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JOHN BROWN'S LETTER

Mrs, teabelle Hinton Enriches

Historical Society,

MANYPATR10TSMENTI0NED

Nothing Written by John
'

Brown Appears However.

;The State Historical society has recent-
ly received, repoits the Topeka State
Capital, from Mrs. Isabslle B. Hinton the
collection of manuscripts and icttera used
by her husband, the late Colonel Richard
J. Hinton, In the preparation of his vol-

ume, "John .Brown and His Men." As
would naturally ba supposed those of
most interest are the earliest, written
by the boys before the--y readied Har- -
pers erry. or oy tneir mourning menus,

1E51-5- 5.

under

" - " i od aio wltn the Isev Post,
look upon those and"j other papers. He
few" sympathy. was ghot and aevereIv by fed-T-

biographical and reminiscent letter j , , -
T1:ese ,etters tJ. slst:Tt fu of

were Intended for use .in the preparation; nfe, allusions his
ot.Rcdpath's 'John Brown,", written im- - , sv,oolh ,art. etc., might bo into

after the Tald, but were kept. ; novei L

Col. Hinton, who associated The lat'e Jae3 favl0I, of Yorkhim, to many of them are f. lKtof h,8 of john
A majority of tnc over 40 manuscripts are
of recent date, and all are interesting.
There are no letters by Captain Brown.
Beveral of his men, the best of the lot,
.were residents of Kansas and learned to
battle for freedom in her free state "wars.

Jeremiah G. Anderson, a young man of
27. when ho met death at Harper's Ferry,
settled Bourbon county 1SS7, ind
luu"' ai L UIiUUi Ctt,SI
n icq ort aeon trouuics. ins ieic

to his brothers show the life of a young
. settler who finds relief from the priva-
tions of batching on his prairie claim by.
going to dances "In Missouri, and return-ip- g

with apples. He secures a timber
claim, but soon Invoked in the trou-
bles of southeastern Kansas, which intro-
duced him to John Brown.

O. P. Anderson was perhaps the only
northern negro who engaged in the raid
end His of Oct. 13, 1C0,
relates to the publication of his pamph-
let of that event. An autograph
letter of Clara Hoyt Burleigh, the sister
of Geo. II. Hoyt, call3 to mind a very
pleasing character whesa knowledge and
practice of vocal music left its impress
upon .the Leavenworth girls who were
so fortunate us to be hor pupils during
use oar uays oi me war. a leuer irom
C(ol. Hoyt tells of his Intention to publish
his .own reminiscences junior counsel
for Capt. Brown.

The letters of John E. Cook, written in
the fall of 1S59 Chambersburg, show
him to have been in an exalted state of
mind, wh ch collapsed in the hour of dan-
ger. Several letters from his friends cau-

tion Col. Hinton to deal kindly by him.
J. Gibbs of Spnngfield. Vermont,

Came into Kansas through low.a with four
other young-me- n, making a forced march
of o(W miles, and reached Tojieksv eariy I

of 50 miles, and reached Topeka "early in
the morning of J.uly 1, 1KEG, in time to se2
tha Free-Stat- e dispersed by
GoL Sumner. "Cn the march one

we surprised Kagi while sleeping on
the open prairie. He ha l been driven out
of Kansas and was returning- - by the route
ve were taking. He was destitute of food
and as untidy as one reilly could be."

The letters of Geo. B. Ci'l are the most
of all, and are excellent read-

ing. He is largely quoted by Colonel Hin-

ton.
There are many letters relating the

attempt to Aaron D. Stevens and
Albert Hazlett, by. Thoisas Wdntwo'rth
Hiclnsnn, Charles yr. EldrctUc, William
W Thayer, J. w. icsarnes anu suas a.

i seo
have

Irish th was
of ofiice vote

volt
who

of
August SO, the bodies nine

John Brown's men were by

side of their leader. the little burial
ground among Adlrondacks. at
Elba. Y. Most of these bodies
been burled in one white black
together, the close of the Harper's
Ferry foray. The place of fcurial. lost
sight of vears was at last found
much search bv- Thomas
haush of Washington. hose letter, shoj
much kindly assistance rendered
Hinton. Col. Hinton pttper con-

cerning ceremonies of this second bur-

ial..
There were threo poems of

John by WiKiam Dean Ho wells.

Edna Dean Proctor, Edmund Clnr-enc- e

SteJman. llowells family show
their abolition sentiments, for besilea a
cordial letter of is auto-
graph of his brother, Samuel, Jef-
ferson. Ohio, No. "I believe it
would be right slavery wher- -

woman

right.

"Sons of Strongtn. story
on the Kansas struggle, iev. Jipnraim

Nute writes in 1S33. not
known whether h.'s .books,,
manuscript, of his Kansas reminiscences,

of his. service chaplain of
Kansas, havo been published.

There two letttrs Luke F.
Parsons 1S5S. giving whereabouts
of Brown the Chat
ham convention, and ia
and full of reminiscences.

has to say of him. the
conductor of prty Kan-
sas summer of l&C; "Our thret-partie-

Worcester were commanden
by Cutter. and

an orthodox minister.-eapabl-

enersetic, sorely trie
vlth the free and easy ways of Mair4
himberies, the set ,of r,
physique and not baJ"
at heart. Poor me ' Lfj

have any doubt about total dcpravly
fjinduct a party of Maine to

. Kansas.' "
55- - letter from Frank B. Sanborn to X
W. LeBarnes November. 1S&9. rclE.es
.W plans J hn

-- Brown. Miss Mary E. Stearns and
B. Srring are represented by

ifeyeral characteristic letters. J3t
red John Brown tfie antl-sla- .- ery

"efiterprises, the
tm prison. Here, their letters,

found stories of Aaaror D.
John Henri Kagi,

aad men, with records any- - rood
Igeaaan at least respect. ' They

erer not, however, Li "hese
wooings. They both served Kansas, and
jrere uower of the coztpaoy

57

who perished at the Ferry. Stevens was
a soldier of Mexican war, later
a bugler in Colonel Sumner's dragoons
in This latter year he resented
the inhuman treatment of-- a private by
beating the major of his regi-
ment within an inch of hl& life with his
bugle. this he was court-martial-

and only saved from Doing shot by a
pardon from the President. He
from confinement at Fort Leavenworth
and took refuge among the Delaware In-

dians in the reservation,, and in
the spring of 1S5C, identified himself with
the cause hl3 mother's
name, "Whipple. General Land commis-
sioned nlm brigadier general, command-
ing the Second FTeestate regiment, terri-
torial militia.

Kagi was an Ohio boy, a teacher
Virginia the age of 17, shorthand re-
porter of the proceedings of the. consti-
tutional convention of Kentucky, and a
student of languages. His anti-slave-

sentiments had exilM from Virginia,
and the dispersal of th Topeka legisla-
ture by United States troops increased
the abhorrence of slavery. He enlisted

York Evening
'nineteen men so KewXorJc Tribune

with an appreciative wounded a
Wa

Bohemian the to
woven an

mediately higtoric
by withwas E New

and addressed. a COIlectSon

in in

is

survived. letter

history

as

at

Legislature
morn-

ing,

voluminous

to
rescue

of of

Williams'

in

as

encountered,

lumbermen

3'rs.

escaped

freestate

once in Colonel "Whipple's freestate
)at While pr.soner at Lecomp-- ,

Tecumsch' In :SiG, he wrote stir- -
ring letters the National Era, at "Wash- -

ln& and naaa

Brown "portraits and pictures, men-

tions his trip through southern Kansas
in 18C7, doing for Frank Leslie.
"I accompanied Colonel Smoot's survey
party, who ran the line through the Osag
strip west from tha mouth of the Little
Arkansas, you "can imagine ap-
pearance Wichita then us
with its wigwams; under the pock- -

j marked ch'ef, Buffalo Goad. We stopped
two weeks in Topeka at Dr. Ashbaugh's

fitting out.

The Forum
Opinions of "the Readers of the
Eagle on Current Topics.

RUSSIA S ADVOCATE.
To Eagle:

Now watch Uncle Sam help Japan
against Rus3a, who is friend, and
has been 'anything else. Yet he
wouldn't help the Bors against John
Bull, who is our pnemv has?

bcen anything! Use. Which goes to
that Uncle Sam has hi3 blind a3 well
as the rest of T1S. a hundred one
HUESia wni have, her way in Japan, which

ougnt t0 and at tc t0 one
she then tur naround forgive Un-

cle which will only prove that her
fiiendship wasr1 always sincere, as John
Bull's has, always been false. One would
think Uncle Sam could learn easier.

THOMAS R. BUTLER.

FREIGHT RATES.
To the Eagle i- -

fIt costs too to get born and again
too much to set buiied. By the time a
man gets his doctor's bill paid, It's time
to thirifc aboiit taking oiit buriaj. insur-
ance;,;. 3 mo5 that jln'clo 'Saiiwittend .to
these little matters' for us". He "is

most Interested of anyone getting us
here, in'itaxlng us all he can, and it
looks as if hi ought to bs willing stand
the freight rales ooth Respectfully
submitted- President Roosevelt as bear-
ing upon suicide theory.

l THOS. R. BUTLER.

A DEMOCRAT'S .VIEW.
To the - .

I have"' been readingthe" 'Eagle a
time lately itoctasionally

7G.' I was in the Arkansas valley in
time to vote for S.v J. Tilden for president
and have been hero (in the west)
since, and that was only Democratic

Know iiiui n waa uuue piuiuuicia
of thievery, graft and corrupt jobbery
government, and that class of men are

control of the party. Then we foel
it our to vote for anything to
beat them, because a new thief is as
bad as an old one. IT our territory was

1 3 1 nnmlnn." T"""president he would carry it like a
whirlwind without lilting (political) shot
I am not writing for publication, but

T be &

widesnread sentiment amonx the one-tim- o

kiflwrs of the west. Hoping this
may ?be some encouragement to the de-

fenders of honest government, I remain
yours for Roosevelt.

Iiiffersoll, O. T. OOOO.

THE RAILROAD WRECK PROBLEM.
To the Eagle:

Sunday you kindly inserted my
article. "A Cry t rom the Traveling: Ph-- j
He to thj Railroads." While In that artl- -

cV took, a somewhat conservative view

. Imporlied bv overwork or want of

1h place of this, comes the statement
this week, that roads are deciarlns
increased dividends for Added, la

the statement of a former railroad man
that "he has seen men fall asleep at their
noste because Oi overwork." This
redUction of capability, hence increase of
danger. Added here comes this v.ee.i tns
dreadful argument cf twenty lives last
on Rock Island and the causj, as by
verdict of the "carelessness."

In the lisht of tke30 kindred
HJSiro tf submit two propositions.

looking to lcgislat-'on- :

1. That a law be enacted the next
legislature of Karsas. flxlm; the maxi-
mum number of hours that any cmp!oye
in position affecting the I:fe of passen-
gers, shall be allowed to work In any one
day of 24 hours; also aflixing hravy pen-

alties against any road violating this law.
2. a law providing that the cm-Il- oe

fchall be held to trial for man-
slaughter In case of lots of life, conse-
quent upon Inattention, carelessness, or
disobedience of orders.

If managers cannot be moved
by public calamity, they must be reached
and moved by the strong arm of the law.

few dollars cannot be weighed In th-sc-

against the lives of our citizens,
and cur loved ones.

the sake of arguments
are In behalf of the above
named legislation, as the right cf the
state to make it. or the restraining effort
upon the railroads or the Increased pro-

tection to the traveling public
GEORGju W. HOSS,

.Wichita, Kansas . ,

Soule. The last young man contrived to ticket I ever cast, and 1 never a
be arrested at Charleston in appar- - Republican ticket in my life. So you
ently intoxicated condition and was I always a kiqker, but if I
placed in jail. After sleeping off his sprre lived in a state and could vote for prcsi-h- e

Fecured. by his pleasant wit, j dent and Roosevelt nominated for
good will ard confidence the jailor's that I would surely one

and In some way, without raising publican ticket in my life. But if Roose-thc- ir

suspicion, contrived to get an inter- - and "the plain people" are robbed of
view with Stevens and Hazlett. re-- their just rights and Hanna or some
fused to accept the aid their friends. j .other, machine man is put up we will
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toat employcs an a larger numffer- -a

sylvanlan. William R. LIghton, who j aumber eQ that man s capacity
wrote a xouna- -

ea
from Boston is

two then

and as the
First since

are from
In the

the John men after
1SC0 to lUdpath

Hinton, Hig-gins-

this
an emigrant to

in the
from

Stowcll Parsons, the lat-

ter
and but

his
finest men f

I ever
Parsons" wrote

you

,

in
the frustrated to rescue

.'Rebecca
The

iccr in
second, himself and men

in own
are the love
Ittevens and both sl-o-

good
would

successful

the little

the and

offending

For

adjoining

in
at

h:m

a.

and
to
vMlQ correspond- -

and

and the
presented to

stray

while

the

our
never

and never
prove

lt.s to

sll2 have ,east
will and
Sam,

much

the
In

and
to

ways.

fthe race

short
jread

as

ever
the

uy uiu

in
duty just

not

Just

Last

"the
1503."

means

the

and fac:s.

by

Pass

A

For brevity no
presented

to

voted
an

been

oa

iarge no

It

to

In

Eagle Table and Kitchen

Sufgesttena What to Eat
And How to Prepare Food.

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

Fourth volume: Conducted by Lida Ames
Willis, Marquntto Building, Chicago, to
whom all inquiries should be addressed.
All rights reserved by the Banning Co.,
Chicago.

BUCKWHEAT CAKES.

This plant is not a grass and, properly
speaking, does not belong to the cereals

at all, but to the natural order of Polygo-nacea- e,

which Includes dock, sorrel and
rhubarb. It is probably a native of west-
ern Asia or Russia, In the latter country
the seeds are used "in form pf groats,
particularly by the soldierly, and are
cooked with butter and oil."

In temperate climates it is largely
grown for Its starchy seeds, which resem-
ble the grain of grasses in composition,
being about equal in nutritive value to
millet. For this reason and because it is
used in breads it i3, for convenience,
ranked with the cereal.

In the millet and sorghum seeds of In-

dia It has Its strong food allies of similar
origin, but among these It stands alone
In its use as a human food by the Euro-
pean civilized races.

The Name of the Plant.
The name is derived from the German

buckweltzen, beech wheat or nut; from
the three-side- d angular shapeof the
seeds. In France it 13 known as sarazain
or bll nolt. It was brought to England
over three hundred years a'go, and tp
North America by the early Dutch set-

tlers, and from them we have learned
to bake It into cakes. The grain was com-

mon in Germany in the fifteenth century
and is catalogued in many old books in
the sixteenth.

Different Species.
There are three varieties of the plant

cultivated, the common, the tartartan
and the notchseed. The second Vf these,
the tartartan, came from Siberia about
fifty years ago. It was there discovered
by botanists in the early part of the cen
tury. It is said of it that in its native
country it sows Itself for five years.

In Britain the buckwheat is an easily
cultivated annual, being grown there
chlelly for feeding poultry and game, es
pecially pheasants. Hence, it is said, the
origin of the" peculiar cry of the guinea
fowl "buckwheat."

A avariety called Saracenicum, a showy
herbaceous plant, was introduced i nto
France as an ornamental garden plant at
about the same time the Siberian came to
Europe the latter was called saracean,
millet. It' grew to the height of about six
feet. This variety was also called halcus,
and was cultivated in Italy. It was found
in Babylon on Herodotus and Its cultiva-
tion and its curious qualities are men-

tioned by naturalists from time to t'mo
ever since.

Its Food Qualities.
The seed of the buckwheat is inclosed

In a husk containing much indigestible
ccllulolse. When this husk, amounting to
about twenty per cent., is removed tho
richness of the seeds Is by no means low
in nutritive value, but stands midway in
this respect between wheat on one hand
and. 'rice oh the other. The", great pre-

ponderance of carbohydrates In, all' cere-

als indicates that they should Tiot be eat-
en alone, but with other, foods richer In '

fat and proteld. Instinctively we have j

learned jthis fact and remedy thc.defi:.
clency by spreading a generous supply of

Ibutter over our buckwheat cakes and eat-

ing
j

them with maple syrup, honey or
molasses. Buckwheat cakes are rendered
mere. .wholesome ! by the addition of from
one-thir- d to" one-ha- their volume of
scalded,-cor'n- , meal. They are sweoter,
more tender and bake a nicer, more even
brown.

The character of its albuminoids, most-
ly soluble, and its richness in heat and

elements, make It avail-
able for bread and cakc-makln- g.

Buckwheat Flour.
The flour of buckwheat compares un-

favorably with that of wheat, owing to
Its deficiency In gluten, but a fairly nu-

tritious bread 13 made and largely con-

sumed in Brlttainy. The bread, like our
cakes, is greatly relished by those who '

are accustomed to Its peculiar tastes
T3oT.-.- o nnm.ior in i

Holland, and In this country buckwheat
i .!.1,,i r. 1 t

sections "sassage gravy." To the recu- -

liar and characteristic flavor of this so- -

called cereal is due the traditional value
of theb uckwheat cake, which is the pop-

ular favorlto ot the grlddle-cak- e srason. ,

A simon-pur- e buckwheat cake 'may be
regarded In the light of a luxury In this

;

country n fact apparently not verified
by the hotel and restaurant menus. Tho
difficulties and objections to raising it.
with. Its peculiar nnd d'.flicult milling
qualities, have, generally given the Hour
a relatively high price in tho market, es- - j

pecially for the pure article.
The annual production in th? United

States is said to be In the neighborhood of
2,000.000 bushels, the states of New York
and Pennsylvania contributing largsly.

There are some persons who find that
buckwheat does not agree with them. Its
use causing an eruption of the skin called

leRt reagrds lh?se people.
Among household there are

many for cakes cherished
with family

Cakes made buckwheat are
best, but do not distinct
flavor of buckwheat
varieties of

Buckwhsat Cakes.
Take ptot of rweet

pint of warm wtte one 01 cas
two teaspoons of and five cups
buckwheat half ef Kqu
In stone crock and
b-- at In Sour and cmtmue to beat
til smooth: men remiindf of milk
and water, salt, the yeast.

tablespoons sugsr may be used.
Set net until
morning, but nec be too warm or
It Soda used the
acidity when sour.

Cakes.
Taka o buckwheat 2ourv enej

teaspoon or salt, one scant cup of com
meal, with a little boiling Tfateiy
two teaspoons of brown sugar.-or;'Tilr- tl

buttermilk to make them 1tirowiC nicely,
half a cake of yeast dissolve, behalf a
cup of lukewarm water ose quart
of warm water. all together, adding;
yeast to lukewarm batter beating
hard for five minutes. Then cover and
set in a warm place to raise over night.
A deep stoneware ctocjC with a wide top
Is best for the sponge. Cover It with a
saucer. corn meal may be left
but It contains the additional, fat re-
quired and makes the cakes brown more
quickly. Do not use molasses for this
purpose; it will make the cakes tough
and less digestible. there Is a suspicion
only of sourness in the batter in
morning use a pinch of soda. Soda also
removes the peculiar taste of buck-
wheat and makes them flat and insipid
and Is therefore to be avoided by those

like the nour.

Delicious Buckwheat Cakes.
Take one quart buckwheat hour, one

pint corn meal, one cup of
flour, half cup of yea3t, one teaspoon
salt, pinch of soda and lukewarm water
enough to make a pretty stiff batter.

the salt into the flour and meal and
make into a stiff batter, adding tbe yeast
while mixture lukewarm. Cover and
set to rise in a warm place over night.
too thick in the morning add lukewarm
water enough to make right consist-
ency and let it stand a rew minutes be-

fore baking. pinch of soda if the
batter seems slightly sour. Bake on a

griddle and serve very
;ht. iff

One authority tells us. not tf-e- at buck-wre- at

cakes singly," but'o serve' in pay-
ers of four at least, eachjTohe' generously

'buttered and maple syrup or honey
poured..over the top.

Buckwheat Cakes.
half a cup of yellow corn meal

a little water abou tnoon and
then stir in a quart freshly boiled wa-

ter and stir and cook until it forms a
gruel. Let it cocl and add a tea-

spoon 'salt, half a cup of good liquid
yeast or half a cake of compressed yeast
dissolved in little lukewarm water, a
cup of wheat and three cups
buckwheat flour. Beat vigorously and
thoroughly; cover and set rise In a cool
place until morning, if for breakfast.
Thin the batter before baking If too thick,
using a little warm water. Add a
teaspoon baking soda just before bak-
ing.
Buckwheat Cakes With Baking Pow

dor.
Take a pint pure buckwheat flour,

half a pint of whole wheat or Graham
flour, a teaspoonful of salt, two tea-
spoons of be.king powder. Sift all to-

gether until mixed. Then add enougn
sweet milk to make a smooth, thin bat-
ter and bake.

But Why Be Sad?
Sorrow, sickness and death come to

many homes on the New Year as well as
other days but aside from the unavoidable
let no one entertain sadness or gloomy
thoughts, but with hearts still mellow and and toaBted on side. On this
filled with the warmth nnd cheer of the mixture: well
Christmas time all enter into the mood ounces of sweet, fresh but-o- f

joyousnesa the atmoa- - ter and hal a of whUo pepper
phere and step gayly with, naDrlca to suit the taste. Then spread
across the threshold of the "door be
tween," putting the past year's unkind -

Its blunders and failures aside for
the new and better .conditions of life
which we create

'we pass the New Yearjs "portal.
Some New. Year.- - Features,.

While .one dpes. not remove ail the
Christmas decorations until after the New
Year festivities are past, those of the. ta-

ble may To rcp'.acetr"wTTir lighter and
more delicate garni tureIf --J?u desire to
make the day essentially a young people's
day you have a children's dinner
party at midday, followedrby games,
sledding, skating- - or sleighing parties, ac-
cording to where and you are situat-
ed. you may devote tho day to cal-

ling and congratulations jamong your
friends and iwind up with a masquerade
dance in the evening, old and young par-
ticipating in the fun. There is an old
saying that what you do New Year
day you will do all the round. If this
be true, let us see to it, that only joyoup-nes- s

and kindness and pleasure fill the
hours. Let no worries or imaginary trou-
bles so much as cast shadow in our
presence.

A very pretty fancy for table decoration
tor cnucirens acw xear uinncr party,
anu one mat migni De aaopieu siigni
changes for older people, was an arrange- -

ent of. cotton in the center the table
t8 represent snow. The soft cotton was

u"c" !. f.v.
nd lt was placed looselyJ6 f'fh over,

.thl" Fhcet from cotton bat- -
uug iu fjircscni icy 1. 11.11 uvcr mu
snow. This sprinkled with a little
Isinglass to give the sparkle. Smllax and
ground pine gave the green shrubbery.
In center of the snow mound was a
table mirror, bordered with frosted
snow, and on the shore of this miniature

were some tiny doll boys and girls
waiting to welcome the little New Year,
who, with rosy face, gcldcn curl3 and
anu? in jacket of fur. was speeding across
the on swift skates from the land of
snows to open another round year with
pleasures and joys for his subjects. Over-
head hung bell
sparkling cotton snow, and sprigs of
green with and there was perched saucy
sparrow peeking at the greens and
funny little Pixie or fairy pecp'ng over the

desert was frozen cream- - cf courre.
moulded In blnT-an-d animal shapes- - Small
New cakes were served and tiny
little cups of dark brown chocolate, but
no coffee.

Clam Cocktail:
Open a dozen small clams carefully and

place their Juice In a. and the clams
in a china dralrtr over the bowl. When
clams are divined, wash eraJckly to re-

move' any pieces sheiL Then carefully
nour th-- lfnncr off anr sand or bits
of saell the bottom of and add to

dame and stand on See to chill; then
sdd lo th-- ni a teaspoonful of grated horse
rad'sh few drops of tabasco sauce, a
tablespoonful of vinegar and encash to--
rnato catsup to make sufflclent quantity

fill four cocktail glasses, or any glas--

abotst as large as a claret glnss-- Serve Ice
cold.

Canapes a Rennert.
Mince a medium sized ssahot and fry

it afew'rsinHtees wlthoet eeSftrtnc ia tw
asacc oX butus. Add two level table- -

erythema, an ailment causing much dls- - , edge of the bell. Inside canopy and
comfort because of the constant Itching of sight were "fairy bells" with nar-a- nd

Irritation. In all probability the oc- -. row green and white ribbon-attache- d to
cupalion of the individual s afflicted is earn and reaching to eaclwiamo card,
such that this class foods must be par-- When the children were seated each took
taken of sparingly or not all; or; on up their ribbon and all rang a merry
the other hand, their physical condlUoa welcome to the New Year. .Vnpther peal
may develop the annoyance. was rung at end of the dinner.

It Is possible, too. that the buckwheat favors were minfature toys. It gave no
flour may contain rye and gritty matter, f end of pleasure arid delight to tho little
and with the addition of corn meal, whlcn people. A word of warning Is necessary
without previous scalding it not ' hen cotton is used for holiday decora-cientl- y

well in cake making tions. It being very easily Ignited, there
makes the cakes very hard to digest for

' ust be no candles or lights with unpro-so-

people. When the yeast batter for Camcs ser or yur st and WW
buckwheat cakes is lett to stand over

( ma have d entog-nigh- t

be careful that it is perfectly sweet The dishes served were light and
ready to hake. some. Small Jlrds broiled and served on

If one feels any doubt as to the whole- -
' rice with chestnut puree was the principal"

scmcness of pure buckwneat a vis't meat dish. Tho salad wa. seeded green
to tho "land of buckwheat cakes and grapes, candied cherries, banana and
honey" among the Pennsylvania Dutch j orang?s cut In cubes, mixed with whipped
win riUnMi th iiT?rerftIntv n theh- - minds cream and served orange basket"
at as

ths recipes
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as some like the
we will give several
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Are You Going to the World's

Securing. Eirst Class

ON
The great Napoleon Bonaparte Hotel,

one of the largest, if not the largest, hotel
in the world, is the most centrally and
desirably located of any of the World's
Fair Hotels, being only 200 feet from
main entrance, as It does a

view of all of the chief
buildings of the Exposition and the Pike
(Midway). The immense size of the build-
ing maks ltone-.o- f the sights of the
citr.

The terminals of the two great street
car systems of the city, together with
the World's Fair Passenger Depots are
less than 400 feet distant.

The advantages to the public, in securing
In the Ccok Hotel and Ex-

cursion company besides those above
enumerated are:

First The positive reservation of
in this Hotel upon one

week's notice.
Second The saving of street car fares

and the avoidance of the ordeal of going
to and from the grounds by the already
overtaxed streets car service.
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spoonfuls of flour and stir smooth, then
add two cups of rich milk or cream and
stir until It Is smooth' and creamy. Add
a pound of picked crab meat, season with
salt,, pepper and paprica, and let It stand
over the fire until just ready to boll. Have
ready some sllceso f bread cut a quarter of
an inch thick and cut into oval shapes

with the crab mixture and place tho ca- -
nanes on buttered dish andset In the
oven and let them brown slightly. Then
serve.
Roast Haunch or Saddle of Venison.

An eight or six pound haunch of venison
roasted will be a fine dish for your New
Year dinner. Or, if you prefer it, use the
saddle. In buying venison seo that the
fat Is. ;thick and clear. Tho hoof of the
voumr animal Is not much opened. The

I flesh w, smell s.eet if frcsh. Manj. con
sider the meat greatly improved by the
following treatment: Place It In an earth-
en crock, or large glazed boiler; allow to
six pounds a pint of vinegar scalded wlt
a bay leaf, a blade of mace, two or three
cloves a sprig of thyme, two parsley and
a dozen pepper corns. Pour over the ven- -
ison and If the weather Is cold let It stand
ror two anys. j urn occasionally anu Keep
covered. Before using wash and wipe, re--

move the thick skin and lay a few strips
of bacon over it. or, better still, rut) well
with good sweet butter. Make a paste of
flour and cold water and lay this thickly

half an inch over the venison; put Into
the roasting pan with enough cold water
to cover the bottom of the pan. add a

of salt and three dashes of
nrif, hnl nn hour, then carefully

removo the paste then sprcad thickly
.Uh v,,,- -- -- nf1 halt nnnther hour. bast- -

IIJf freqUQntiy. During the last half hour
',,,, ,,tft mvnrn nenner nnd ft tea- -

This house is aaiweai In its style. bt
Xo aoJt is very pltzslr. Jt ba

and is " t fae&b wi&e.

wHfceot comtr porch

deep over aH. It Is of shJr.l: aad U vtrr
cz?ciit In all -r-rrrr; with white trim, or

all brown with pa?e yellow or satoral
Snish trim-I- t

has pretty, gables and ywetU. and its'
rottnC-p- rc. f s"are emll elective asS'give
eaetEgfe sfe&de withact darkening tie

Accomodations in the

Third Medical attendance whenovr
necessary without extra charge.

Fourth The privilege of.
your rights to any other person If through
sicknoss or any other causes
you cannot come yourself.

Fifth Daily admissions to the Fair.
Sixth The of enjoying all

the above at a cost so nominal m- - to
place It within the reacirof every m.

Seventh Street cars rua direct freW tM
Hotel to every Prt of the 'city. Fare.
5 cents. v ,

Eighth The Intramural Railroad, which
runs through all parts of the Fair grounds
has its two terminals at the main en-

trance. Fare, 5 cents.
Tho rooms in tho Hotel will be, of all

sizes, to large or small par-
ties. All rooms will be furnished neatly
and and good enough for
any one, no matter whom. The table
will bo supplied with all there Is In the
market, of the best quality and prepared
by experts. Electric fans will be provid-
ed for every room.

Under no will these ad- -

m

spoonful of lemon juice, to the liquid is
the pan. Use plenty of bacon or butter,
because the meat Is very dry. You can
test when it is done enough to uit you.
Havo your meat platter and plates very
hot and serve with simple clear brown
gravy from the roasting pan nd a cur-
rant Jelly sauce in a separate dish.

Currant Jelly 'ayce.
Add a or two of boiling

water to a glass of home-mad- e currant
Jelly and dissolve over7 boiling water. Add
a teaspoonful of lemon Jnic and a pinch
of cayenne. Mix a. of dry
mustard with a of starch
and moisten to a smooth Pte with cold
water: add to tho Jelly nnd cook until
clear and thick; then serve at once.

German
Beat four egga very light.- - oae pint oL

sweet milk, one small of
melted butter, ono of lemon
extract, a pinch of ?lt; Scald the milk
and while hot pour over one pint of sifted
flour; beat all very smooth and when tho
mixture Is coll have ready the yolks of
the eggs well beaten: add them tqthc
Hour and milk, beat them in
and then add the well-beate- n thltes; then
add the salt nnd, lastly, sufficient flour to
make a soft dough; flour your biscuit
board and turn the dough oh it. roll It In
plcccs n thjcIc your ringer and form
thfm JntQ rinss; fry in bomns fat Dc j

llcIous for breakfast.

Mrs. C. W. ti. writes: "On
eve we had a Rhode Island turkey.

for which I made o chestnut sturTHng j

according tp your directions published a
few days before, except that, having no ,

marrow. I used butter. Tho drerslng
was good, but of a dork reddish color, j

Was that right? I once at a stuffing j

that was a right yellowish color, al- -

thoubh. as I remember it, the taste was

A it

cwra. Tate ist a manase halt with yret- - ,

rtalrom?. o& to the left ih Mrtr-ra- i,

wtth artist ryto&M entrssce aaw!

pr-tt- y mlnSn aad a vzv-- Ji?4ar
Th-- iaUc-r9- U 1 hied asd U

m&rVH& vUb the Wtthrn by a. ptatry.
ihrr l a ictm pastry e?42X In

to Xhs "xMc&tzl, Th latt&r If a
atry 3 e8v-ales- t.

On tfc cor are far

Fair?

Reservations Can Now Be Made
CONVENTION HALL THE PREMISES

commanding
magnificent

memberships

ac-

commodations

O. L.
,Winne Building

togcther'tour

intend-to'ahdwi-
U

teaspoonful

A CHARMING

traasferrlnc

unavoidable

opportunity

accommodate

comfortably

circumstances

DRAKE,

tablespoonful

teaspoonful
teaspoonful

Doughnut.

tablespoonful
teaspoonful

thoroughly

INQUIRIES ANSWERED.
Thanksgiv-

ing

NT IfflU
rjcE

Pay Your

Expenses

In Small

Monthly

Payments

World's Largest Hotel

vantages and rights be given unless se-

cured by contract in advance As o
as the limited number xacmbershis
are sold this offer will be withdrawn aa4
every membership will fee worth a pre-

mium.

AMERICAN FLAN
For that b down and the v

balance ionthly until paid before Stay,
1901, we will Imui a .certUtaaU. MtHltNt
the holder of all. the above actwawod-tio- ns

and privileges to-w-it: six 4aya
board and lodging (and longer If dealrcf
at proportionate rates), six admlestoM
to the Fair, and medical attendance when
necessary. If the adralsaton tickets are
not desired, three dollars may be deduct-
ed.

We refer to any of the Exposition OfS-cla- ls

or to our Bankers, the Third Na-
tional Bank of SU Louis, and many repre-

sentative bustnesn men throughout Um
southwest.

Tho memberships, as already stated,
being limited. It behooves all contemplat-
ing a visit to tho Fair to at once se4
their $2.00 first payment, to

Agent
Wichita, Kan

hout the same. .Please Infers me as t
what the difference In color was preb
ably due?"

Color ef Chettnut Dressing.
The reddish color wss probably due to

boiling tho chestnuts too long In their
shells or even In the Inner brown skin.
Both should bo removed when chestnut to

parboiled.
Deviled Oysters.

Mrs. V, T. U writes; "Please give a
recipe for deviled oysters."

Chop fine twenty-flr- a oysters, add a
half cup of bread crumbs, a tablespoon
melted butter, ono cup of cream, Salt
and pepper to taste. Butter large oyster
ehelbj or fancy baking dishes, fill with
the mixture; brush ovor with beaten egg
and bake twenty minutes In a quick even
Serve at once garnished with paifl'.

Cheese is the second great milk deriva-
tion. It may bo generally drwrllKd
hard and sofU

SLIDING SCALK
Tramp "Kind lady, could youee gimtne

a ole suit uv clothes?"
Lady No." .

Tramp "A clcbverco3t, mebby?"
Lady,,No
Tramp "A ole hat?"
Lady "No."
Tramp "Den could youse glmroe a piece

uv cpld pfe?"
Lady "No."
Tramp "Say, kind lady, would It fee

nskln' too much to ask youe tremembr
mo In your prayers Dally
News.

jn tn coldest parts of Siberia a rain
bowr may s0meme.i be seen nit ty long
jn a doudle sky. H Is suppord to to

t0 reflection of tho sun Une
partlcea of now In tho air.

.

In the matter of book publications Rae--
sla Is at the foot of the list Of nauesa.

' 4I 5.

iht jsala iJfiM a&4 th x?s Is

rail; njjrir$ thr 2Us tt 4
Irj--tj t lch. 1b Srst ror t ' Jt

ThJ U frelty. oafrta. mms&s
aj M--- J c W IfttZt U,T It

3cey tj53 tteaut ftt bit&SS

erhstrlly. Is th prte. N?rth C?fc

HOME COSTING ONLY $2750
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