
.A. PTJZZLE.
Below we print ten pictures. Each represents the name of a city of

Europe. The first is Belfast. See if you can guess the rest.
Save this paper. Next Sunday's Eagle will give the answer to this

puzzle.
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PAID IN

of Gives
Bad

March 2S. Petit, the
fcas at last In King

of Servia to pay 5S.W0
on ac ount of the to King
Jlilar. he Is When he went to
th" to collect the min- - i

lster to three bis sacks
on the table.

'Your he said with a polite

"My money In those--

we have silver at

pfpCHARLlE
'

Goodness U fir

SIX.

BYE)

bye ma,

TEN.

home: if you don't like silver I will give
you draft

But the artist knew bettor. Xo
drafts for him. his Newfound-
land do? to guard the troasure after

the thai "Ami" was
liable to tear to pieces M he

the bags he went out and hired
a bank official and van.

The money was then awl was
found to of South

aman? them S09 francs that
were and coin.

There are 20, COD known

Answers for March No. 1 Sandpiper; No. No. 3
Crane; No. 4 No. 5 No. 6 No. Kingfisher;
No. Blue Jay; No. No. Quail.

PLUGGED COIN.

King Servia
Money.

Pns, sculptor,
succeeded forcing

Alexander him
monument

making.
Servian Embassy

pointed standing

money."
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"Well, a standard
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(good
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a. instead."
Oriental

Leaving

warning minister
himself

touched
moving1

counted
consist mainly Ameri-

can dollars,
plugged, otherwise defaced

nearly medicinal
remedies.

Cockatoo;
Duck; Swallow; Lark;

Seagull;

Alexander Sculp-
tor

glue tSJittafct Itailij gagle: jiititdaij fponmtg, f&afcdt 29, 1903.

Eagle Table and Kitchen
Suggestions What to Eat
And How to Prepare Food.

These articles on the necessarily ab-
sorbing topic of food are carefully pre-
pared and based on knowledge of chem-
istry as applied to cooking and practical
information derived from actual experi-
ence.

First Volume Conducted by Lida Ames
Willis, larquette Building, Chicago, ta
whom all inquiries should be addressed.

All rights reserved by Banning Co..
Chicago.

AN EARLY SPRING LUXURY. -

I Will Give You a Dish Which Really
Deserves to Be Known.

There is an Oriental proverb that reads:
"It is only the Arab3 of the desert who
pretend to despise fish." As the Arab
dwells where fish are not procurable this
Is but another way of saying "the grapes
are sour."

Wherever fresh fish are obtainable they
are held in high esteem as an article of
diet.

While the natural supplies In this coun-
try give abundant and great variety of
fish, there are certain kinds that are val-

ued more highly than others, their flavor
and peculiar delicacy recommending them
to the epicurean taste.

The fish par excellence for April is tho
toothsome and dainty shad.

This American sea fish enters the rivers
in immense shoals, the southern rivers
first and then working northward in suc-

cession as the season advances.
There are many who prefer to wait un-

til they finally reach the cooler watera
of the northern rivers, claiming the fish
are firmer and finer in flesh and of very
superior flavor.

Shad should be cooked in the simplest
possible manner, as the natural flavor,
which the heat develops, is what we mo.t
prize in this choice variety of fish. Mod-

ern taste gives preference to "planked"
shad. "When this is not practicable tin
fish is fine broiled. There are numerous
other methods applied in cooking. A
large shad makes most dainty feasting
when stuffed and baked and served with
brown sauce. Spread your boiled shad
with maitre de'hotel sauce; for the
steamed shad prepare Bechamel,

or egg sauce. Cucumbers are
deemed quite indispensable an accom-
paniment to shad as potatoes.

"When shad Is sauted tomato sauce
should be served with it.

Shad seems supplied with a needless
abundance of bones, a drawback to the
unalloyed pleasure of eating the dainty
morsel, although it is quite possible that
the sweetness and most appetizing flavor
may be due to the great number of
bones.

When the fish is to be planked or
broiled loosen the back bone and thrn
draw out the rib bones with the lingers.
Many bone a shad, in some manner,
when intended for stuffing and baking,
as it facilitates the carving of the fish.

Planked Shad.
The first essential is a hardwood board

from one and a half to two inches thick
and well seasoned. You can procure
both board and fish platter the board
made exact size to fit into the serving
dish so that when it is garnished the
board is completely covered and hidden
from sight. Split open tho shad as for
boiling; put it on the board and skin side
down and fasten it with a few tacks.
Put the board before a clear, bright fire
the broiling oven of a gas stove will
answer nicely roast until the fish Is well
done the flakes begin to separate. Brush
It frequently with butter. Garnish with
a mashed potato border. Parsley and
quarters of lemon; season with salt and
pepper and cover with bits of butter.

The plank should be thoroughly heated
before the shad is placed on it, and un-

less well seasoned and baked it will im-

part the flavor of the wood to the fish.

Panned Shad.
wWhen it is not possible to plank the
shad the fololwing method is sometimes
substituted. Put a little clarified drip-
pings in a baking pan and when very
hot put in the split and boned shad, skin
side up; place it under the coals or in
lower gas oven and bake until the skin
is puffed and blistered. Do not have the
fire too hot. Turn the shad out on a
heated dish, skin side down; season with
salt and pepper, cover with bits of but-

ter and serve with watercress and cut
lemon.

Broiled Shad.
Scale a large shad; clean it and cut oft

the fins. Score on both sides. Place the
fish in a large platter, sprinkle with a
little chopped shallots, parsley, salt and
salad oil and let stand for an hour. Then
grease a broiler well and warm it; place
the shad on it and broil over a c'oar firi,
turning now and then and basting with
butter or oil. It wil lrequire from thirty
to forty-fiv- e minutes to broil nicely, de-

pending on the size. Place on a hot dish
with garnish of cress and serve maitre
d"hotel . butter with it.

Baked Shad, American Style.
Take a. good-size- d shad, scale and

draw through the gills, wash thoroughly
and dry it. Prepare a filling of bread-
crumbs, salt, pepper and melted butter
to moisten; stuff the fish lightly, so th3
filling will not be soggy; place a layer of
sliced, uncooked potatoes in a baking
pan: pour In just enough broth to moisten
lay the fish on top and cover with but
tered paper, bake in a good hot oven, and
serve with a rich brown sauce.

Broiled Shad, a la Clermont.
Split down htc bnck, remove the bone's,

and let the flsh steep for an hour in oil
and lemon juice, then broil. "When done
season with salt and pepper; spread over
a little butter and fold over Its original
hapo; garnish with fried oysters and

fried shad roe sliced and a little parsley,
Serve maitre d'hotel sauce with it.

Baked Shad With Oyster Sauce.
Take a four-poun- d shid. split Ofen

down the back; remove the bones: nlac:
In a baking pan with some slices of
bacon underneath: brush the flsh with a
little butter and sprinkle over it the Juk
of half a lemon, hslf a teaspoonful of
salt and dash of pepper, then add
sprinkling of one bread crumb. Bck
for half an hour In a very hot oven.

Oyster Sauce.
Put two teaspoonfuls of butter in .1

saucepan and when hot add a tea spoonful
of minced onion and parsley, fry a f ?
minutes, but do not color. Cut fvr
dozen oysters m small pieces ani put
them in with the onions and parsie, :

stir over tb fire until well warmed
through; then mix in two tablespoonfuL- -

of flour, half n cup of oyster liquor. tw"
teaspoonfuls of susar. a pinch of sa:t '

dash of cayenne and a little mmdc i i
anchovy. Stir over the fire. Jet it boil
a few minutes, then stir In quickly tr. -

j

Beaten yotKs 01 tour egg ar.a a cup
hot cream, Cook a moment longer an :

sarve.

MENUS FOR EVERY DAY IN THE
WEEK.

Sunday.
RRSAXFAST.
Grape Fruit.

Cereal. Creaa.
Panned Fish. Potato Mmce.

Griddle Cukes. Honey.
Coffee.

Sarrtx Sotsa.
Crown-o- f Lamb, Mint Sauce.

Peas. Buttered Potato Balls.
Brussel Sprouts.

Fruit Salad.
Cheese. Wafers.

Coffee.
SUPPEP..

Shrimps with Tomato Sauce.
Annie and Xut Salad.

Canned Fruit. Orange Cake.
Cocoa.

Monday.
BREAKFAST.

Cereal. Cream.
Panned Ham. Cream Gravy.

Hashed Brown Potatoes.
Toast. - Coffee.

LUNCH.
Cheese Fondu. Tomato Farcl.

Prune Compote. Buns.
Tea.

DINNER.
Cream of Potato Soup.

Lamb Croquettes. Oyster Sauce.
Baked Sweet Potatoes.

Creamed Onions.
Lettuce.

Rice Pudding. Coffee.

Tuesday.
BREAKFAST.

Stewed Prunes. Cereal.
Scrambled Eggs. Bacon.

Creamed Potatoes.
Rolls. Coffee.

LUNCH.
Noodles and Cheese.

Egg Salad.
Spiced Fruit. Coffee Cake.

Tea.
DINNER.

Clear Soup.
Chicken Pot Pie. Rice.

Mashed Potatoes. , Spinach.
Peach Tapioca. .' Coffee.

Vednesday.
BREAKFAST.

Fruit.
Cereal. Cream.
Frizzled Dried Beef. Cream Gravy.

German Fried Potatoes.
Milk Biscuit. Coffee.

LUNCH.
Macaroni Balls. Tomato Sauce.

Shrimn Salad.
Whole Wheat Biscuit. Tea.

DINNER.
Tomato Soup.

Planked Shad or White Fish.
Stuffed Potatoes. String Beans.

Eggs Slaw.
Apricot and Rice Meringue. Coffee.

Thursday.
BREAKFAST.

Fruit.
Cereal. Cream.

Broiled Chops.
Potatoes Hashed in Cream.

Toast. Coffee.
LUNCH.

Chicken Gumbo. Rice Croquettes.
Peach Shortcake. Tea.

DINNER.
Cream of Spinach Soup.

Stuffed and Rolled Roast of Veal.
Brown Sauce. Browned Potatoes.

Buttered Carrots.
Combination Salad.

Banana Whip. Coffee.

Friday.
BREAKFAST.

Fruit.
Cereal. Cream.

Boiled Salt Mackerel. Sauce Tartar.
Stewed Potatoes.

Corn Bread. Coffee.
LUNCH.

Scalloped Oysters. Cold Slaw.
Rhubarb Tarts. Cocoa.

DINNER.
Clam Broth.

Halibut Steak. Egg Sauce.
Baked Potatoes. Glazed Onions,

Cucumber Salad.
Lemon Meringue Pie. Coffee.

Saturday.
BREAKFAST.

Fruit.
Cereal. Cream.

Liver and Bacon.
Lyonnalse Potatoes

Sally Lunns. Coffee.
LUNCH.

Finnan Haddie a la Delmonlco.
Escalloped Potatoes.

Apple Kuchen. Cream.
Tea.

DINNER.
Vegetable Soup.

Broiled Steak. Horseradish Sauce.
Baked Potatoes. Buttered Beets.

Lettuce and New Onion Salad.
Orange Jelly. Coffee.

INQUIRIES ANSWERED.

Mrs. L. B. writes: We are going to
give a fair and wish to have a table of
home-mad- e candy. Will you please send
me a few recipes of candies that can be
sold by the penny, such as peanut brit
tie, cocoanut cakes, molasses cocoanut
cones, etc.? Will be pleased to pay for
same if required.

Peanut Brittle.
Put three cups of soft brown sugar, one

cup of New Orleans molasses, a cup of
water and half a teaspoonful of cream of
tartar in a smooth clean saucepan and
boil until It will form a hard ball tested
In cold water. Add two cups of roasted,
shelled peanuts and boll until it Is brittle
enough to crack when tested. Stir in
half a cup of butter and let -- boil a few
minutes longer, then take from the fire
and stir in two teaspoonfuls of soda
dissolved in a tablespoonful of hot water.
When the hot syrup begins to boll up to
top of kettle remove from the fire and
pour a very thin layer Into shallow but-
tered tins. Let get cold and t hen break
into pieces when ready to use.

Cocoanut Cakes.
Thes are made as follows: Moisten

two cups of sugar with the milk of the
cocoanut or water, and boil to a soft
ball degree, when tested in cold water.
Then stir in as much freshly grated co-

coanut as the syrup will moisten, stirring
only enough to moisten, or it will gran-
ulate. Drop a spoonful at a time on oiled
papers. The cakes should be flat and
about two inches in diameter.

A simpler method is to mix a pound of
freshly grated cocoanut with half a pound
of confectioner's sugar and the stiff beat-
en white of an egg. Work thoroughly
together and then form Into little cakes
and bake in buttered tins.

"
Cocoanut Cones.

These are made of powdered sugar,
grated cocoanut and whites of eggs. Five
eggs whipped to a froth and a pound of
the sugar gradually workca in; then the
cocoanut beaten in. This is molded with
the hands Into little cones, these are
placed on buttered papers and baked In
a moderate over.. Only the tips of the
cons arc colored brown.

If you w:sh 'v.m brown make the fol-

lowing foundation: Boil one ad nn"-ha- :f

pr. ;r.d f sugar with cne ar.d nt--j
j

1 Try a Steady Diet of

ISCUIT
t

As Teas: it rep.aces bread
and perfectly nccmhes t.e

,

crhoie body.
Jicquire the habit and

have that buoyant feeling
of youth.

THE 5ATURAL FOOD CO.,
JBljzraFa2s.H.Y.
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pDFF A Dust Cover
1 iLL Wifh a Karpen Coudh

Every housewife has long felt the want of a protec-
tion for pretty furniture from dust and dirt. Karpen
dust covers ate made in attractive designs of washable

art cretonnes. They are cut to measure and each
cover is a neit and perfect fit. A Karpen dust cover
will more than double tho life of a couch.

This Beautiful Karpen Couch
is made of solid oak, handsomely carved and finished

The coverings are selected patterns of four and five
color velours We have secured a consignment of these
high-grad- e Karpen couchos at prices which enable us to
offer them at a price 'way below that asked for tha

ordinary- - kind. The springwork In these couches Is
the celebrated Karpen guaranteed construction, the
same as that specified by the United States government
for all its upholstering:

A High Grade Couch, like cut. for this special sal&
only. Including a Karpen Dust Cover free. C1Q50
Price only 3IO
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the week. A carload received di-

rect the factory within the
week makes our stock easily

in the lead and nearly, if not quite,
$ equal to all other Wichita stocks com-- ?

bined. Colonial and Oriental designs;
a all styles, all prices from

PRICES

Carpets, Mattings and Rugs
When you have seen all the Carpet

stocks in Wichita you'll better appre-
ciate the splendid showing at Daniels'.
We keep our stock riirht up to

during

simple

407

J Every new pattern and design of the
leading designers is shown here as
soon as it leaves the looms. Genniue

E Wilton Velvets, Brussels, Axminsters,
Ingrains, Mattings, Linoleums,

" All size Rugs, one hundred to select
from, trom the small door
large room size. We're

J comes to Carpets.

I 255

half cups of milk and a quarter of a tea- -
poonful of cream of tartar. Do not boil

hard. Stir until it reches the soft cracc.
then stir in the fresh grated cocoanut
and drop In largo thin cakes on oiled pa-

per and before they harden roll them over
a stick or handle of a wooden spoon.
They may be mada of -- plain molasses
syrup also- -

Molasses Peanut Snaps.
This is similar to the peanut brittle.

Take a pint of granulated sugar, half a
cup of molaases, half a teaspoonful of
cream of tartar and level tablaspoonful of
butter. Cook all Ingredients except ue
butter together to tho "crack" degree.
It must be very hard, so cook thoroughly.
When done put in the butter, remove
from the Are and drop from a spoon onto
round cakes: while still hot press some
whole peanut meats into the cace or
the nut meats may be stirred In Jut
before dropping.

Penochl.
Put In a clean. Jtaeath saseepu. two

cips of Hght brown swgar (C ooffeo) one j

.0 of rfch cream, one cup of rnapie
yrtip. Stir constantly oatfl it comas to

oil tr prevent corollas:- - SUr freuont-wh- ll

o"KiRS. as it bttrvs easily. Let
nk yrtii !t wt!l raaka a soft ball when

- 1 in water. L not let it cook
' --.n Whn reniovoa frosa the lire

t with a wooden padills acta It bestas
then fWA twt pottada of walwat

- rata and tir until this, tbea pocr Irto
t uttered tins and when eoot ataric ovt la
r uarea.

To isaJce rhocolate peeM fcrave oat tfce

maple myrap and add two sajsurea of
haeolait grass . smA few-- '

with vaiOa.
NEW ORLEANS AMBITION.

New Ortauwr im aiaaatog to asale fctlf.
. its oa wonts. iae no?t bgaatif&l

rity tm eirth." TWa to a iltta stlresatr
Urr t-- a goodly asuafcer mt aUlcs.

br a.-- .d abroad, bas titer -'-
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xMsUm eaea oaa eacsaal la Ca kKaast- -
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city. Th.e tiaara are aaw ta be aaMad
whether ia a eeavaaOaa. til
jbeir oattea wisdom and ia ssay j

uttaxsd to th-- f the what dty. j

Tao appeal for some siralUr body to !

rJc auta coa?rehsJvc ad coaisui i
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Spring
Has
Come

And with it the most
magnificent stock of
Home Furnishings ever
shown in the city. This
great Furniture and
Carpet Emporium is
radient with Spring's
newness. Every line
shown completeness;
latest designs, patterns,,
styles audnovelties.

Fine Furniture

t

i
i

i

For parlor, draw-
ing room, library,
hall, dining room,
kitchen, and
and lawn.

Our line of

Kitchen
Cabinets

the most complete
you'll see anywhere;

styles and
prices. An elegant
showing.

Remember the Maine

Kerrigerator
principles. We are agents
Wichita excellent Refrig

would pleased show
thinking of buying.

Whitney

style; usual,

reason Whitney's
we show com-

plete of styles.

$30.00.

Buffets, Combinations,
Chairs.
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Furniture and
Carpet House
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the same time removing hla hat, with a
bullet hole through the tap: neyve Hot
the lieutenant, and If the bullet that m9
this hal gone two Inch lower, . a bav
been a dad man too.
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