
bite of a dog. Sort of tough on the
kid, but we've got to make a living,"
gloated the diabolical wretch, and the
kid can't squeal!"

Bruce hastened for the police and
within an hour was .at the den of the
two conspirators. Within another
hour Basil Worden knew that he was
doomed to a long imprisonment for
past and present deeds and Bruce

GOOD GRAVY MAKES GOOD MEAT
It's the gravy that makes or mars

the meat, so it will be of interest to
housekeepers to know what the do-

mestic economy experts of the Unit-
ed States government have to say
about the homely art of making
gravy.

BY A FOOD EXPERT
Of the United States Agricultural

Department.
The art of preparing savory grav-

ies and sauces is more important in
connection with the serving of the
cheaper meats than in connection
with the cooking of the more expen-
sive.

There are a few general principles
underlying the making of all sauces
or gravies, whether the liquid used
is water, milk, stock, tomato juice,
or some combination of these. For
ordinary gravy 2 level teaspoons of
flour or iy2 tablespoons of corn-
starch or arrpwroot is sufficient to
thicken a cup of liquid. This is true
excepting when the flour is browned.
In this case about one half tablespoon
more should be allowed, for browned
flour does not thicken so well as

The fat used may be butter
or the dripping from the meat, the
allowance being 2 tablespoons to a
cup of liquid.

The easiest way to mix the ingred-
ients is to heat the fat, add the flour,
and cook until the mixture ceases to
bubble, and then add the liquid. This
is a quick method and by using it
there is little danger of getting a
lumpy gravy. Many persons, how-
ever, think it is not a wholesome
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was on his way to NeHa with little
Otho.

She shuddered with horror as
Bruce detailed the cruel fate Qtho
had escaped. She drew closer to him
as she realized all he had done for
her. Reflected in her eyes was the
tender love light that glowed within
his own.

(Copyright by W. G. Chapman.)
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method and prefer the
one of thickening the gravy by means
of flour mixed" with a little cold
water. The latter method is of course
not practicable for brown gravies.

Considering the large amount of
discussion about the digestibility of
friend food and of gravies made by
heating flour in fat, a few words on
the subject at this point may not be
out of order. It is difficult to see how
heating the fat before adding the
flour can be unwholesome, unless the
cook is unskillful enough to heat the
fat so high that it begins to scorch.
Overheated fat, as has already been
pointed out, contains an acrid irri-
tating substance called "acrolein,"
which may be readily considered io
be unwholesome. It is without doubt
the production of this body by over-
heating which has given food its bad
name.

The good flavor of browned flour
is often overlooked. If flour is cooked
in fat until it is a dark brown color
a distinctive and very agreeable flav-
or is obtained. This flavor combines
very well with that of current jelly,
and a little jelly added to a brown
gravy is a great improvement. The
flavor of this should not be combined
with that of onions or other highly-flavor- ed

vegetables.
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COMMERCIALIED
For baseball dope I used to be

Among the wildest sharks,
But nowadays, it seems to me,

It's mostly dollar marks.
Peoria Journal.


