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(Copyright, 1913, all rights reserved, by Charles laperruque.)
The imported chef who gets $10,000 a year, gets it

because he knows that a shin, a neck or a rump of
beef is better flavored and richer in extract than a
tenderloin steak. He would NOT use porterhouse
or tenderloin if it were cheaper. When milady goes
to one of these expensive restaurants and eats these
famous foreign dishes she eats meat that costs 5 to 8cents a pound, and the restaurant gives it to her
NOT because it is the cheapest, but because it is
the best for the dish which she has ordered.

She could buy the raw materi-
als for a similar meal for SS
cents, but she doesn't merely be-
cause she doesn't know how to
cook them. . .

The advantage of variety in
methods In preparing and serv-
ing should be considered more
seriously in the case of cheaper
meats than in the case of more
expensive ones. It is a mistake,
however, to lose sight of the fact
that, althogh there are a great
variety of dishes, the methods of
cooking involved are few.

There are really only
thr x ways to rook meat:

Firstßy the application
of intense heat to keep In
the juices, suitable only in
(tortious of clear meat in
which the fiber ls tender.

Second— placing meat
in cold water and cooking at
low temperature to get
Juices out. This is suitable '

for bones, gristle and the
toughest portions of the
incut, which, for tills pur-
pose, should be divided into
small bits.

Third —By combination of
tho first two methods, con-
sisting of searing and stew-
ing. This is suitable for half-
way cuts, those neither ten-
der nor tough.
The first is the short method

and aims to keep the juices with-
in the meat. The second is a
very . long method employed for
the purpose of getting all or most
of the Juices out of it. The third
Is a combination of the two, not
so long as the second and yet re-
quiring so much time that there
Is danger of the meat being ren-
dered useless unless the precau-
tion is taken of first searing it re-
peatedly.

There are many parts of meat
that of cooked correctly in one of
these three ways are great deli-
cacies, and they all cost compara-

lively little.
The French women, the best

cooks and most economical wom-
en in the world, serve all these
parts of beef and mutton fre-
quently and add variety to their
bill of fare beside reducing their
bills.

The' following recipes. if care-
fully followed, will provide nui-
trition and palatable meat dishes
from cuts of meat so cheap as to
be within reach of all.
BOILED BEEF PALATE WITH

NEW CABBAGE
Beef palate is seldom asked for

at the' butcher shop and so can
be procured at a very low price
and is delicious if cooked right.

Soak fresh palate over night,
wash well and boil in water two
hours. Skim and season well,
add the cabbage and let cook
thirty minutes more. Drain and
serve, after removing the white
skin adhering to the palate.

LATEST MARKET REPORT
FOR TACOMA HOUSEWIVES

Fruits
Pears, box, I.oo© 1.75.
Oranges, 15<2>D0c.
Lemons, 25 @ 80c
Cocoanuts. 10c.
Bananas —30c doz.
Apples, box. 60c@51.75
Delicious Apples, box, $1.90.
Grapefruit, 15c 2 for 25c

Meat-
Spare Ribs, 15c lb.
Veal Stew, 15@17c lb.
Pork Tenderloin 45c

oast Beef, prime rib, 20c.
Pot Roast, 180.
Boiling Reef, 10fff12e.
Blrloln, 20@22c.
Porterhouse. 25028 a,
T-Bone, 22926 c.
Rcrond Steak. 20c.
Leg of Lamb, spring 15c.
Lamb Chops, shoulder. llo: lots

and rib 20 @ 22c
Shoulder of Lamb, 15c lb,

\u25ba Lamb stew, 10c lb.
Roast Pork, lEc.
Pork Chops, shoulder. 18@20o; loin

and rib 22c.
Veal-Roast, 18@20c.
Veal Cutlets. 200Z50.
Ham, sliced, 2COBO-.
Bait Pork. 15c
Pork Sausage, link, 12%@15c
Bacon. 18©s6c
Corned Best, boneless. lie,

Ayer's Pills
Gently Laxative. - Sugar-coated.

Dose, one pill, only one.- 'Sold for 60 years.
Ask Your Doctor. liSstV-ini.'

ifYouDiscriminate
If You Are

Super-Careful
In the selection of your personal.... .* t .-.-._ . . - •

effects you will appreciate the

Howard watch..
Let us show you. '\u25a0\u25a0•'.- \u0084

Priced up from $37.50.

*--'- A. \u25a0\u25a0 ... -'. "\u25a0
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A. Mierow
114. Pacific ar. ; *;Y\

Trlps, 10c
Brains, 16c
Liver, 12 Vie

Poultry
Spring Chickens, 25c.
Hens, 20@25c.
Spring Ducks. 20c.
Squabs, 30 tosoc each.

risk,
Crabs, $1.5003 aom.
Halibut, 18@20c.
Salmon, 12 He,
Black Cod. 100 lb.
Rock Cod. 12VjO lb.
Sound Smelts, 10c lb.
Shrimps, 18 25c.
Codfish, brick. 20c.
Olympia Oysters, 40c pt.; 90c qt.
Anchovies, quart. 250
Kippered Salmon and Cod, 15cKippered Herring, 20c.
Fresh Butter Clams, tic lb.

Vegetables
Tomatoes, lb., 15c
Squash, lb., 2%c.
Bell Peppers, lb. 25c.
Globe Onions, 8 for 10c
Beets. Carrots, Turnips, Onions,

Radishes. all bunch stuff. i
bunches for 5c

Cabbage, 6 310c.
Pot.it sack. 75©90 c
Spinach, lb., sc.
Sweet Potatoes, selected, 6 lbs.

2Gc.
Fresh Bermuda Onions, 4 lbs. 25c
Brussels Sprouts, 100 lb.
Cauliflower, 10@15c.
California Head Lettuce. 2 lbs. 16c
Celery, home grown, bunch. 2 tor 150

California 10c.
Cucumbers, 26c.
Head Lettuce, 2 for 15c. '

til ITl'.ll,CIIEISSB AND EGGS
Butter, tub, 36c lb.
Fancy tub, 40c lb.. 3 lbs. $1.15.
l-'ancy Bricks, 43c
Washington, 36@35c,.

Cheese -Tllamook, 20c.
New York, 30c
Imported Swiss, 35c.
(oquefort, 60c

En*.
Freeh Ranch, fancy. 26® 28c.Regular, Eastern, 22c.

A Braw Sunset.
Knicker—ls he a Scotchman?
'Bocker—Yes, he can't under-

stand why sunsets weren't made
—New York Sun.

A lot in Fletcher Heights free.
See ad page 6 today. \u25a0

% "Advertisement."
EYES EXAMINED RIGHT

____\ ___i_^____ii_ii______\

•••<^^&!jAmmmr. Glasses Right! ".Prices Right!, CASWELL OPTICAL CO. ,
'-\u25a0'-• -748 St. Helms ay. . '> v

BEEF PALATE FRIED WITH
ONIONS

Take cooked palate and sliceone inch thick, roll in flour, put
in skillet in beef drippings, add
one fine sliced onion and season
to taste. When golden brown
drain and serve hot.

BEEF ItItAINS WITH BCKAM-
i-.i.in i <;<;s

The epicure eagerly orders beef
brains with scrambled eggs If he
sees them on the menu. But one
seldom sees them on the home-
table In America. They are very
nutritious and most palatable if

cooked properly. Soak brains
over night and clean all bloody
parts. Put to boil in cold water
with a little vinegar, a few bay
leaves and pepper corn, boiling
fifteen minutes. Mix and serve
with scrambled eggs.

BEEF CHEEKS WITH HORSE-
RADISH

This also is a kind of meat lit-
tle asked for at the butcher shop.
It is literally the beef that comes
off the cheeks of the animal.
Soak the cheeks over night. Wash
well and cook in water an hour.
When ready to serve pour over
them some horse-radish mixed
with a little cream sauce. Serve
with toasted bread.

OX JOINT BOURGEOISE
Have a butcher cut the ox tail

in two-inch lengths. Seer well
until brown in hot drippings.
Drain and add flour moistened
with hot water. Add spices, car-
rots, onions and turnips cut in
large dice. Let the tall boil two
hours in separate water, then add
the vegetables and return to cook
for another hour. Serve hot.

* •j Cynthia's Answers to i[ Many Questions !
ft ! •The skin of a black fox is
worth from $5 to $10.

Wireless telegraphy is now in
use In Bolivia, Chile and Argen-
tina.

The Mexican Northwestern rail-
road is said to have lost approxi-
mately $3,000,000 in the Madero
and Orozco revolutions.

The tunnel through the Cas-
cade mountains will be three
miles in length.

The sixth annual bowling tour-
nament of the National Bowling
association was held nt Patterson,
N. J., ending on March 30, 1912.

Feathers may be dyed black by
Immersion in a bath (at first
hot) of logwood, 8 parts, and
copperas or acetate of iron, about
one part, for two or three days.

Elizabeth Cline was the oldest
domestic servant in the world,
having served continuously in one
family for seventy years. She
died In Philadelphia at the age of
88 and vas buried in the family
plot.
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I How to Have the Best Cough
Syrup and Save 92 by Mak-

I ing It at Home.
ft-— _

feCough medicines, as a rule, con-
tain a large quantity of plain syrup.
If you take one pint of granulated
sugar, add H pint of warm water
and stir about 2 minutes, you havoas good syrup as money could buy.

If you will then put 2V4 ounces
of Pinex (50 cents' worth) In apint bottle, and fill It up with the
Sugar Syrup, you will have as muchcough syrup as you could buy ready
made for 12.50. It keeps perfectly.

And you will find it the best
cough syrup you ever used —even ln
whooping cough. You can feel it
take hold—usually stops the most
severe cough In 24 hours. It ls Just
laxative enough, has a good tonlo
effect, and taste is pleasant. Take
a teaspoonful every one, two or
three hours..
It is a splendid remedy, too, for

whooping cough, croup, hoarseness,
asthma, chest pains, etc.

Pinex Is the most valuable con-
centrated compound of Norway
white pine extract, rich ln gualacol
and all the healing pins elements.
No other preparation will work ln
this formula.

This recipe for making cough
remedy with Plnex and Sugar Syrup
Is now used and prized ln thousands
of homes in the United States and
Canada. The plan has often been
Imitated but never successfully.

A guaranty of absolute satisfac-
tion, or money promptly refunded,
goes with this recipe. Tour drug-
gist has Plnex, or will gut It for
you. If not, send to Tho Plnex Co.,
Ft. Wayne, Ind. >... .... _g
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LADIES
Watch for the open-
ing \u25a0' announcement of
"the :.yV.;' . ;".... ;yy.

WHITE HOUSE
in Friday's Times. ':'";
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A notable event in Katitern
Star circles was the observance
of the birthday anniversary of
Vida auxiliary at the home of
Mrs. Clara Ueuder Friday.

• • • 04

Mrs. Joshua Peirce, 831 South
G street, will be hostess for the
meeting of the university exten-
sion class in French.• • a

Officers of Queen hive, 1.. O. T.
M., will be installed this evening.

a » a
Ann all-day work meeting Is

planned by the Ladle*/ Aid soci-
ety of Mason Methodist church in
the church parlors tomorrow.• • •

The Defiance Solo club met
with Mrs. L. C. Aston, 2709 North
Union avenue.

» * 4.

A number. of teachers of the
Grant school were entertained at
a Colonial dinner party last
evening by Mrs. James Russell.• * *

Instead of with Mrs. Kugene
Rieksecker, as first announced,
lllema club meets Friday with
Mrs. George Sunter, 808 South
Alnsworth avenue.

» . a
Women of linman ml Presby-

terian church will gather for a
social afternoon tomorrow at the
home of Mrs. Paul Shaw, 2506
North Alder.

• • *
Nesilca club was entertained

this afternoon by Mrs. C, E. Hill.• I •The Tacoma Council of Women
Voters held a special meeting this
afternoon in the club headquar-
ter, 605-6 Perkins building.

Spring Suit For
That Thin Girl

The spring tailored suits show
considerable drapery, but they
are still kept narrow about the
bottom.

The one shown is of gray rat-
ine, made with a box pleat down
the front under which nearly at
the feet a tabller, which is fas-
tened to the waist at the back, is
caught. The coat has a loose
bodice effect, brought in at the'
waist with a tight-fitting short,
hip skirt of the goods, which is
buttoned down the front with'
four buttons of old copper.

The collar and cuffs are of
mottled copper crepe -de chine,
and the hat worn with it is made
of a bright j;shade of copper
trimmed with ribbon bows and
wings of a duller shade of the
same color.

This gown is for the thin girl
and the tall girl. Given you
and very littleavoirdupois a gray
frock made in this way and worn
with a copper colored hat makes;
a striking combination on a red
haired, brown eyed girl. \u25a0 \u25a0„.- t

Mothers Can Safely May r-
Dr. King's New' Discovery and
give it to the littleones when ail-
ing and suffering with colds,
coughs, throat |or lung troubles,
tastes nice, harmless, once used,
always used. Mrs. Bruce Craw-
ford, Niagara, Mo., writes: "Dr.
King's New Discovery • changed
our jboy > from a pale weak sick
boy to the picture of health." Al-
ways helps. Buy it at Ryner
Malstrom Drug Co., 938 Pacific
ar.';-.. .\u25a0-\u25a0' '. .-\u25a0..'\u25a0

PARENTS, OF WHAT ARE
YOU THINK

Dear Miss Grey: As we
are readers of your letters,
would like to have your kind
advice.

We are two girls of 16
and both considered very
pretty; but we know that
looks are only skin deep, so
don't pay any attention to it.
We don't believe in girls 15,
10 and 17 having fellows and
doing their hair like older
ladies, in knots, as wo know
WO have plenty of time when
we are 25. We have many
girl friends who say, be-
cause we wear our hall- down
our backs and our dresses to
our shoeto|M and don't run
after the boys as they do
that we are slowies.

We are in the eleventh... .grade and are hound to have
an education; but still we are
considered pretty, and the
boys keep coming our way
and we don't care to have

I them. Ifthey can't wait un-
til we have our education

"• and really are somebody, we, prefer to be old maids as It's
>. no disgrace.
5-j Now, Miss Grey, would

you please tell us a way to
advise our mothers that we
are not half old enough to
have fellows, as they say we
are, and tell us not to be so
against having fellows. Our

..-brothers say they are proud
of us. - Could you also advise
us how to keep the girls
from calling us slowies, and

9,\vould we be doing right not—to take onr mothers' advice?
Hoping to see your kind and
welcome answer in the paper,
will close.
TWO LITTLE SCHOOL

GIRLS.
..A. —You are very sensible
girls. Go straight ahead on this
road—It ls the right one, and
When you are all grown women
tl*6 laugh will be on these other
glrjs. Do nothing to keep them
from railing you slowies, for it is
athame to be proud of In the
sense used. If your parents real-
ly-"advise you to have boy friends
in the sense of beaux, Inever can
endorse it. •

Parents, where - are your
thoughts that you will allow,--yes
even encourage, your sons and
daughters in this sort of thing?
Why .do you start them out to-
gether when scarcely out of baby-
hood to theaters, skating rinks,
dancing parties, etc., unattended
and ignorant of the vital subject
of life? •\u25a0\u25a0,.-\u25a0•"•-\u25a0,"••-.-.. i.\ \u25a0;.'
i I;do not say . that .' boys and
girls should: not \u25a0- be friends < and

icompanions. It ii only y natural

MAKING 10 CENT MEAT TASTE LIKE 30 CENT MEAT

n«.._
Itw A do no hftrm for the hearty meat eater, whether he be-lieves in the religious observance of Lent or' not, to refrain fromeating meat during Lent except on Sundays and holidays.

-.__,»._ "'rough the winter the average man has been eating moremeat than is good for him, and if he wishes to side-step that "springfever Which comes with the first warm days he had better begin tochange his food, bo that the poisons that remain from overeatingmay be eliminated before that time.Fish has been an important article of food in all countries and
in an ages. Although having less nutrition than meat, it has much
nutritive value. It is abundant and cheap in most countries andshould be used freely, especially during the spring months when it is
in season. ,

„ Firmness and good odor are the great tests for fish.
, . When boiled the meat should be while. If there is a bluish

V. , tinge or transparency after boiling, the fish is either notJ*.; fresh or out of season.
V'.K* White-fleshed fish, as white fish, trout and shad, are the mostdelicate and easily digested, and the more oily varieties, like mack-
erel, salmon and eels, are the most difficult to digest, but the mostflourishing.
$£ Fish has littleheat-giving properties, and requires the abundantuse of starchy food with it to supply fuel. This is why the scientific
cook always serves potatoes in some form with fish.

%>. .„ ZZZZZL__
$>

P? .; BROILED FISH VERY NOURISHING I
A — i.s —— — _^t>

\u25a0 lave the fire moderate for small fish, and for a large fish the
broiler must be piping hot. Hub it with fat that the fish may notstick to it. Open the fish, placing it flat upon the broiling iron,
with the entire flesh side up, of course. The time required to cook
It'depends upon the size of the fish. Small fish will broil in five to

minutes, while the large ones need from ffiteen to twenty min-
utes.

Broiling retain the nourishing qualities, and medium-sized fish
are best cooked in tills way.

When ready to send to the table, dot with small pieces of but-
ter and a little minced parsley. Small fish may be broiled whole—
that is, without being split open.

Have a clear, hot fire and allow the fish to become slightly
brown on one side. Turn it carefully with a spatula or turner. Now
turn the fire down a little and allow about twelve minutes In the
entire process of broiling.

Cynthia Grey's Answers
that they should be. What is
your home? is It a school for
your boys and girls? it should
be such. Many modern homes
more resemble an art museum
than a place of comfort and rest.
There is a wide gap between par-
ents and their children. Leave
your card parties, teas and bil-
liard halls and care for these chil-
dren for which you are respon-
sible.

Open wide the doors of your
home and welcome these boys and
girls here; then so entertain, in-
struct and train them that they
will have no desire to go the other
road.

A Kiss Should Be More
Hatred.

Dear Miss Grey: Igo with
a girl who is lonely, but she
will not kiss me. I am a
high school boy and Igot lots
of money to spend.

Khali I force her to .kiss
me or let her go? I only care
for the kisses. L. S.

—Sonny, It's time for you to
wake up. You are altogether in
the wrong. Your dollars when not
backed by sense are as worthless
as soap bubbles and can vanish as
quickly.

- Let me open a page of your
future if you go on in this way.
A kiss is the highest token of af-
fection and should not be so
rudely misused. When you grow to
manhood, -you will naturally seek
the society of the purest and best
women. How do you think you
will gain it if you continue to
break the rules of virtue and
purity? . i

Certainly, let the girl go if you
have no more self-respect, for If
she is a girl worth while she will
drop you if you ever attempt to
make her kiss you.

There Is So Much Had in the
Rest of is.

Dear Miss Grey: I have
been going with a young man
for over a year and he used
to drink quite a little, but
has quit of late.

Now, the people seem to
think Ishouldn't go with hint
on this account. They, seem

.to think because he wasn't
right at one time lie never.-;

' can be. Don't you think peo-
ple who have done wrong and'
are now as nice us anyone
should be forgiven? Would '

you ndvise me to keep on go- ..
ing with him? > MAGGIE.
A.—There an old saying,

that there ls so much bad in the
best of us and so much good in
the worst of us, which is very true
to 'life..' "AA'fA-Myy. \u25a0:;\u25a0\u25a0.-.;/; -
i" It is my.firm belief that each
-have their faults, : and when »they
*. -.-» 1..:* .?*;.\u25a0...-n ~4- _.v^msiE4&m4&&44*&m4*,..S*.

FISH THAT AIM: IIEST FISH HF.ST PRIED
Penh.

RAKER Smells.
Blue fish. Hotter fish,
Fresh mackerel. Scroti.
lied snapper. Flounder.
I'ompano. Sun fish.

I YOU TAX TOY FISH THIS WAV—IF YOU WANT FillED
| FISH RIGHT!

You can only fry fish by immersing it In deep hot fat. Wipe
the fish dry, dust slightly with a little flour into which you have
sifted a little salt and pepper. Dip the fish into the beaten egg
(one egg with as much water as its shell will hold, beaten lightly
together). When taken from the kettle lav on sheet of brown paper
or blotter to absorb any grease.

Do not have the fish cold, as it will lower the temperature of
the fat and become greasy before it begins to brown.

Fish ls often dipped in batter and quickly put into the hot
fat. Make your batter of one egg, one-half a cup of water and
flour enough to make it smooth and thick. When a rich golden
color remove from fat, put in a pan and set In oven for a few min-
utes.

ißutter or butter substitute is not desirable for frying or
sautelng fish in a frying pan, as it burns too easily. The tat from
slab of pork is much better, use the slices of pork around the fish on
the platter when serving.

are doing the best to correct
them they should be helped. As
Long as the young man continues |
his good behavior. 1 see no rea-
son why you should not go with :

him.

When You Are Jilted—Sing!
Dear Miss Grey: I am an

usher in a theater and want
to give my experience to all
boys who think of taking the
downward path when a girl
jilts them. - I

1 was going with a pretty
brown-eyed miss, anil if any
girl ever had a fellow's goat,
she hud mine; when without
cause she turned me down
for another fellow. At first
1 thought I could never stand
it; but the thought came to
me, why not sing? So 1 be- >. gan singing.

Somebody else is gelling
it right where she handed it
to me, and I feel better, and
now when I see her I feel
perfectly calm, whereas be-
fore my heart would pound
'like a sledge hammer. My

advice is to SIXU. JACK.
A.—Thank you, Jack, you have

no doubt solved many a love-lorn
lad's problem for him. As boys
are not the only ones who are
jilted, I would advise the girls to
take notice, too.

Experience is a dear school,
but one, nevertheless, in which we
are all bound to learn.

\9utecttfotme^l
I Gil thl Original Mid fltnuin-

HORLICK'S
MALTED MILK

I The Food-drink for All Agit.'
For Infants, Invslida.and Crowing children.
Pure Nutrition,up building the whole body.
Invigorates the mining mother and the aged.
Rich milk, malted grain, in powder form.

•- * 3
A quick hack prepared !a • minute.
Tike . Askfor HORUCK'S.
Hot in AnyMilkTrue*

_*\u25a0 • \u25a0

White, Pure

and Effective
There Is no other hair shampoo

that is quite like

SEAFROTH
It gives your hair life and lus-

ter. No matter how often you us*
It your hair will not become dry
or brittle.

The quickest way to rid your
hair of dandruff is the "Seafroth
way."

50c
At AllDruggists
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jj Strs. Indianapolis
I and Chippewa
H Tha fastest and finest . day
Q steamer* am ihr ntsal, \u25a0 --':-w*

W KIRHT HOUND TRIPS DAILY\u25a0 Leaves Tacoma from - Mil-
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Priest's Advice Led
To Her Recovery

To say that a specific exists for
the curs of Consumption Is perhaps
too strong a, statement, but In
Eckman's Alterative wo have ft1

medicine that haa been the meansof savins; many a life to years of
usefulness-, anil In permanently ben-efiting a large number of Con-
sumptives.

Certainly a person afflicted witha wasting disease should be well
fed with wholesome, nourishing
food, but. frequently raw eggs inquantities cause a digestive break-
down, and then no food nourishes.
As for milk, a very good food formany, but a producer of biliousnessfor some.

Any diet that keeps a Consump-
tive well-nourished la the right one.but what's going to improve thepatient? Eckman'a Alterative hasbrought about full recovery Inmany cases of Consumption. Let
those speak who know. Here isone: . .
' \u25a0'._ d Rochester, N. Y. \u25a0

"Gentlemen: On June S, HOT. Iwas operated upon for Tubercular
peritonitis at St. Mary's Hospital,
Rochester. N. Y. After the opera-
tion ray physician gave me up as
hopeless. I was then urged by apriest to take Eckman's Alterative,
which I did. My weight at the
time waa 71 lbs. \u25a0 I began to im-
prove and steadily gained in health
and strength. I now weight lit
Sounds, and am absolutely well,

ellevlng I owe It to myself and
others, I make this statement."

(Signed Affidavit.)
I EDNA FINZKR.

Eckman'a Alterative Is effective
In Bronchitis, - Asthma, Hat \u25a0 Fever,
Throat and Lung Troubles, and In
upbuilding - the system. Does not
contain i poisons, opiates lor I habit-
forming. drugs. .. For sale by lead-
ing druggists. ..Ask: for . booklet
telling of recoveries, and - write to
Eckman ILaboratory, \u25a0 Philadelphia,
Pa., . for additional evidence. owlDrug - Co.. 904 C at. and 1» th and

pacific ay. ,-,....


