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$1.50 per Yeari 121c. per Month

Agvtrta for any Magarino or New« pa per 
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T h e  grain  g ro w ers  Conveniences
Are not alone confined to Rural Free Delivery of mail 

and the Telephone. There is another convenience whioh all 
farmer» should have —- and many do have a checking ac­
count with a good hank. The possessor of such an account 
avoids the risk of having his money on his perron or about 
his home where it is in danger of fire and thieves.

Hie bills paid by check are not only a valid receipt, but 
aiao s convenience in bis home transactions w here very often 
the necessary change for concluding settlement is not at hand 
Don’t stop to think this over, hut start an account now with

T h e  QJasco W arehouse (Billing Co. fi 
Bank, of (flora.
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D r o j . goffin,
PHYSICIAN & SURGEON.

D r. MARIK M. COFFIN.

Diieaiei of Women 1 Children a Speclalti
Office in The Goffin Budding, 1st St. 

M o ro , O regon.

J. R. Morgan
ID o rx t ls t

M ORO. -  O R E G O N  
1st to 15th of each month. , 
Office opposite Drs. Goffin

WASCO, -  O R E G O N  
16th to 30th of each month. 

Office opp. McCoy, Atwood Co

J. A . W ilson G eo . M owry

ON M E  TRAILS WITH ROOSEVELT
H a b it»  o f  th e  B u fflilo . D e e m e d  
b y  M a n y  H u n te r »  a» A f r i c a ’» 
M o s t  P a n ffe ro u s  B east. D e­
s c rib e d  b y  F o r m e r  P re s id e n t.

S t ir r in g  A c c o u n t  o f  a C rit ic a l  
M o m e n t  D u r in g  ■ B u ffa lo  
H u n t  - -  H o w  a C h a rg e  b y  th e  
Beasts W r»  L u c k i ly  P re v e n te d .

M U R O  P H A R M A C Y
E x p e r t,  E xp e rie n ce d , R eg is te re d  P h a rm a c is t»  

i le d ic in e s  C a re fu lly  C om pounded ..

Compute Assortment of Silverware and Jewelry -.

FORMALDEHYDE. RUBBER GOODS. PERFUMERY. 
• BRUSHES. COMBS. SPONGES. CIGARS.

Any a n d  all K inds of P a te n t  M ed ic in e  A lw avs in  S t o c k

W ilson &  M ow ry
Attorneys at Law

Office in the Moro Commercial 
Co. new brick building. 

M ORO -  . O REG O N .

TORNITURE
• ? . . \  N  U  . . .

U N D ER T A K IN G  j < 
O. W . A X T E L L  !

M orn  - O regon.

W. C Bryant
Aitorney at L.aw 

Room* I A 2  over W . W . M . Co. Bank. 

MORO - OREGON

’ F iank M e n e J e e

Attorney - at - Law  

Office in Vogt Block upstairs 
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I
N the February  Fcrlbuer’s fo rm er 

President Theodore Rooadvelt In 
hla article on “ African Game 
T rails" dew rtbea as follows th e  

habits of the buffalo he saw  during  a 
hunt lu * d lilch  he pnrtk-lpatud while 
a guest at Mr. H entley 's raueti. lying 
between the ltew tro  and Kninltl riv­
ers:

“ As 1 have said before. the buffalo
Ih by many burners esteqjucd the  wont 
dangerous of A frican game.. It is an 
enormously powerful beast, with. In 
th is country, n eoat of black hnlr 
which becomes thin In the old bulls 
and massive borus which rise Into 
great bosses nt the base, these bosses 
some)ImOs m eeting In old age so as 
to cover the forehead with a frontlet 
of horn. Their habits vary much In 
different places. W here they are 
much persecuted they lie In the dens­
est cover uud only venture out lute 
the open to feed at. night. But Heat 
ley, though he himself bad killed a

■suully remained out several hours. 
Br-c grazing and then lying dowu.”

‘«'¿hiking the Quarry,
i* l lo ^  a veteran hunter named Cuu-

Inghuue led the hunting  party  t o  
ward tke buffalo and a most exciting 
as well ns critical Incident of the hunt 
near a small half dried w ater course 
are  described lo the sam e article  by 
Mr. Roosevelt, who sqys:

“W e crept up the w nter Course until 
about opposite the buffalo, which were 
now lying down. Cuningham e peered 
cautloilhly nt them, saw  there were 
two or th ree  and then led us on all 
fours tow aul them. There were patch­
es w here the grass was sho rt and o ther 
places where It was three feet high, 
and a f te r  a ’ good deal of cautious 
craw ling we had covered half the dis­
tance tow ard  them when one of them  
made us out and several rose from 
their beds. They were a, HI nt least 
2»t0 yards off, a long range for heavy 
rides, but any closer approach was Im­
possible, and we tired Both the lead-

HIS FIRST BUFFALO.
H ow  C olonel R ooeevelt B rou ght Down  

B ig G am e In Africa.
I f  the Roosevelts go In for gathering 

family photographs they may have to 
build a speclul room for their collec­
tion before long. Mrs. Roosevelt and 
the  children on their trip  abroad took 
hundreds of snapshots of each other, 
while the colonel and K erm it have 
been takeu In all sorts of i>oses since 
reaching Africa. The accom panying 
Illustration froip the February  Issue 
of Scrlbuer’s Magazine show s fa ther 
and son seated on the first buffalo 
killed by the  form er In th a t country. 
W riting of th is experience In Scrib­
ner's, Colonel Roosevelt says:

“Cautiously thread ing  our way along 
the edge o f the swam p, we got within 
150 yards of the buffalo before we 
were perceived. There were four 
bulls grazing close by the edge of the 
swamp, their Black bodies glistening 
In the early sun rays, their massive

Home Course 
In  Domestic 

Science
V ll .—S u b stitu tes For 

M eat.

By EDITH G. CHARLTON.
In Charge of Domestic Economy. Iowa 

Stale College.
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Sherm an County. 
Oregon.
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FIELD-----GARDEN
Experience and a thorough knowledge of our business and 
the markets of the world, enable us to furnish the very 
best aeeda^ plants and supplies obtainable. I t  has taken 
many years to establish this relation with the producers and 
best growers, but only in this way is it possible to obtain 
the finest, true stocks at no greater cost to our customers 
than the ordinary kinds.

FREE: OUR BEAUTIFUL  
NEW  CATALOG

" N o. S30 •*
Writ» today. W» send postpaid.
Look for our Diamond trod«1 mark. It mean»

Ktal Quality—tbe boat obtainable ¥*ort Iso® •

W m .  R u d o l f
F irb l S i. S tro n g  brick, M o r o ,  O r

P osta l C a rd  H e a d q u a rte rs

Confectionery
Cigars, Tobaccos 
Billiard and Pool TablesUiicii
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S T O P  A T

H a te !  O r e g o n
C o rn er / t h  a n d  S tark  S tree ts .
Il i« l ie  » .1»..I i t -  11 ><>•»•• m a r c  p i o v  tdr< l : 

n u m b  4  »>.. e i  m .(I l u n g  t l iM t tn c e  t e l e  
¡ • H K u r n p r a i i  p l a n  R a te «  

f i  p e t  (!.li l l l l  n p e . i i r . l  
I l l s ' l l  »t | ’t I t 'd  t o n  II $ 3  

p e l .!» •  .

Wright-Dickinson Hotel Co.
, CIciM. W right, l’ie«iil**nt.

II IHekliemn. Manager.

/ j > z o  arx ( M i n t s

M it ROOSEVELT AND B U FFA LO  COW SHOT BY HIM IN PA PY R U » 
GRASS, SH OW ING T U B  DANGER AND D IFFIC U LTY  O F B U F­
FALO HUNTING. '  ’ t

[From  a photograph by K erm it Roosevelt In' February 8crlbn«r’a.J »

H OTniL I Vi ORO
H o te l to Bu»i nous 'C enter, B an k»  an d  D ep o t.

Sunday Dinner 35 cents.

T a b le  th e  B e s t th e  f la r k e t  w i l l  A f fo rd

Opposite Post O ffice
M  oro. Oregon.

E s m o n d  H o l e ,

P o rtla n d , O re g o n .
g O S G A R  A N D E R S O N , M anager.

ter Frat ud faias Streets
Free bus to and from trains 

Rates by the day

50 c, 75 c, $ 1 .0 0 , $1 .5 0 , $ 2 . 
European Plan

A Good Clean Family Hotel

couple of bull» ninl the Boer fa rm er 
who Working for him another, had 
preserved the herd from outside  m o  
leatiitlon. and their hab its-w ere  doubt- 
leas inticli what they would have been 
It! regions where man Is a ra re  vis­
itor. •

Grazing Ilab'ts of tlie LuCalo.
"The first day we were on B entley’» 

farm  we saw the buffalo, to the num ­
ber of seventy or eighty, grazing In the 
open some hundreds of yard» from -tbe 
papyrus swamp, and this shortly a fte r 
noon For a tniie from the papyrus 
sw am p the country Was an absolutely 
flat plain, gradually  rising Into a gen­
tle s lo p e ,  and It was an Im possibility 
to approach the buffalo across this 
plain save In one way to be m entioned 
hereafter.

•‘I’loliably when the moon was full 
the buffalo cam e out to  graze by n ig h t 
But while we were on our hunt the 
moon was young, and  the buffalo ev i­
dently ► pent most of the night lit the 
papyrus and came out to graze by day. 
Sometimes they cam e out In the early 
morning, som etim es In the late even­
ing. but quite as often In the bright 
daylight. We »aw herds come out to 
graze nt 10 o’clock In the in riling 
and again at X In the afternoon. T^gy

l u g  b u l l s  w e r e  hit, ami a t the snots 
(here rose from the grass not half n 
dozen buffalo, but seventy or eighty, 
ami s t a l l e d  at a gallop parallel to the 
sw  a m p  a n d ‘across our front. In the 
rear were a huntber of cows and calves, 
and I at once singled out a cow and 
f i r e d  Sin* plunged forw ard a t the shot 
and turned toward the sw am p, going 
slowly and dead lame, for my bullet 
had struck the shoulder and had gone 
lino l la- cavity <>f the chest.

Nearly Charged by the Herd.
‘ ¡’.nt at this m oment our a ttention  

w a s  d i s t r a c t e d  from the wounded cow 
by the conduct of tho herd, which,

l e d  by the wounded bulls, turned 
(¡uarter circle tow krd us und drew  
n a phalanx facing u s ,  with out- 

s i i c t i  I ll 'll  heads. It was not a nice 
c o u n t r y  In which to l»e charged b y  the 
held, a id  for a m oment thfugs trem ­
b le d  In the balance. T here was a per­
ceptible motion of uneuslnesa among 
some of our followers. ‘Stand steady! 
D o n 't  r u n ! ’ I called out. ’And don’t 
s h o o t ! ’ c a l l e d  out ( ’unlnghnm e. for to 
do cither would Invite a charge. A 
few seconds punned. and then the un- 
woiinded mass of the herd resumed 
i heir Hight, and a fte r a little hesita­
tion the wounded bulls followed.”

h e m
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MALE MUFF WEARER. - “ DROME”  OUR NEWEST WORD

g  •y" 'ZJ w S e r e  th e  p e o p l e  » to p

The Umatilla House
l  l i o  i . H i l e » ,  O«HB»g<*rx,

H t.a n t H e a t. E lec tric  L ig h t»  Kleetrlo C all Bell».

M O T E L  R A T E S  TO  S U IT  Y O U .

A ll O  R &  N  T ra ins  Stop at Front Door
* R ailw ay T icke t Office in the Lobby.

T .  N .  C R O F T O N ,  P r o p r i e t o r .  ‘

Dentistry
W.will
[22k gaM W JKr.Utj

BrklpTMtk«
FiWnn * V  

FilBno 1. 
Fillinn

run«»* 2.
JS“ ” SM
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Wise Dental Co.
PORTLAND, ORKOOK
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Bay» Women Aps His Sex. 8o H i Ha» 
Right to Their Apparsl.

Social mid artis tic  St. Louis Is in «
hubbub, and all on account of n tmge^ 
astrakhan  muff.

The reason Is th at the muff mmlc Itt 
appearance lit the foyer of the Odeon 
th ea ter the o ther night, clutched by 
the d istinguished fingers of M 'I t  
llgltifrltz. society man. genlua ami ec­
centric, the grandson of the first gov­
ernor of Missouri, from whom  he got 
his first name.

In refu ting  the charge of effemii >< y 
Mr. Ilglnfrltz snys that “In these d pvh 
of m ilitant and manly women we p or 
men. who are  gradftally being robbed 
of nil our distinctive a ttribu tes and 
claim s to superiority as the  stronger 
»ex, have the perfect right to coimter- 
balance the movotneut, and If i ' ,‘ ’ 
else n few fem inine pomfop*» mid I’1'**1 
lieges surely Yin one can complain

Cleveland*» T hirty  Cent Egg Club.
Frank H. K rause, a lawyer, or 

Cleveland. O.. recently began < h u- 
lating  pledges for membership la » 
“th ir ty  cent egg club.” He declares 
th at 30 cen ts Is the natural prl< e for 
erfgs and Insists th a t the price can be 
kept a t th a t figure If Clevelander re­
fuse to pay more. H e  asserts 1 
eggs are rushed Into cold stoi.’gBf? 
w henever the supply th rea tens to c«k|

Profeasor Bell Declares T hat’s the Way 
to 8«y * M in Files.

Professor A lexander Graham  Bell.
th e  Inventor, has coined a new word. 

‘‘In  Chnndu,” he said, “we speak of
a map ‘drom lng’ from  one point to an­
other. _

“T h e  word aerodrom F OMtWWWff 
w ith  a professor o f Greek at Johna 
H opkins university, and It  mean» an 
a ir  runner.

VW e call onr machines ‘dromes’— 
much sim pler and more correct, too, 
than aeroplane—for the fore and a ft  
curves In the aerodromes of today 
m ake ‘aeroplane’ a misnomer. I th ink  
we shall all come to calling them  
Mlromoa.’ ” - -

A Nsw Mains Industry.
A N orth  Anson (Me.l man la m ak­

ing money raising cats. I l ls  specialty 
Is Angoras, Persians and coons. H e  
doe» not herd them on his own prem­
ise». but lets them but among the 
farm er»* wive».

The Teddy Bear*» Disquiet.
Ah, quit« too previous you were.

You brave "Cook’s polar bearsl"
I’m still In vogue. You’re out of etyle.

My canton flannel dears
And yet I read ”bnck number" In 

Tha fate I have my eye on.
For Teddy bear must needs give place

T e  Bwana Turn bo lion.
-H e w  Yerk WrnrK.

oonosan BodSFaratT, kkiimtt an i> ruxta  
m u .r  n o rran o .

Ixtrus showing white, mid the cow 
herons perched on their bucks. They 
attired sullenly nt us with outstretched 
heads from under their great frontlets 
of horn. The biggest of the four 
stood s little out from the other three, 
and ill lilin 1 fired, the bullet telling 
with a simn k on the tough hide and 
going through the lungs.

"W e bud been afruid they would a t 
once turn Into the papyrus, but Instead 
of this they s ta rted  stra ig h t aerosa our 
front directly  for ,1b»; open country. 
This wus u piece o f  tiugT* good luck 
Kermit pm his first burrel Into the 
second hull mid I my second barrel 
Into one of the others, lifter which It 
became Impossible to suy which bullet 
stryck which iinlmnl. as the firing be­
came general. They rnn ii q u a rte r of 
a mile Into the open, and then the tdg 
bull I hud first shot and which hnd 
no other bullet In him dropped dead ”

GYROSCOPE -TESTS.
Single Rail Car Now Being Shown In 

This Country.
Engineers and others are Intensely 

Interested In the dem onstration now 
being given In this country of the gy- 
roscojie ear Invented by Richard 
Scberl of Germ any. The car. perfect­
ly balanced, runs on a single rail, to 
the astonishm ent of all who see It,

THB BOHBRXt OYKOSOOPa CAR. 
tieiug kept In Its upright or norm al po­
sition by the action of a gyroscope. 
It Is alw ays so balanced e ither when 
standing or when runulng th a t all 
tendency to Incline Is counteracted by 
the gyroecope.

MORGAN MEMORIAL
Beautiful S tructure  Praaanted to H a rt­

ford by Financier.
One of the most beautiful structures 

In Connecticut was recently presented 
to the city o f H artfo rd . This Is the 
Morgan memorial building, erected by

OMMAT» DOOM OF MoaOAK MXMOHIAL.
J. Pierpont Morgan In memory""of hla 
father. Tbe memorial tablet read»:

“Thia building has bccu erected In 
loving memory o f Junlua Bpancgg Mor­
gan. a native o f Massachusetts, a mer­
chant o f H artfo rd . UBB-1MH. A fte r­
ward a merchant of London. Born 
A pril 14. IB IS . dU d A pril S. l«Kk

Ceeyright, 1910. by American PreM • 
Association.

I
T  hAs been previously" hluted In 

these articles th a t uieut ueed nut 
form u part of every meal—In 
fact, the m ajority of people will 

have better health If they abstain 
from flesh eating e ftener than  ouce 
a day. The suggestion has also been 
made th a t meat substitu tes, such us 
dishes In which eggs, beans, cheese or 
nuts form the chief lugredlent, be 
served a t least two meals a day The 
variety  of ways In which the m aterials 
may be used Is numerous, all th a t Is 
needed being a little ingenuity In com­
bining them w ith o ther Ingredients In 
order to obtain satisfactory  results. 
Some people who are fond of hearty 
foods and meat flavors are loath to 
see the meat p latter depart from the 
table only to reappear one® a day 
For such |H*rsons It will be ueccssury 
to  practice the virtue of patience, 
make the other dishes substantial and 
appetizing and occasionally take a few 
lessons on food values. Beans, nuts 
nnd cheese all contain a larger per 1 
cent of protein than meat nnd. com ! 
billed as they often are w ith e th e r I 
protein food, are really more nutritious 
than  meat.

Cheese Is a food rich In nutrim ent. It 
contains mere than twice as much tis ­
sue bufldlag m aterial than meat nnd 
a large per cent of fat. Bat because It 
Is u concent rated food It gives the di­
gestive organs considerable work. O n e  
reason for th is is because the curd of 
the milk has been bardcm sl by heat In 
the  process of making, besides lielug 
closely pressed. G rated or finely bro­
ken cheese Is Wore readily digested 
than  th a t served In larfeer pieces. 
Cooking also Increases the ludlgestlbll- 
lty of cheese, and for this reason In

CE RM FROM WHICH 
chick cRowj

SKIN LINING 
THE SHELL

TWITTED WHITE 
CORP» WHICH KEEP 

YOLK STEADY SPACE TORMED 
BETWEEN SHELL 
AND THE SKIN

[Fl< 1 Illustrates compoattlon of an e<g;
Fig. 2. teat» for freahneae of an eg«.
Ftg. S. that nine saga, one-half pound 
beane, fourteen ounces beef, one-hnlf 
pound bread and one half pound cheese  
equals one quart o f milk In food value.]

ell dishes requiring cooking the cheese 
■ hould be subjected  to as little  heut as 
|H)sslble. T here Is a large am ount of 
fat hi cheese, nud cooking fat changes 
Its character, breaking It up into glyc­
erin and fa tty  acid. For thia reaa .n  
all fa t used for cooking punsxies 
should not be heated longer or to a 
higher degree thau necessary. A vqry 
delicious aup|>er or luucheou dish In 
which cheese Is used In combination 
w ith cooked m acaroni, eggs and mjlk 
le known a» m acaroni loaf and Is made 
as follows:

Macaroni Loaf.
Tbr»«-qu«r t®r® o t ft macaroni,

one cup of cream, one cup soft breud- 
crutnba, one-quarter o f a of bu tte r,
one tnbleapoonful of red or green pep- 
per, oii^turlf cup of grated  cheese, one 
tablesjioonful onion Juice, one table- 
spoonful of chopped parsley, three 
eggs nnd one tnbleapoonful of salt. 
Cook the m acaroni lu boiling aalttd  
w ater until tender, b rn ln  nnd rinse In 
cold

of salt has been added. Keep boiling  
rapidly un til the macaroni can bo 
crushed between the thum b and finger; 
drain and pour over It  a quantity o f  
cold water to keep the piece» from  
■ticking together.

How to Cook Egg».
Tho w hite of egg la alm ost entirely  

puro album en, a substance which la 
quickly coagulated by heat and tough­
ened by prolonged cooking. Albumen 
Is the proteld p a rt of anim al foods and 
when hardened by cooking la rendered 
much less easy of digestion. I t Is 
probable th a t eggs and m eat cooked as 
carefully as may be are less readily 
ucted upon by the gastric  Juices than  
«UUm - would be In the  uncooked BUila. 
Albumen coagulates a t  a very moder­
ate  tem perature, only a little  higher 
than WO degrees, and a t less than  
sim m ering point, ISO degrees, It la 

rd. Bolling m akes It tough and ln- 
igestlble; hence It can readily be 

seen th a t eggs should never be boiled 
If their digvstllillity 1» to be retained 
In even n m oderate degree. T he term  
"soft boiled” or “hard boiled” should 
uever be applied to eggs; ra ther, “soft 
cooked” and "hard  cooked” would bet­
ter be used. The custom  of boiling 
eggs th ree  m inutes Is an unwise one 
to follow. This Is the  scientific m eth­
od for cooking eggs In the shells, and 
when it Is followed even the hard egg, 
cooked until Its yolk can be grated, 
will be found perfectly digestible:

Soft Cooked Egg.
Allow one pint of w ater for two 

eggs. H eat tn double boiler until w a­
ter in the outside part of utensil la 
Ixilling. T einpera tu re ,o f w ater In In­
ner vessel will» be INC degree^. ‘ Put 
In eggs w ith a spoon, cover and let 
stand over fire for six to eight min­
utes If liked soft cooked, th irty  min­
utes for hard cooked. The »ame re­
sult may be obtained by havlug w ater 
boiling lu saucepan. Slip in eggs and 
remove saucepan to back of range 
where w ater will not boll again. Eggs 
pei fis tly cooked should be placed and 
kej»t-H»-water a t a tem perature  of 175 
degrees. ' “ *

Nothing Is more tem pting  for b reak­
fast than  a light, fluffy omelet, so 
tender th at it nlmost vanishes a t a 
touch. The secret o f a good omelet 
Is to tiest much a ir Into the eggs and 
then apply a moderafe tem perature  In 
cooking th a t the album en may not be 
toughened. The a ir In the eggs will 
expand by the heat and be retained by 
the album en as It Is hardened. My 
favorite recipe for an omelet, which 
may tie served with tom ato, cheese or 
oyster sauce, Is ns follows;

Plain Omelet.
Four eggs, half teaspoonful of salt, 

a few gra ins of pepper, four table- 
spoonfuls of w ater and one tableepooo- 
ful of butter. • Separate yolk» from 
whites. Beat yolks In a howl w ith 
a Dover beater until th ick ; add »alt, 
pepper and water. Beat w hites until 
stiff, cu tting  and folding the  yolks into 
them until the m ixture Is blended. 
Melt b u tte r lu omelet pan, and when 
moderately hot tu rn  tn m ixture, spread 
evenly, place on range where It will 
cook slow ly—about twelve minutes. 
Keep the  tem perature  low until the 
last m inute, when It may be raised 
to brown the bottom. W hen well 
puffed put pan In a m oderate oven to 
cook the top—th a t Is, until om elet Is 
firm to tho touch. Grease, cross" the 
top and fold. Serve a t once.

Chseae Custard.
H alf cup of cheese, th ree  eggs, two 

cups of milk, sa lt and pepper and 
•dices of buttered  bread. Beet eggs, 
adding salt, pepper, milk and grated  
cheese. Then pour over slices of bu t­
tered bread and bake tn m oderate oven, 
following method of baking custard .

W hat a simple dessert Is a baked 
custard! It Is a favorite  w ith alm ost 
every person wheu baked until firm, 
with no Indication» of wateriness. 
And yet, ixisslbly because It la so alm- 
ple, It very often appears more like 
curds and whey than  tbe article  which 
the nutne I tin» lies.

The secret o f succesa Is In the m eth­
od of cooking. The oven should be 
moderate, only hot enough to brown a 
piece of white paper In tw enty m in­
utes. and the dish containing the cus­
tard should be set In a pan o f hot w a­
ter on several folds o f paper to eqn»L  
Ize the tem perature and prevent the 
custard boiling.

Baked Custard.
Four cups o f scalded milk, five eggs, 

one-half cup o f sugar, one-quarter tea- 
■poonful o f salt and a lit tle  grated nut­
meg. Beat eggs, add sugar and salt 
and pour on slowly tbe scalded milk. 
Pour into buttered baking dish or Into  
Individual buttered baking enps, eprin 
kle w ith  nutmeg, set In a pan of hot 
water and bake In a slow oven until 
custard Is firm. Remove froln pan 
containing hot w ater and set in cold. 

8tewe and Soups.
A few  pounds of the clod or forearm  

are excellent for a s te w .. C ut the meat 
h)A* small pieces fo r serving. Plnqge 
Info rapid ly  boiling water, set tbe ket­
tle over the simmering burner or a 
very low fire where It  w ill not boll 
again and cook »lowly until meat la 
tender. Salt and pepper may be added 
after the meat has been »eared, and as 
the w ater boll» aw ay more ahoald be 
addl'd. Meat L  thus cooked In a email 
quantity o f water, end eome o f the 
Juice and flavor are In the liquid. M eat 
is bulled In a large quantity o f w ater  
by plunging tbe piece Into the boiling

water. Scald the cream, add 
breadcrum bs, butter, pepper, salt, 
grated  cheese, parsley, onion Juice, 
thon Itenten eggs and macaroni. Line 
a quart baking dish with buttered pa 
per. turn lu m ixture, set the pan on 
many folds o f pujter In a dish of wnter 
and bake In a m oderate oven from one- 
half to three-quarters of an hour.
Serve with tom ato sauce.

Tomato Sauce.
■Two tablespoonfuls of butter, two ta- r w w --------— a — ~ —

blespoonfula of flour, one-half teaspoon- w ater and allow ing It  to boll th ree  or 
ful »alt, one eighth leaspoonfnl of pep- four m inutes. Thia close« the cut m o»  
per, one cup of »tewed and strained cles. hardens tbe outside and keep« th« 
tomato««, slice of onion and half a tea
epoonfhl of caper». BTown flour and 
b u tte r separate, then combine and add
salt nnd pepper Cook tom atoes w ith -----------  ___—  , .
■lice of onion for a few minute«, then ao u p m ak ln g -p u t Into coW w ater 
remove onion nnd add Julew gradually  aalt added a t once. Thia wlU draw  out 
to b u tte r ami flour. Cook thoroughly, the Juice« of th« meet Into tW1MM* 
then add caper«. The w ater ehould not be allowed to

Tbe macaroni ahotild be broken In , bofl throughout the entire Mm» «< 
Inch piece» and cooked In a quart o f cooking. I f  vegetabl««_are ueed. they 

w ater to which a tobleepoouDal »buMd «ot be added uatU the laat

Juices In the m eat 
In  m aking »»»up the method la exact­

ly opposite. The meat le cut Into email 
piece«—a shank or shin la

l.fr

