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REFORM III SURGERY NEW RIICKET CAMERA 
Matter of Slow Growth Through­

out the Centuries. 

Practitioners Were 8low to Abandon 
the Barbarous Methods Which Had 

Been So Long in Use—Some 
Queer Remedies. 

In 1536 a great reform in the treat­
ment of gunshot wounds was made by 
Ambroise Pare, the father of French 
surgery. For some inscrutable reason 
such wounds had previously been re­
garded as infected and therefore in 
need of cauterization with boiling oil 
or water. Once, in the absence of 
these antiseptics, Pare simply dressed 
some wounds without cauterizing 
them, and on the following day he 
was agreeably surprised to find them 
in better conditions than wounds that 
had been treated with boiling oil. 
Thenceforth he abandoned and op­
posed the barbarous practice. Soon 
afterwards he devised the ligature of 
arteries as a substitute for cauteriza­
tion after the amputation of limbs. 

Bold and successful methods of 
treating wounds of the head and brain 
lesions were adopted by Berenger de 
Carpi a little later. 
. The advancement of the healing art, 
however, was slow, and many queer 
remedies were employed, such as 
broths made of vipers and frogs, 
which are mentioned in a medical trea­
tise published in 1778. 

General Marbot has described the 
heroic treatment applied to his foot, 
in which gangrene had developed 
after it had been frozen on tho battle­
field of Eylau. He was held by four 
men while the surgeon cut out the 
gangrened parts as if he were remov­
ing decayed portions of an apple. The 
surgeon then mounted a chair, satu­
rated a sponge with hot, sweetened 
wine and let the liquid fall, drop by 
drop, into the hole which he had ex­
cavated. The pain was excruciating, 
and the general had to endure it every 
morning and night for a week, but 
his leg was saved. 

In the Crimean war 75,000 of the 
French army of 300,000 men died of 
anthrax, scurvy, typhus and hospital 
infection Death followed 91 per cent 
cf amputations of the thigh and 55 
per cent of amputations of the arm. 
The physicians and surgeons did their 
best, but they were too few, and the 
organization and equipment were de­
fective. In May, 1855, there were only 
7S ambulance and field hospital sur­
geons for an army of 108,000 men. 
Similar conditions prevailed in the 
Italian campaign (1859-1860). At Ma­
genta each ambulance surgeon had 
175 wounded men to care for. At Sol-
ferino each surgeon had 500 patients, 
BO that even if he were able to work 
20 hours continuously, he could not 
give three minutes to each patient. 

The Crimean and Italian campaigns 
proved the necessity of a radical 
change in military surgery. This 
transformation has gradually been ac­
complished, both in the administrative 
and in the medical and surgical fields. 

Photographic Apparatus of lm-
mense Military Value. 

Germans Get Topographical Data in 
Form That -May Be Studied at Lei­

sure—Modus Operandi Sim­
ple and Ingenious. 

The resourceful Germans have 
found a way to photocraph the en­
emy s terrain, without recourse to 
man-guided aircraft, as the term is 
generally understood. Not only that, 
but the cunning Teutons get their 
photographic data in photographic 
form when the doing of it is scarcely 
suspected and quite beyond the 
chance of interference. 

The camera is carried aloft by the 
impulse of a racket, the latter soar­
ing skyward like an ordinary rocket, 
ihe head of the projectile consists of 
a thin metal shell containing a cam­
era, while the section below holds 
a tightly packed parachute, the re­
lease of which is effected by means 
of a time fuse, which can be set to 
go off at any desired altitude within 
the climbing limits of the rocket. At 
the proper time the parachute is re­
leased and spreads, and ic of suffi­
cient area to hold the suspended cam-
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Cauterizing Implements Used by Pare. 

The railway and the automobile have 
facilitated the transport of the wound­
ed and ameliorated its attendant con­
ditions. Antiseptic methods have 
greatly diminished mortality and has­
tened cure. In large armies, however, 
the wounded may still, at times, be 
too numerous to be properly treated. 

Important progress has been made 
during the present war, but still fur­
ther improvement is required. The 
ratio of dead to wounded has been 
reduced from one-third to one-fifth. 

A soldier represents a capital, a 
value, a force. His death or illness 
is a loss for the whole nation. For 
these as well as for humanitarian rea­
sons it is imperative to neglect no 
Weans of restoring to health the citi­
zen who has risked his life in defense 
of his country, 

Business and Pleasure. 
"We want to keep business out of 

Politics," said the reformer. 
u "Well," replied Senator Sorghum, 
"you've taken all the pleasure out of 
It. If you take all the business out 
of it, too, I don't see what's going to 
be left." 

Taking No Chances. 
"What would you call a policewom-

®n? A 'coppess' or a 'copette?'" 
"I wouldn't risk calling one any­

thing, a chap called one 'Jiearie' the 
other day and she arrested him for 
flirting." 

Construction of Parachute Camera. 

;era aloft fdr a considerable period. In 
order to keep the objective lens point­
ed steadily in the right direction, ( 

; small gyroscope is provided. It is 
said that the maximum turning move­
ment is so nicely checked by the gyro 
that the swing does not exceed an arc 

;of one degree. 
Plates seven inches square can be 

'handled by the camera, and pictures 
lean be taken from a height of nearly 
1,700 feet, with a field or arc of vision 
'of quite 50 degrees. The modus op­
erandi is both simple and ingenious. 
On the march the whole outfit, weigh­
ing about 880 pounds, is borne by a 
special carriage. Part of the equip­
ment is a launching frame, which 
guides the rocket at the time of its 
flight from the ground. The vehicle 
is equipped with a range finder. Arriv­
ing at the point of operations the 
range finder determines the direction 
and the angle at which the rocket Is 
to be started on its journey. The 
gyroscope is set spinning by means 

,of a weighted cord, which is unwound 
'from the shaft of that device. With 
|this little wheel spinning the rocket 
is ready for its trip aloft. 

The rocket is ignited electrically by 
:means of a light cable from a distance 
,of 300 feet. The initial discharge cuts 
i loose the heavy weight, which seta 
[the gyro spinning. The second elec­
trical impulse ignites the rocket 
jcharge and starts the missile skyward, 
iln about eight seconds an altitude of 
; 1,600 feet is reached. Shortly before 
ithe maximum elevation is attained an 
electro-pneumatic contact at the top 
of the hood-shell operates the shutter 
and simultaneously frees the para­
chute. As soon as the parachute ex­
pands the rocket parts—the three sec­
tions of which the apparatus is com­
posed being connected by a line thirty-
odd feet long. 

Immediately under the parachute, as 
it floats in the air, is suspended the 
hood-shell containing the camera, and 
at the end of the line are hung the 
body of the rocket and the vaned 
guide-rod. As the whole equipment 
settles earthward the guide-rod strikes 
the ground first, and by thus light­
ening the load on the parachute the 
camera descends slowly so that it 
can be either caught or brought to 
rest on the earth without jar. 

The whole affair presents but a 
very small target; it reaches its maxi-
mum altitude in far too brief a span 
to be interfered with by gunfire; and 
even for the time of its downward 
drift is too short for effective prac-
tico on the part of the enemy's marks­
men. All that is necessary is to wait 
until the breeze or wind blows from 
the foe's direction so that the rocket-
camera will be brought back to its 
friends. 
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Baltic Ports Crowded With 
Agents of Many Nations. 

Heroes, Too, Smugglers, Exchange 
Gamblers and Fugitives Are There 

—Many Women in Throngs 
of Secret Workers. 

A Comforting Reflection. 
"I'm always thankful for one thing," 

yawned the bored banqueter. 
"What's that?" asked his neigh­

bor, 
"llat womenfolk aren't afflicted 

with the after-dinner speech making 
habit." 

: Real Situation. 
Count—I cant live without you, 

Miss Monne. 
Hiss Monne—Don't you mean, 

count, tint you cannot live as you'd 
flke to -without met 

Had an Unpleaeant Sound. 
Daughter—Father, can I take a 

®°»t-graduate course in biology? 
Her Dad—Dubiously—I don't know, 

.'•ughter. I'm afraid you'll be want* 
to buy too many things. 

- a Paaoe Disturber. 
• vllrs. Diggs—I feel so sorry for pool 
*w. 8mith. 
•. Mrs. Wiggs—Because why? '^^4 
,Mr«. Diggs—Her husband thinks hi 
P»i how to cook. 

Good Listener. 
"I saw you in an argument with 

Twobble yesterday." 
"Wrong again." 
"But you were—" 
"Standing in front of Twobble while 

he argued. I had no share in the pro­
ceedings." 

Triumphal Knowledge. 
"I'll bet, Jim, yon can't tell me what 

a polyclinic is." 
"I'll bet you I can." 
"What is it, then?" . 
"Why, it's a hospital for parrots, of 

coarse, stupid." 

Thankless. 
Mrs. Bruggs—Mrs. Van Perkins 

complains that her portraits dont 
look like her. 
- Photographer—Complains, does shef 
fihe ought to bo grateful. 

Stockholm.—Just now the Baltic is 
the sea of adventure. Normally it is 
a dull, insipid sea. After war be­
gan the Baltic woke up a little, but 
its liveliness was limited by Grand 
Admiral Tirpitz's command of the sea. 
Now about ten British submarines, 
backed by some Russian submarines, 
have awakened the ordinarily quiet 
waters. All Baltic ports are nests of 
espionage, adventure, patriotic hero­
ism and roguery, chiefly the last 
named. 

Stockholm ignores the war, but it 
is full of Russian and German jobbers 
who gamble in exchange. Copenhagen 
is the chief center of German espion­
age. The saloons and fourth-rate ho­
tels are thronged with German agents. 
Llbau, since Von Hindenbufg cap­
tured it last Summer, is the headquar­
ters of a German motorboat corps 
which does scouting in Riga gulf. 
Hernosand, Oxelosund and other 
small Swedish eastern ports are the 
homes of scores of marooned German 
merchant captains whose ships have 
been torpedoed or bottled up. 

The liveliest places are Haparanda 
and Tornea, frontier townlets on the 
Tornea Elf river, which divides 
Sweden from Russian Finland. These 
townlets, 30 miles from the Arctic 
circle, are crowded with spies, con­
traband smugglers and fugitive pris­
oners. The Russian gendarme Colonel 
Abassoff discovered two German spies 
in Tornea recently. With six gen­
darmes he pursued the suspects to 
Karungi, further up the river, and be­
sieged them in a house. After a two 
hour battle the two Germans and 
four Russians lay dead. 

In coming here from Copenhagen, 
via Malmo, one has to cross the 
sound, the entrance gate of the British 
submarines. The sound is an inter­
national waterway, but it is also ter­
ritorial, being less than three miles 
across at the narrowest point. The 
Swedes own the east side and the 
Danes the west. The other entrances, 
the Great and Little Belt, which are 
entirely owned by Denmark, were 
mined against submarines in October, 
1914. 

Danes and Swedes could not agree 
about mining the sound. The Swedes 
regret this, for the submarines have 
disturbed the halcyon calm of the Hal-
tic and injured Sweden's trade with 
Germany. 

After England had got at least four 
submarines through, Germany mined 
the sound. Mines were planted in a 
big triangular patch in the south and 
German patrol boats were set to watch 
it. At least two English submarines 
have got between or under the mines 
and more may come any day. 

From the Malmo steamer could be 
seen Germany's tremendous meas­
ures against submarines. South of 
the mine field, on the horizon, is a 
forest of masts and funnels belong­
ing to the big flotilla of cruisers, gun­
boats, armed trawlers and motor pa­
trol boats. Their business is to watch 
for and destroy submarines that get 
past the mines. Ahead of the flotilla 
flew a hydroplane. The Malmo steam­
er captain said that when he had 
sailed a boat south a few days before 
he had counted about fifty German 
craft of different kindB all on the look­
out. From the sound down to the 
broad water between Sweden and 
Rugen island every mile of sea has a 
small German warship on the watch. 

At Copenhagen the police brought 

CARLOAD OF HAY FOR 50 CTS. 

Mistake In Telegraphic Message Costs 
German Farmer Large Sum 

of Money. 

Hamburg.—Through a most unusual 
legal ruling, which, in many quarters, 
is attacked as incorrect, a farmer has 
been obliged to sell a carload of hay 
for two marks (BO cents). He had 
telegraphed to his would-be customer 
that the price would be 200 marks, 
«ad some employee of tho telegraph. 

aboard for transit to Russia an alleged 
spy In the Baltic ports are swarms 
of purely military and naval spies who 
serve belligerent governments, many 
"trade spies," and large numbers of 
spies of the neutral Baltic powers 
whose work is to spy on spies. 

The trade spies, all British, haunt 
commercial ports. Their function is 
to collect facts about Scandinavian 
firms' trade with Germany, which 
firms trade, what they sell and to 
whom. London takes care that over­
sea goods consigned to Scandinavian 
firms which trade with Germany do 
not reach the firms. The trade spies 
pose a3 language teachers or drum­
mers. Many have been expelled. 

Mile. Assanovitch, a handsome, 
black-eyed Russian girl, who, posing as 
governess, spied on a great scale, was 
expelled recently. The spies who spy 
on spies are mostly Swedish. They 
watch all foreigners, particularly those 
who speak English. Two days after 
an Englishman reached Stockholm he 
visited a dentist. Half an hour later 
an agent telephoned to the dentist to 
ask who his patient was. 

Copenhagen is the center of the 
false passport business. Danes point 
to the Cosmopolite hotel and say: 
"There can be had passports of any 
nationality." The false jpassport busi­
ness was started in-order to save Rus­
sians from capture by German cruis­
ers. 

BEAUTIFUL WAR WIDOW 
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Famous "Prisoner of the Mahdi" 

Visits Medina. 

A new portrait of the Hon. Mrs. Lynd-
hurst Bruce, whose husband, the eld­
est son and heir of Lord Aberdare, 
was killed in action some time ago. 
Mrs. Bruce spends much time in col­
lecting and sending comforts to the 
men at the front. 

There are 12 kings, three emperors, 
three presidents and one sultan of 
independent countries in Europe. 

office lost the two ciphers in handling 
the meBfiage. The astonished cus­
tomer lost no time in accepting the 
"2" mark offer. When the customer 
declined to pay 200, the case went in­
to court. The supreme court decided 
that the imperial telegraph office can­
not be held responsible for the mis­
take and that the sale must stand. 

Man Held In Chains for Twelve Years 
by the Mahdi and Freed by Kitch­

ener Has Had Most Roman­
tic Career. 

Constantinople.—BroncvJ like a na­
tive son of the desert and in di-css, 
speech and manners an Avai, the only 
white man who ever openly visited 
Medina, tho holy city of the Moham 
medans. recently Returned here The 
pilgrim was Dr. Karl Neufeld, the fa­
mous "prisoner of the Mahdi," who 
was liberated by Lord Kitchener in 
the Sudan many years ago. 

Few men have had a more romantic 
and exciting career than this celebrat­
ed traveler. As a physician, teacher, 
merchant and contractor he went to 

! the Sudan in 1886. When the uprising 
of tho natives began he was taken 
prisoner by the Mahdi and kept in 
chains for twolve years. Freed by 
Kitchener, ho returned to Germany, 
but after a lecturing tour he made 
his way back to the Sudan. Shortly 
after the outbreak of the present war 
he had to leave his adopted country 
again, as ho was expelled by the Brit­
ish authorities. 

After his return to Germany he was 
sent to Constantinople, where he 
placed himself at the disposal of the 
Turkish government. He was used 
as an emissary to tho Arabian tribes, 
and for this work probably no man is 
better qualified. As lie speaks the 
dialects of all tho Bedouin tribes, 
knows their customs and has em­
braced the Mohammedan faith, he 
wins confidence wherever he appears 
in the world of Islam. 

After organizing the Arabian tribes 
on the Peninsula of Sinai for an in­
vasion of Egypt this strange man 
went to Damascus and decided to visit 
Medina. 

Accompanied by four Arabs he left 
Damascus in Juno. After his train 
passed Maan and El Ulla the Turkish 
officers with whom he traveled became 
distrustful and they even kept aloof 
from him when they saw him say his 
prayers like every pious Moiianimo-
dan. When he reached Medina, the 
Ramadan, the great Mohammedan fes­
tival, had just begun. He placed him­
self under the protection of a promi­
nent native who has charge of the pil­
grims from the Sudan and his host 
conducted him to tho Harem-es-Sheri-
fa, tho temple where Mohammed is 
buried with his favorite daughter Fa-
tima and his son-in-law. 

When he stood before the crypt of 
the prophet the German traveler was 
surrounded by an angry mob. His po­
sition became quite critical until two 
Arabians made their way through the 
crowd and declared: 

"We know him; he is the efTendi of 
Omdurman and Assuan, a good man 
and true Mohammedan." 

Even this did not entirely satisfy 
the mob and Doctor Neufeld was only 
permitted to stay- in the temple after 
he affirmed his faith with a solemn 
oath. For two or three weeks he was 
continually watched by natives who 
were not convinced by his religious 
professions and by Egyptian spies in 
the service of England. 

The latter tried in every way to in­
flame the natives against him by call­
ing him an infield and "Christian dog." 
At a meeting of the scribes and sheiks 
he was asked where he came from 
and there was great excitement when 
he calmly said: "From Germany." 

The priests and chiefs were satis­
fied, however, when he related how he 
was converted to Mohammedanism by 
a pious sheik in the Sudan. 

Doctor Neufeld remained in Medina 
nearly two months in continual inter­
course with the sheiks, ulemas and 
prominent pilgrims from Tripolitania, 
Tunis, Morocco, Persia, Afghanistan 
and India. He obtained much valuable 
information. From the pilgrims he 
learned that the Jehad (holy war) 
movement is fast becoming general 

all Mohammedan countries. He 
found that tho Arabs are especially 
bitter against the British, because the 
English government has closed the 
Red sea and stopped the great an­
nual pilgrimages from Egypt and 
India to Mecca and Medina. Still more 
bitter were the Mohammedans over the 
fact that the English have proclaimed 
the new ruler of Egypt appointed by 
them "sultan of the two holy places," 
because all of the faithful insist that 
this title only belongs to the culipii at 
Constantinople. 

"By their attempt to establish an 
Egyptian caliphate the British have 
made one of their greatest mistakes," 
Doctor Neufeld said on his return to 
Constantinople. "The Arabs will never 
forgive them this interference with 
their religious affairs, and tho block­
ade of the Red sea. 

"The population of the whole wost-
ern part of Yemen is in uprising 
against the British, in this part of 
Arabia only the sheik Ebesi is in the 
way of the English and he possesses 

-little power and influence." 
All Arabs are fervent admirers of 

Germany, he said, and every one of 
them knows the name of Field Mar­
shal von Hindenburg. When the tele­
graph brought the news of uhe fall of 
Warsaw to Medina there was a great 
celebration. The whole population as­
sembled before the house of Doctoi 
Neufeld to express its joy. An old 
priest, who mildly protested and ex­
pressed doubts in regard to the right­
eousness of the sultan's alliance with 
the German infidels, was howled down 
by the mob. 

Rear Admiral Strauts, chief of the 
bureau of ordnance in Uncle Sam's, 
nary, is the only Hebrew to hold flag 
rank in any of the wortl's navies. 
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8wiss Insure Art Objects. 
Basel, Switzerland.—A million and 

a Quarter dollars' insurance against 
damage to artistic treasures as the 
result of air raids has been taken out 
by the Swiss government and citizens 
of Basel. A great many valuable paint­
ings, tapestries ;and art objects have 
been taken from museums and private 
houses and placed in cellars since the 
dropping of bombs at Chaux-de-Fonds 
by German aviators who had ' gone 
astray. The passage of French or Ger 
man aviators near Basol is bow almost a 
a daily occurrence 

V fi 

There are no moral blanks; there 
are no neutral character*. We are ei­
ther the »ower that BOWS and cor­
rupts. or the ltgrht that splendidly il­
luminates and the «alt that silently 
operates;'but being (lead or alive, ev­
ery man speaks. 

DISHES FOR OYSTER LOVER. 

Oysters raw, or if properly cooked, 
aro very easy of digestion. They are 

rot especially val-
uable as food, but 
are priceless as to 
appetizing flavor 
for those who are 
fond of them. Oys­
ters are some­
times carriers of 
t y p h o i d  g e r m s ,  

and especial care must be exercised 
in their use when uncooked. The 
green matter they frequently contain 
has often caused a perfectly good oys­
ter to be refused admittance into good 
society. The green tint is caused usu­
ally from the vegetablo matter on 
which the oyster is fed and is not at 
all objectionable. 

Oyster and Carrot Stew.—This is an 
economical dish. Cook carrots and 
potatoes until tender; Beason with 
salt and pepper, add milk and as 
many oysters as desired, with plenty 
of butter to add richness to the stew. 
The vegetables should be cut in dice. 

Oyster Pie.—Put the liquor from a 
quart of oyster in a double boiler with 
two cupfuls of milk; season with salt 
and pepper, and two tablespoonfuls 
of butter; thicken with bread crumbs 
until creamy; add the oysters. While 
warm, add the beaten yolks of two eggs 
to the mixture. Make a rich pie crust. 
Line a dish with it and lay a piece of 
buttered paper between the two crusts. 
Bake until a light brown; take off the 
upper crust, pour into the shell the 
prepared oysters, replace the crust 
and put into a hot oven for ten min­
utes. Serve at once. 

Oysters a la Poulette.—Make a rich 
cream sauce of a cupful of milk; add 
to the other seasonings a teaspoonful 
of onion Juice, and the same of 
chopped parsley. Take a half cupful 
of mushrooms, fresh, when obtaina­
ble, simmer In the white sauce for 
ten minutes, then five minutes before 
serving turn in a pint of well-drained 
oysters. When the oysters curl, the 
dish is done. This is nice for Sun­
day night supper, prepared in the 
chafing dish. 

ECONOMY FOR THE TRADE. 

It is hardly necessary to repeat 
such trite advice as the following and 

yet housewives either do 
not know, do not care or 
are deliberately willing 
to allow expenses to 
mount without any re­
gard to saving: Begin a 
meal with a hearty soup 
made from vegetables or 
with milk and some veg­
etable for flavoring. The 
family will eat far less 

of meat and dessert which will be a 
large saving when counted up at the 
end of the month. 

Vegetable soups of course are the 
cheapest, then comes those made of 
bones and meat and the soup made of 
milk and other things. A good potato 
cream soup to begin the meal that has 
for its main dish croquettes or a fish 
dish is a well balanced meal with 
some simple dessert. 

Milk soups are made with a pint of 
water and a cupful of any sort of vege­
table, cooked together; the milk is 
added when the water is reduced 
somewhat, then a thickening of flour 
and butter is added to bind it, the sea-
Boning added and it is ready to serve. 

Cream Pea Soup.—Drain and wash 
a can of green peas; place them in a 
small saucepan, adding a sprig of 
mint, a little onion Juice, a pinch of 
Bugar, salt and a dash of cayenne. 
Cover with a pint of cold water and 
cook until the peas may be easily 
mashed. Press through a sieve, return 
to the fire and stir in gradually a half-
pint of cream and a small cupful of 
milk. Then add a tablespoonful each 
of butter and flour cooked together 
and serve with bread sticks. 

Croquettes may be tasty, appetizing 
bits of food or if carelessly made not 
at all appetizing. The chopped sea­
soned meat should be mixed with a 
thick white sauce that has been al­
lowed to stand until cold, then the cro­
quettes should be molded and rolled 
in fine sifted crumbs, then in egg, 
then in crumbs again and let them 
stand until slightly dry. Fry two or 
three at a time in a wire basket dipped 
in hot fat; more frle<'. at a time will 
not be well cooked. Drain on brown 
paper and place in the oven until 
ready to serve. 

GATHERED FACTS 

1 

CAKE8 FOR FESTIVE OCCASIONSj 

For light refreshments for an aftt_ 
noon or an evening entertainment th€ 

small cakes are so muc 
more attractive 
those cut in pieces, al^ 
though the idea may 
carried out perhaps as 
easy in preparing al 
sheet of cake, then cut-j 
ting in different shapes, 
and cover with frostingj 
Cylinder shape pieces 
are especially pretty;! 

they may be dipped In melted fondant,' 
then rolled in chopped nuts and theyi 
will look Just like croquettes. Tho 
most successful frosting and the easi­
est to handle is fondant made by boil* 
ing sugar and water together with ai 
pinch of cream of tartar until it makeB 
a sort of ball when dropped in cold wa­
ter, then when cool is stirred until 
white and waxy. When wanted to use; 
a little at a time is melted over hot 
water and poured over the cakes. This 
fondant may be kept in a dish COT-
ered with paper and kept from the 
air in a cold place, for weeks. 

If pink, green or yellow cakes are 
wanted, in fact any color, the fondant 
may be tinted the desired shade. For 
chocolate a little is melted and stirred 
into the fondant. 

Cup Cakes.—Take a cupful each of 
molasseB and sour milk, a half cup­
ful of brown sugar, three tablespoon-; 
fuls of soft butter, one teaspoonful 
each of soda and ginger, a pinch of 
salt and flour to make a drop batter.1 

Bake in a moderate oven in small gent 
pans. 

So many people enjoy cream puffs 
and find them difficult to make and; 
bake. The real secret of the making 
is in the baking. Let a half cupful-
of water come to the boiling point,j 
add four tablespoonfuls of butter and' 
when boiling stir in three-fourths of 
a cupful of flour all at once, cook and' 
stir until it leaves the sides of the 
pan. Remove from the heat and 
cool; add three eggs, one at a 
time, beating between each egg. Drop, 
from a spoon on a baking sheet, leav­
ing space to puff, and bake until the 
puffs feel light when lifted from 
the pan. Cool, cut and remove the 
pastry center before filling. 

HONEY SWEETS. 

Honey is reasonable in price and 
plentiful in many places, and should 

be considered in 
more combina­
tions. If sugar 
goes soaring again 
we may be glad to 
substitute honey in 
many of our dishes. 

H o n e y  F r u i t .  
Cake. — Warm a 

half cupful of butter, add three-quar-
ters of a cupful of honey, a third 
of a cupful of apple jelly, remove 
from the heat; add two well-beaten 
eggs, one teaspoonful of soda, one 
teaspoonful of cinnamon, a half tea­
spoonful of grated nutmeg, all sifted 
with four cupfuls of flour, except the 
soda, which is dissolved in a table-
spoonful of water; add a half cup­
ful of currants, half a cupful each of 
raisins and chopped orange peel, a 
quarter of a cupful of warm water 
and a quarter of a teaspoonful of 
salt. Bake in a moderate oven. t 

Honey Gingerbread.—Sift four cup­
fuls of flour with a teaspoonful of salt, 
two tablespoonfuls of baking powder, 
add a half cupful of Sultana raisins, 
a quarter of a cupful of chopped cit­
ron, a half cupful of preserved cher­
ries, cut in halves; then melt a half 
cupful of butter, add three-quarters 
of a cupful of honey, two eggs and 
a quarter of a cupful of milk. Beat 
well and turn into a well-buttered tin 
and bake. 

Honey Blanc Mange.—Moisten six 
tablespoonfuls of cornstarch with a 
quarter of a cupful of cold milk; add 
two cupfuls of boiling milk and cook 
eight minutes; then add a dash of 
salt, and a half cupful of honey. Mold 
in cups and when ready to serve 
sprinkle with chopped nuts and serve 
with sugar and cream. 

Honey Nut Sandwiches.—Mix a cup­
ful of honey with two teaspoonfuls of 
lemon juice, then stir in enough finely 
chopped nut meats to make a thick 
paste. 

Honey Candy.—To a quart of honey 
take six tablespoonfuls of butter, two 
tablespoonfuls of vinegar and boil 
until it hardens when dropped in wa­
ter. Flavor with two teaspoonfuls of 
lemon extract and a half teaspoonful 
of soda, pour into buttered pans 
to cool. Mark off In squares before 
too hard. 

Brazil produced sugar commercially 
as early as the sixteenth century. 

Spain is building the fourth largest 
concrete dam in the world to supply 
hydroelectric power to Barcelona. 

A new telephone meter automatical 
ly cuts off the instrument to which it 
Is attached when a set time expires. 

An English golf enthusiast has 
patented a club in the head of which 
1b a device to measure the force of 
strokes. 

An Inventor has patented a peculiar­
ly shaped tooth brush that reaches 
both surfaces of the teeth at the same 
time. 

San Francisco Is experimenting with 
street signs Bet into the corners of 
curbs and Illuminated at night by elec­
tricity. 

A method for making coke dust 
briquettes for use in braslers, heat­
ing stores and gas producers has been 
invented in japan. 

A baby's crib has been invented 
that can bo attached to a vbedstead 
and rocked ,ty an occupant of the 1st-
tar without rising* 
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A factory in the Azores will manu­
facture alcohol from sweet potatoes. 

Two German scientists have invent­
ed an electric furnace in which heat 
is applied to metals to be melted by 
a tungsten tube. 

Dumping apparatus for wagons has 
been invented that spreads crushed, 
stone or other materials evenly on 
the surface of roads. 

According to German electricians 
Bnow never collects on transmission 
lines that carry 100,000 or more volts, 
even when they are not charged. 

Pine timber valued at |S50,000 on 
the Bad River reservation In Wiscon­
sin will be divided between 647 In-
dians, according to an announcement 
from the secretary of the interior. 
They will also get the land, averaging 
80 acres each. 

Death decreased the government's 
Civil war pension roll nearly ten per 
cent during the last fiscal year. A t* 
tal of 396,370 Union.veterans remained 
on the roU July 1. or 33.265 less than a 
year ago. 'Payments to Civil war pen­
sioners during the year totaled $166,-
668,771, eftmpared wiUv $173,417,466 
1911 ,&] w:L4 m • tsm 
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