THHE ADVOOATH.

NOVEMBER 10,

The Housekeeper.
The Thanksgiving Turkey.

The Woman's Home Companion offors
the following suggestions on the turkey
quéstion:

“Thera Is & very general Impresslon
that hen turkeys are better than gob-
blere, but such i not the case when the
birds are under o year old; untll thal
age ls past the cock, or gohbler, 1§ more
highly and finely favored than the hen.
A small turkey |s never satisfactory;
only at twelve pounds (oity dressed) do
they begln to be fine. In small towns,
where they are properly dressed—
drawn, with hoad and fest removed—
ten pounds would mean the same.

“Bo sure your bird Is young. Avold
those that are yellow, fat, with rough
legs and hard spurs, One heavy for its
site, of a blue cast, smooth lega, woft,
only budding spurs, flexible end to
breast-bone, and skin ecasily plorced
between the finger nalls, ls the bird you
want. Whatever dressing you use
{oyster or cheatnut s best) do nok have
It too molat, and do not fill the turkey
more than two-thirds full, otherwise
you will have a soggy. solld, Indigestl-
ble mass as a result. The baking and
roasting must be a long and slow operna-
tion after the first browning, and if the
patent-coversd baking-pan 18 not used,
an ordinary dripping pan must be used
ns o cover. The basting must be fre-
quent—avery fifteen minutes—and thor-
pugh If yon wonld have the meat juley,

“Fouy hours la about the proper time
for & fourtesn-pound turkey, in a mod-
erate oven. When served, your turkey
g right Iif of a dark, rich brown all
over, without a suggestion of astorch,
juley in appearance, and though whols,
veady to fall apart at a light touch of
the carver, Before placing in the oven
rub all over with good butter and dredge
hoavily with flour seasoned with pepper
and anlt. The basting should be malted
hutter and hot water or stock."”
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Bavory Dishes Made With Egga.

Fricnssesd Dggs—8immer about o
pint of milk very geotly for twoenty
minites with a slice of carrot, onion
and turnip, & bit of celery, & blade of
mnce, n bouquet garnl, three clovea and
salt. Btrain the finvored milk; mix two
tablespoons of fine flour with a llitle
eold milk; return the flavored milk to
the saucepan, bring Lo the boll, stir and
oook well; work in an ounce and a half
of frash butter broke into little bits
Have ready six cggs that have been
bolled for five minutes, shell them
quickly and put them gently in the
sanee. Arrange a border of well-cooked
rice on a hot dish and put the eggs in
the middle with the sauce.

Buttered Egge With Chaese—Beatl
four eggs (o a froth. Grate a quarter of
a pound of Gloucester or cheddar cheeee;
maolt three ounces of butter in & sauce-
pan, stir ln the beaten eggs, the grated
cheese, halfl & teaspoonful of made mus-
tard, salt and a little cayenne. Cook
over the fire, stirring earefully and tak-
Ing care not to let it stick to the bot-
tom. When the eggs set spread the
mixture on hot buttered tonst and serve
at once,

Ege and Shrimps.—Boil half a pint
of milk with an ounce of butter; mix
an ounce of corn flour very smoothly
with a little cold milk, and stir it into
the bolling milk. Season with pepper
and salt and cook well. Have ready two
bard-bolled eggs, shelled and cut Into
dice, and a glll of plekled shrimps; stir
the eggs and shrimps dnto the sauce.
Pour the mixture Into scallop ahaells,
sprinkle bread erumba on top, and brown
in the oven or with a salamander,

Oeufs a la Creme.—Well butter a ple
diah and sprinkle a layer of hread
crumbs at the bottom; spread & luyer of
very thick cream on the crumbs, and
on this break as many eggs as the dish
will hold, belng not to break
the yolks; season with pepper and sait
and spread more cream over the eggs.
Sprinkle gmted gruyers on the top, Put
the dish in the oven long enough to set
the eggs. Brown the top with a sala-
mander.—8t. Jamea Gazetto.

Hotas and Recipes.

gall. Rinse until no color runs. Irom on
the wrong side.

fiik handkerchiefs and ribbona should
be washed in sait and water and troned
wet Lo look well,

Yellow spota on the llnen or cofton
produeed by the iron may be removid
by setting them In the brolling sun,

Valvetas should be held over the steam
of bolling water and kept well strotched
antil the molsture has evaporated.

When ammonia fa used to remove
staing on colored fabrics, if the color
g dulled, a lttle wenk oxalic acld will
restore 1L

An axcellent starch for dark clothes,
blue oalicoes, ete., |s made by using
cold coffes left from breakfast, inatead
of pure water, Make the starch aa usnal.

Coloted muskns should be washed In
a luther of cold water, If the musiin be
green add a little vinegar to the water,
it lifac & 1ittle ammonla, if black a Httle
salt,

A heaped-up tablespoonful of chlorlde
of litne mixed with ona quart of water
will remove mildew, Rinse the cloth
in clear water as soon as all the spots
have disappeared.

To cleanse & white face vell, dip It
up and down in lukewarm waler 1o
which a little ammonia hus been addad,
Then rinse in clear tepid water and
spread [t upon a mirror or window pane.
Patlence nnd care must be exercised
it the edges are scalloped so that each
polnt will keep ita original form. The
hest method 18 to hold the sealloped edge
of the vell In the hands during the wash-
ing: then the scallops will not get b
badly out of shape.

As delleate looking as are feathers
of a light shade, they can be freshened
and cleaned If only one knows how.
The besr way I8 to dip them in warm
water in which white soap and a small
piece of pearl ash have been dissolved,
Repeat the process several times, squees-
ing the feathers gently, and using a
weaker solution of soap, and then rinse
them in cold water and beat them across
the hand to expel the water. Whan
nearly dry curl each fiber separately
with a blunt knlfe.

Englivh Plum Pudding.—For English
plum pudding clean, wash and dry one
pound of currants; stone one pound of
rilsing, Mix the currants, rafsing, one
pound of suet, chopped fine, three-quar-
ters of a pound of stale bread crumbs,
n quarter of & pound of brown sugsar,
the gratad rind of one lamon, hall o
paund of minced, candied orvange peel,
n quarter of a pound of flour, halt of a
grated nutmeg. Beat five oggs, add to
them half & pint of orange julce, then
pour over the dry Ingredients and mix
thoroughly. Pack Into greased small
kettles or molds. This will make aix
pounds, Boll for ten houra. Serve with
hard sauce,

CONSUMPTION CURED.

An old phyalelan, ratired from practice, hay-
InF had piaced ln his bands by an Bast indis
missionary the formuls of asimple vegetabis
remady for the lpndiand permanent ou o of
Consamption, Brooehitly, Catarrh, Asthma,
and all Throat and Luag‘ Affactione, alo &
po-{tive and radionl cure fur Narvous ﬂehllily
and al Nervons UGomplaints, after having
wated ita wonderful curative powers In thon-
sands of has felt b hin duty to make it
known to his sufMering fellows. Actoated b
this mative and a dasdre to rellave haman sul-
foring, I will send free of charge, to all who
desire (8, this reoipe, la Garmasn, Frenoch or
hglllh. with full direstions for pmnlag
and nilog. Sant by mall by addressing wit
stamp, naming thie pl#or. W. A, NOTRN, 500
Powery’ Block. Rochealer, N, Y,
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The Unlon Pacille

Passes through the best cities and towns
of Kansas, Colorado, Wyoming and
Utah, and is the best route to Denver,
Cheyenne, Salt Lake City, San Fran-
¢lsco, Portland and all Pugeét Sound
polnta.

The advantages gained by travellng
via the Union Pacific are quick time, un~
equaled service, magnificent equlpment,
double drawing-room Pullman palace
gleepers, Pullman dining oars, fres re-
clining chair cars, Pullman tourist slesp-
ers,

For time tables, pamphlets descriptive
of the country traversed, ratea of fare,
slesping car accommodations, or any
other information, apply to ¥, A, Lewis,
City Ticket Agent.

J. C. Fulton, Depot Agent,
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The Advocate prints more Populist
State and general news than any other
paper In the country, Call your nelgh-
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Ploas monton The

GOLD DUST.

Alaska Gold Dust

is hard to get. Fairbank's

GOLD
DUST

is sold everywhere,

MADY, ONLY BY

THE N, K. FAIRBANK COMPANY,

Chioago: 8t Lonls New York. Hostlon. Philadelphin.

CANCER
CURED

Dr. . ¥, Bya's Olla for cancer and tumors arm
s paliluse gure, Moat dasen aro sreated al home
withpul the lnr\'tmolnrhrunlln. Send for
book telling what wonderful things mre balog
done. Gives Instant rellef from palm. If not
Inl'l'l[cled. cnt shis out and send (¢ to some sullar:
ng one,

Dr, B, P, BYE, Box 28, Indlanapolis, Ind.

THIRTY-THIRD YEAR,

Bast Wlngk!:; Y, Life Bldg,, KANSAS OITY, MO,
Book-kpuping, Bhacsiand, Typewriting, Talog-

mphy, Eoglish Branches, Modorn Langu oo, 0k

loweat rates.  Ontalogue froe, Te n:?f‘f'l.

J, P, SPALDING, A, M., Prosidant,

Ploaso mentlon the Advocate when writing,

Large Bohool, Geod Pomitions. Elegant Uataloans Free,

Adaress, L. H. BYRIOKLER,

NATIONAL

NEW LOCATION.

BEITH & PERRY BUILDING,

OFFOSITE POSTOFFICE,

IF YOU HAVE A
for you to keep that
by & duly authorized,
reprasenting a perfactly

HOME
SAFE

HOW IMPORTANT IT IS
well protected against loss

and strong company, . , . .
AND RELIAB fustmucn.

Such & tu i ’
scompany s The Farmers' Alliance Insurance Co,, °f derEsusox

Insures all kinds of farm property, sehool houses and ohnrohes azainat |
lightning, windstorma, ayo ones snd tornadosh, 1t Belng duoly nutL:r'[::J 2::’3%’:{1):(‘
under tha 8tate 1a«a of Kanass, and 1s not sffected by tha deciaion of the Siate Superintendens

of Insurance, which sxcludes all but Kansas som
Jonn W, Yow gLy, Prev, Over $500,000 wrliten in

nies trom dolng & windatorm buainese
pril. 1. P, Taruovr, Sec’y, MoPhernon, Kas

H, P, DILLON, President,
JOAB MULVANE, Vice Proaldent.

J. W, GOING, Sacretary.

JOHN R. MULVANE, Trossurer,
EDWARD WILDER, Aoditor,

Cash Capital $100,000. The Only Btock Company in Kansas,

Shawnee Fire

TOPEKA, -

Insurance Co.

- KANSAS.

Insures against Fire, Lightning, Cyclones, Wind Storms and
Tornadoes, Agents Everywhere in Kansas, v

iy s ad M Mkl

TOPEKA,

KANSAS.

fH. C. Lindsay, Proprietor.

Horses and Mules bought and sold. Special inducements

to shi .

Family
Boll Telephons 292

Make a specialty
rses on hand, NOS. 1567 TO 160 MADISON ST,

of keeping Drivers and

Advocate when you write to our adverti
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