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view of the company's system of
handling trains. It calls attention
that no .effort was made either by
flagpian or conductor of train 25
to throw out a yellow fuse before
the train was brought to a stop
at Kinmundy water tank. This
is, a slow down signal and would
have put the crew of No. 3, the
train following on its guard, the
report jsays :

The crew of lo. 25 was also
supplied with red fussees a stop
signal for the train fololwing.
These signals could easily have
been used, yet, the report de
clares no effort was made to use
them and Broecker 'failed even
to carry out the instructions he,
did receive from his conductor."

In ,determining Stuart's share
of the responsibility, the board
spates that is was his duty tahave
kept closer watch on the track
ahead, that he should have seen

. the tail lights of the train ahead
and that his orders at Effingham
constituted a warning that he
must proceed with catuion.,

A great mass of technical rail-
road information is set forth in
the findings in an effort to show
that the railroad company ob-

served every precaution at
mundy as well as in its general
operations. Among these ppints
made in favor of the company is
the statement that a semaphore
had been placed at this station to
guard against just such an acci-

dent and the operator of this
nal had thrown a "caution" light
when train 25 came to a stop.

Vice President Park, who.acled
as chairman of (he board, an

nounced that--a copy of th9 find-

ings would be forwarded to the
coroner of Marion county at Cen-trali- a,

whose investigation of the
accident will be resumed Friday.

The funeral of James T. Ha'ra-ha- n

was held this afternodn at
pthe family home on Michigan
avenue. Services for Frank O.
Melcher were at his home In Win-netk- a.

.--
E. E. Wright was buried at

Memphis, and E. B. Pierce at
Fort Smith, Ark. '

BUTTERLESS RECIPES l

Brown Gravy. For brown
gravy use any liquor' left jn the
pan after boiling, frying or roast-
ing freh meat. Stir 2 tablespoons
flour into an 'equal amount of fat,
and add the meat liquor gradual-
ly. Season with salt, pepper and
onion juice. Soup stock can be
used to make an excellent brown
gravy, if tjie ft aq4 flur are well
browned after mixing.

Economical Gravy. Thicken
the liquid fat of sajt pork or ba-

con with flour, allowing 2 table-
spoons flour to 2 tablespoons fat,
and rubbing flour into fat gradu-
ally. Stir in 1 cup of mflk and
simmer three minutes. This is a
good way to use up skim milk.

French Toast- - Bacon fat,
olive oil or any clarified dripping
cap be usecj for frying French
toast. Beat 2 eggsslightly, sea-
son with salt, add, 1 tablespoon
sugar and three-fourt- hs pof a cup
o'f milk. Dip slices" of bread in
this mixture and brown on a hot,
well greased griddle.


