call for specinl treatment: {or €x- | pje. an easy job for the carver, and less | breast, Pass the threaded trussing peedle | MINULes i pound and ‘% to 3 minutes 10T | grayy. Simpliclty is best; v | PosiTive

senring, sd not less than three hours and | pleces of parsigy or celery 1 af,

ample, #teaming & while before golng to - ey - | through the middio Jjoints of 1 nd I
: ' 1 chanee of dryness In roasting—all impor L] - 4 Ty a MElf would be neegsd for a 1-pound | sljess or.hscon curis are in far botter

tha ovén, if thay are to ho anythlmg bul | ane potnts. wings and through the body of the bird. :
id figvoriess. Hen turkeys ugs zen- To roturn to ths turkey: lmld the siin | Tie at the back: then bring the string turkey. Hudrrying the cooklng at o higher | taste than the clnborate surroundings CURE WHERE DRUGS FAIL '
erally consldared superior 1o  gobblerm. | yiopt over the neck at the back, and | ©4oWn the back And knot together near | lemperature means dryness and lack of | chown In some vook-bobks und the |- If you mre g anfferer from BRheumatism, Neuralgin, Nervous All
Hers |5 m chance for a auffragetie ATEU- | make a lengthwise siit down to Lhe base, | the tail. Being to tha front, tying tall Ravor. Justrated “householil hints” of “home" menis, Stomach or Liver Troubles—and hayve been unnble fo find rellef
ment: but If we dre drawn into that, | 1ipe aside the neck fromn thoe skin, wind. | and ends of drumsticks close together. After seariligeyou may add 4 few table- magazines. Rinborate gurnishes make from Drugs—iry Electropodes: Give them u chance to CURE you. Hlee-
goodness knows whon the dinnsr will be | nine and guilet; push it back against the Sen what a compact shape the bird has | SPOONS of hot water to the pun, =0 as W0 giteastive plotures; but., on Lhe fnmlly iropodes never fafl to (nduce a good cirenlation of the biood—and make
cookad " shoulders, break and cut it off. Put it | and how much more easily it fits into the l;‘::]“ Uquid ;“”:“5‘” to dip “‘l;"t"” “‘I'“k' table, they are likely to make an un- oold, clammy feet dry and warm.
Have Feet and All Delivered. with the giblets in cold water and use it | roasting pan: But It i not yet quite ) your basting spoon: but with the | practiced carver think things unfit to Electropodes are tweo meinl losoles, worm in the
e i to make gock. The neck would make an | roady. self-basting romsters now 0 generally | print. A CONTRAOT | peeln of the shoes; one ip of copper, the other of sime
Having given yourssl! the best chancs | ypattractlye appearance at table. and Protecting the Breast. used both extra liquid and “every 10 min- —— == YTour Drug- | —forming the twe polea of & galvanle buttery. The
ates” basting ls quite snnecessary gist wigus = | perves of the body become the comnecting wires, over

with & good bird of size sulted to your | wouild de dried-vp In roasting. Besldes,

circumatances—elght to ten younds 1s 4 | yau peed the flap of skin for extra stuff- You should hive a plece of salt pork or Baste the bird when you lift the cover

PR'EST VER%PROFESSOR sontract when | which a geatle flow of elecirioity cburses thronghout

you buy = palr the dny—atrengthening the entlre aystem.

good “medium’™ sise—take care to have | ing bacon, nen;iy cut, to t:)m'l:act the breast, t“o look at i'.; but d(-;r: do n}ln ton often.

it sent home with the feet left on. You You can order a quarter pound or so of ttand " to the regulation of Yyour tem- . g : 1 of Electro- .

have to pay for them, anyway: and ¥ou How 16 Do the Drawas. the fattest. cut In two slices but “npot | perature and don't worry. With a gas While Theologians Fight, Laymen '.‘!.:.. ngree- nd';,hzglmm"-::,‘:;p::y!:::m?m.;ﬁ:l;ﬁ; :-;:_tr
can't draw the tendona if the feel hava Separate the crop and windplpe from separsted at the rind: This is called & | stove properly. adjusted, I have actually Get Their Innings. | ing to refund for yom frem
tven hacked off at the joint the mitin und draw them carefully out. | "barde” Cut slits In It, to prevent its | left m¥ furkey In the roaster, gone down - the momey If

‘, Drawing the tendons makes a great gif- | Next remove the oil bax from the tall to | curltng up unduly, and remove it just at | 1OWD for two or three hours and found on W | they should
ference in the texture and appearance of | pravent its Imparting a “strong” fiavor, the st when the breast is ready for the | my return a perfect brown bird, conked PORTLAND, Nov, 18.—(Tp the Editor.) prove unsai- tewart O mes ru Go
the drumstick; and alse makes you fesl It the bird came ready drawn from | final browning. Then, although the skifi | by ths “absent treatment.” But perhaps | —There fs a saving that "when rogues Infactory.

’ delightfully cléver the first time you ac- | marke!, you simpiy put the giblets, liver, | is a rich deop color the branst meat, im- |this would hardly do for a novice. fall out honest men may get thelr ducs.™ WHOLESALE DISTRIBUTORS, SEATTLE
complish 1t all by yourself, heart and gizsard. ready cleaned, Into | mediately below will be snowy white, You can tell when the bird is nearly | This suying is applicable to the came in- ;

Thers are regular tendon pullers on | cold water with the meck Theu make Now work together equal parts of flour ready by the time, the color and the ten- | dicated in the above caplon only 10 FUg-  Ee——




