JOHN BROWN'S LETTER
Mrs. tsabelle Hinton Enriches
Historical Society.
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who perished at the Ferry. Stevens was
a saldler of the Mexlcan war, and later
« bugler In Colonel Sumner's dragoons
in 181-3. This latter year he resented
the Inhuman treatment of a private by
beating the offanding major of his regl-
ment within an inch of his life with his
bugle. For this he was ccurt-martialed
and only saveld from ueing shot by a
pardan from the President. He eScaped
from confinement at Fort Leavenworth
and took refuge among the De'aware In-
dians [n the adjoining reservation,, and in
the spricg of 1846, dentifled him=elf with
freestate caouse undsr hla mother's
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torial militla.
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and tha dispersal of the Topeka legisin-
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L slarery. He enlisied
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' Ea¢ Table i:nd Kitchen
[

Suggestions What to Eat
And How to Prepare Fooa.

These articles on the ab-
sorbing topic of food are carsfully pre-
and based on knowledge of chem-
as applied to couvking and practical
:x;tnmllon derived from actual experl-

.

Fourth volume: Conducted by Lida Ames
Willis, Marquntte Bullding, Chicago, tu
whom all inquiries should be addressed.
All rights reserved by the Banuing Ca.
Chicago.

BUCKWHEAT CAKES.

This plant Is not n gross and, properly
1lmukinl. does not belong to the cereals
at all, but to the natural order of Polygo-
' naceas, which ncludea dock, sorrel and
| rhubarb, it is probably o native of west-
orn Asla or Hussia. In the lattér country
the seeds are used “In form of groats,
particularly by the soldlerly, and are
cooked with butter and ofl.”

In temperate climates it s mreely
| grown for its starchy seeds, which resem-
ble the graln of grasses In compositisn,
being about equa! in nutritive value to
millet. For this reason and because it Is
used in breads it is, for coavenlence,
ranked with the ceremls,

in the millet and serzhum seeds of In-
dla 1t has Its strong food aliles of similar
origin, but among thess jt stands alone

n (18 use as 4 human food by the Euro
pean clvilized races.

The Name of the Plant.

‘The nama s derived from the German

buckweltzen, beech whoat or nut, from

the three-sided angular- shape .of the
| geeds.  In France it ls known a8 sarazain
or EH noit. It was brought to England
over thres hundred years ago, and to
North Americin by the early Dutch sst-
| tlers, and from thim we have learned
to baks It into cakes. The grain was com-
mon in Germany In the ffteenth century
and is catalogued in many old books in
the sixtesnth,

Different Specics.
Thers are three varletles of the plant
cultivated, the common,
and the nolchsecd. The second v Lhess,
| the tartartan, came f(rom 8Siberia about
fifty vears ago. It was there discovered
by botanisis In the early part of the cen-
| tury. It is sakd of it that In its native
| copntry It zows itself for filve years.

In Britair, the buckwheat s an euaslly
cultivated annual, being grown there
chlefly for feeding poultry and game, es-
pecially pheasants. Hence, It Is sald, the
origin of the pecullar cry of the guinea
fowl—"buckwheat.™

A avariety called Saracenicum, o showy
herbaceous plant, was
France ng an ornamental garden plant at
about the game time the Siberian cama to
El:ropﬁ-—tlﬁ? Iatter was cailed saracean,
mlilet. Tt grew to the haight of about eix
foat. This varlety was also culled holeus
and was cultivated in Italy, It was found
in Babylon on Heredotus and jte cuitiva-
tion and {ts curlous guslities sre men-
tioned by naturalists from time to t'me
ever since.

Its Food Qualities,

Th* seed of the buckwheat ls Inclosed
lIn a husk contalning much indigestible
cellulnise, YWhen thiz husk, amounting to
about twanty per cent., Is removed
richuneas of the seceds is by no means low
in nutritive valee, but stands midway in

|
land tice on the other. The great pre-
| poniderance of carbohydrates In =il cere-
| alg Indfeates that they should not be eat-
| en alone, but with other foods richer in
| fat and protajd. Instinctively we have
| lerrned this fact and remedy the
cleney by spreading a genernus supply of
butter over oup buckwheat cakes and eat-
|Ing them with maple syrup, honey or
| molasses, Buckwheat cakes are penter-d
mere whelesome by the addition of from
| one-third fo oue-half thelr volume of
scaldsl oorn. meal.  They are swester,
more tendep and buake n ploer, more even
brown,

The character of its albuminoids, most- |

Iy soloble, and ¥s richness in heat ard
| torce-producing elements. make it avail-
t able for bread and cake-mnking

Buckwheat Flour,

| The flour of buckwheat compares un-
rahly with that of wheat., owing to
dency In giuten, but a fairly nu-
triticus bread |3 made largoly con-
sumed in -Bristalny. The bread, like our
cakes, Is greatly rclished by those who
are accustomed to its poculiar tastes
Buckwheast cakss are very popular
Hollsnd, and In thi= country buckw
always means graldle and In some
soctions “sassage gravy.,” To the pécu-
ilar and characteristic flavor of this so-
cialled cerenl da due the traditionsl value
of theb uckwheat cake, which s the pop-
ular favorite ot the griddie-cake
A simen-pure buckwheut
ardedl In the lght of a luxury
country—a fact apparently not
» hotel and restaurant menu
difficuitirs and ctions Tt
with ims peculiar dificultc
quaiilties, have generally glvon 1
a relatively high price In the
peclally for the pure nrtlcl
The annusl production
SFtates (8 sald to Do In the

2000, bushels, the sta

and Fennuvivanin cont

There are some perazon ¥ H
buckwheat does nol agree with them. Its
use cavsing an eruption of the akin eslind
erythema, an alimergt causing much dls-
comfort because of the « ftehing
and Irritation. In all probability th
cupalion of the
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Cakes made f pure buckwheat are
Lest, but ge some Jo not like the distinct
Naver of buckwhrat we will gve s«veral
varieties of recipes

Colonia! Buckwhzat Cakes.

Tahe one pint warm swesl m
weles, -.'*
it a4 e
4

sradually

buckwasal o©a
tradidons

&

o3
pint of warm u
two teaspoors of
buckwheat Oour. TFrt half
kr
bapt In the four am?

*ll smonth: tnen add

a sto=e crock and

Two tablesposus of sugsr

| Spt where the dattsr w'll not 2

| morning. but must nag be oo warm or
| 1t will sour. Sofa lg used to corrscg the
asdity when the batier is sour

Plain Buckwheat Cakes.

| =alt, & pinch of soda and lukewarm water

‘buttered and maple syrup . or honey

he frtarion | H
he e | dissolved In little Jukewarm water, half a

| cup

s |
Intzoduced 1 ato | 0. "or baking powder.

| RCTORE
the |

def- |

| day you will do all the year round

| i & few minutees
Take ooe geasrt of buckwhes: Sour, ane | cunces of buttar

cup of lukewarm

of warm water. Mix :
yeast to lukewsrm batter and
hard for five minutes. Then cov
set in a warm place to raise over
A deep stoneware croc< with 4 wide
is best for the spange. Cover it wit

purpose: it will rhake the cakes tough
and lesg digestible, If there 1s a suspicion
only of sourness in the batter in the
morning uee a pinch of soda. Boda also
removes the pecullar taste of the buck-
wheat and makes them fiat and insipid
ard ! therefore to be avolded by those
who like the buckwheat Dour,
Delicious Buckwheat Cakes,

Take one quart of buckwheat hour, one
pint of coern meal, cne cup of Graham
flour, balf & cup of ycast, one teaspnon

enough to make a pretiy stiff batter.
Stir the ealt into the four and meal and
make Into a stiff batter, adding the yeast
whils mixture i3 lukewarm. Cover and
52t to rise In & warm place over night. If
too thick In the morning add Jukewarm
wanler enough to make it right consist- |
ency and let it stand & Tew minutes be-
fore baking. Add a pinch of soda If the
batter ssems elightly sour. Bake on a
well-greased het griddie and serve very
hbl, . 5
Une authority tells us not to“eat buck-
wreat cakes singiy, but to serve In lay-
ers of four at least, each Qhe generously

poured over the top.
01d-Time Buckwheat Cakes,
Wet half & cup of yeliow corn meal
with a little cold water abou tnnon and .
then stir in o quart of freshly botied wa- |

| ter and stir and cook untl it forms a

thin gruel. Let it cocl and add & teau- |
spoon of salt, half & cup of good lquid
yeast or half a cake of compressedg yeast |
of wheat flour and three 1
buckwheat flour. Beat

cups of
vigorously and

| tharoughly: cover and =et to tise In a cool |
| and the uvoldance of the ordeal of going

place untll morping, if for breakfast.
Thin the batter before baking If 100 thick,
using a Httle warm water, Add half a
tegspoon of Laking soda just before bak-
ing

Buckwheat Cakes With Baking Pow

der,

Take a pint of pure buckwheat flour,
half a pint of whole wheat or Graham
four, half a teaspoonful of salt, two tea-
Birt all to- |
gether until well mixed, Then add enovugn
sweer milk to make a smooth, thin bat- |
ter and bake. |

But Why Be Sad? l

Sorrow, slckmess and death come to
meny homes on the New Year as well as
other days but aside from the unavoidahle
et no one entertain sadness or gloomy
thoughte. but with hearts still mellow and
filled with the warmth snd cheer of the
Christmas time let all enter into the mood |
of joyousness pervading the very atmes-
phere and step gayly with the throng
the threshold of the “door be-
tween.” putting the pust year's unkind- |
ness, its blunders and fallures aside for

{ tha wmew and better ‘soafitions of life |
this respect between wheat on one hand | = e o

which we all intend 10 and will create as |
we pass the New Year's portal ”
Some New Year Features,
While ore doeés not remove all the |
Christmas decoratiols until after the New |
Year festivitics are past, those of the ta- |
ble may Be roplaced” WITH lighter and
more delicate garnitore df pou desire to
miake the day essentially a young people's
day you may have a chidren’s dinnper
party at midday, followsd " by gumes, |
sledding, skatigg or rleTghing parties, ac-
cording to where and how Sou are situat- |
ed, Or you mnay devote the day to call-
ing and congratulation® , among your
friends and wind up with a masquernde
dance in the evening. old and young par-
ticlpating in the fun. There s an old
sayving that what you do on New Year
If this
b troe, let us see Lo ig that only joyous-
ness and kindness and pleasure Al the
hours. Let no worries or imaginary trou-
(i o much as ¢ast a shadow In our
Presence. s
A very protty fancy for table decoration
for n children's New Year dlaner party,
and one that might be adopted with slight
changes for older prople, was an arrange-
ment of cotton In the center of the table
tA represent snow. The soft cotton was
pulled apart in largs flakes and placed on
the ciith and over It was placed loosely
the thin sheat of glaze Trom “cotton bar-
ting” to represent the icy crust over the
snow. This was sprinkled with a little
i#inginss to give the sparkle. Smilax and
ground pine gave the green shrubbery
In the center of the spow mound was a
tab's mirror. bordered with the frosted
enow, and on the shore of this miniature
lake were some tiny dell boys and girls
waiting to we! we the THitle New Year,
who, with rey fece., godden curls and
stug in jacke: of fur. was speeding across
the lee swift skates from the land of
spows to open anothar round year with
weyrvs and jJoyve for his subjects. Over-
head hung s bell covered with
=parkiing cofton sprige of
green with ¢
Sparrow ng &t the greens and a
funny little Pizle or falry peeping over the
edge of the bell
if gight were “falry beils”
row green and white ribbon-artached to
cacn one end reaching to eschh-aaghe cand
When the chfldren were seated éftieh gock
up thelr ribbon afd afl ang a merry
wilcome to the New Tear. Aapther peal
ng at the of the dinner. The
& were m ture It gave no
¢nd of pleasure and deilght to the {n
penple A word of warning is neceasary
when ootton used for holiday decors
4! 1t being very easily Ignited
chts with
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Ciam Cocktail

Open a dozen srall cinms cavefully and
pisce the'r Julce o = bowl and the clams
tn a china drair.e over the bowl When
chams are drainsd. wash quiekiy to
mavs any pisces of ghell Then carefully
pour the Ilguer off from any sand or
of shel] In the bottom of Bowl and add t»
the cleme Aod stand o 'ee to chill: then
odd 1o them a teaspoonful of grated hare
ralsk x few fArops of tabeasco ssuse A
talisspoontul of vinegar 2nd encugh 1
mato cateas to maks saficient guantity
1o 2l four cocktall gFiasses. o ATF glaes
abiirt s large as a claret gicms Serow jow

cold

Canapes a la Rennert.
Mince a medium sizsed shallot
without cobering
Add two lavel tabie |

-
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Worlds Faic?

Securing Eirst Class Accomodations in the World’s Largest Hotel
Reservations Can -Now Be Made

CONVENTION HALL ON THE PREMISES

The m\ Napoleon Bonaparts Hotel, |
one of the largast, {f not the largest. hotal
in the worid, is the most centrally and |
desirably located of any of the World's
Falr Hotels, being only 30 feet from
main entrapce, commanding as It does »
magnificent view of all of the chief|
bulidings of the Exposition and the Pike
{Midway). The immeuse sise of the build-
ing makes it cne of the sights of the
ofry,

The terminals of the two great street|
car systems of the city, together with
the Waorld's Falr Passenger Depots ani
less than 4% feet distant, !

The sdvantages to the publie in securing |
moemberships in the Cook Hotel and Ex-|
cursion company besides thoss above
enumerated are:

First—The positive reservation of ac-
commodations in this Hotel upon one
week's notice.

Becond—The saving of street car fares

to and from the grounds by the already
overtaxed gtreets car service. i

| sickneas or any other unavoldable causes

Third—Medical attendance whenever
necessary without cxtra charge.
Fourth—The privilege of transferring
your rights 1o any other person |f through

you cannot come yoursell

Fifth—Dally admissions to the Fair.

Sixth—The oppartunity of enjoying
the above at a cost =0 mominal a
place it within the reaoch of every
Hotal to every part of the eity,
5 cents -

Eighth—The Intramural Rafiroad,
runs through all parts of the Fair
has jts two termiznals st the main en
trance. Fare, § cents

The rooms in the Hotel will be . of all
sizes, (o accommodate lnrgs or ymall par
tiew. Al rooms will be furniahed neatly
and comfortably and good emough for
any one, No matter whom The table
will bo supplied with all there is In the|
market, of the best quality and prepared
Ly sxperts. Eloctric fans will ba provid- |
ed for every raom.

Under no circumstances will these ad-

vantages and rights be given unicss po=
cured by contract In advance, As sool

clale or to our Bankers, the Third Na-
tiona! Bank of St Louls, and many repre-
sentative business men throughout the
southwest

The memberships. as aiready stated,
being lmited It behooves all contemplate
iIng o visit 1o the Falr to at ocnce send
thelr £2.00 first payment, (0

O. L. DRAKE, Agent

210 Winne Buildi

ng

Wichita, Kan

]
epoonfuls of flour and stir smooth, ﬂunr
udd two cups of rich milk or cream and
stir untl] it s smooth and ereamy. Add
u pound of picked crab mest. season with
salt, pepper and paprica, and let it stand |
over the fire until just ready to boll. Hava
ready some sliceso [ bread cut a quarter of |
an inch thick and cut inte oval shapes
and toasted on ono aide On this side
spread the following mixture: eat well
together four ounces of sweet, fresh but-
ter and half a pound of white pepper and
paprica to sult the taste. Then i

‘ folly and

spoonful of lemon jules to the liquid in
the pan. Use plenty of bacon or butter, |
because the meat Is very dry. You can
test when it s done emough to ®uit you. |
Have your meat platter and plates very |
hot and serve with simple clear brown |
Eravy from the roasting pan and & nr-:
rant jelly sauce In a separsts dish |
Currant Jelly Sayce.

Add a tablespoonful or twe of bolling |
water to o glass of home-made currant
dasolve over Dolling water. Add

with tha erab mixture and place tho ca-
nanes on a buttersd dish andset In the
oven and let them brown slightly., Then
aarve, '
Roast Haunch or Saddle ¢f Venison.
An eight or six pound haunch of venison
roasted will be u fine dish for your New
Year dinner, Or, {f you prefer it, use the
saddle. In buying venison see that the
fat t= thick and clear, The hoof of the
voung animal fs not much opened. The
fesh will smell sweet If fresh. Many ¢on-
sider the ment greatly improved by the
following trentment: Flace (t In an carth-
on erock or large glazed holler: allow to !
mix pounds a pint of vinegar scalded I'll.‘
a bay leaf. n blade of mace two or three
eloves g sprig of thyme, two parsley and
a dozen pepper comns. Pour over the ven-
son and If the weather Is cold leg it stand
for two days. Tunrn occasionally and keep
covered., DBefore using wash and wipe, re-
move the thick skin and lny A few strips
of bacon over it or. better stiil, ro® weil
with gool sweet butter. Make a paste af
flour and cold water and lay this thickly
—half an inch—over the venison: put Inta
the roasting pan with enough cold water
to cover the bottom of the pan. add »
teaspoonfnl of malt and thres dashes of
pesper and bake an hour, them carefully
remove the paste. then spread thickly
with butter and bake another hour, bast-
ing frequantly. During the last half hour
add a lttle cayenne pepper and a tes-

ful of 1 uice and & pinch |
Mix a teaspoenful of dry |

it teRAp
of cayenne

'mustard with a teaspoonful of atarch '

and maisten to & smoath paste with cold |
water; add o the jelly and cook until’
clear and thick, then serve at onee,

’ German Dwr“ |
Beat four exge very light. ome piut of

awest milk, one small tableapoonful of
muited butter, one teqapogmful of lemon |
extract, a pinch of sall; stald the mul;
amd while hot pour over one pint of sified
flour; beat all very smooth and when the |
mixtare s coll have ready the yolks of
the cgxy well beaten: add them to the
flour and milk
and then add the well-boaten whites: then
ndd the sslt and, lestly suffeient flour to |
maks a saft dough; Bour your hl'l"!ill:
board and turn the dough onh it. rell it In
pioces ns thick as your Fager and ford)
them Into rings. fry in boillng fat De-
lHelons for hreakfast g |

INQUIRIES ANSWERED.

M. C. W, i writes; “On Thankagiv-
Ing eve we had a Rhode Isiand turker
for which | made o chestnut stulfliog |
according tp your directions published a :
few days before, except that, having no
marrow, | ussd bulter The dresning
was good, but of n dark reddish
Was that right® 1 once ste a stuffing
that was a righy yellowish ealor, al- |
thoubh, as 1 remember {t, the taste was

enlnT
|

bect them im ;horwxhlr|

about the same  Please inform me as
what the difference in color was probe
ably duoe™
Color of Chestnut Dresaling.

The reddiah color wag probably due te
botling the chestnuts oo long in thelr
shells or sven in the innsr brown skin
Both shotuld be removed when chestnut in
parbailed

Deviled

M V. T. R writes:
recipe for deviled oysters™

Chop fine twenty-five oysters, add a
balf cup of bread crumbs a tablespoan
melted butter, ome cup of rream Bajt
and pepper to taste. Mutter large ovsier
rhelis or fancy baking dish=e NI with
the mizture. brush aver with beaten ogy
and bake twenty minuics In & quick gven
Berve at once garnished with parciey

Cheose 1o the second groat milk
tlon. [t may be gencraily deseribed ad
hard and soll

BLIDING BCALE
Tramp—"Kind 1afy, could youss gimemd
s ole sult uy elothes ™ .
YJady— No"™
Tramp—"A ole averroant, mebby ™
Lady-"No
Tramp—"A <la hat™
Lafdy—""Nn
Tramp—"Len could youse gimme g pleoe
uv ecold pia”
Lady—""Mo."
Tramp—~Bay

Flease give &

kird lndy., would  be

| askin tos much te sek youse tospermemibay

me in rrayers V' —Chirage Dallp

Newn.

your

In the ccldest parta of Elberia & ralle
how may some . mes by sean ol day long
In & elowdises sky. It ig vuppossd to Be
due ta the reflection of the sun on fine
particles of snow In the alr

In the matter of -l--u-h puldicstions Rehe
wia ls at the foot of the lidt of nationd
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COSTING ONLY $2750

he matls stpir-gee aod 'he ace in hel
ot room W8 thertrby sheriese! The
reend. Sonr rooemg st Gl v the sytwde
walls. otherwise the caliing = § foet &
wire Bigh ‘s firsl Seor = § hetl
This o 8 precly coesfortudds pennumic.
il Beyes which ras e talt for el
masey 1han The =sliass's Whes °ating
e ety Thevre lo oo hard wond melulad,
erlinasrlly, in the price.  Newta Cardia
pine fSears, wiilewood or Fpress [atafe
tor Salet. Botaly heating aad I8
il




