
ülSHES OF EGGPLANT

MANY WAYS IN WHICH DELICACY
MAY BE SERVED.

Saúte ls One Excellent Manner,
Though Fried or Broiled May Be

Recorrímended-Many Cooks
Prefer Plant Scalloped. J

Eggplant saute.-Peel a good-sized |
eggplant and cnt lt In half-inch slices J
Uip the slices in well beaten egg and i

roll In fine crumbs seasoned with salt
and pepper. Sante the slices in very
hot fajt, browning first one side, then
the other. Some old-fashioned house¬
wives believe eggplant cooked in this
way is better when the slices, with
salt rubbed between them, are put
under a plate weighted down with a

flatiron for an hour or two before
cooking. This process is supposed to
press out superfluous moisture, but
salt robs eggplant of its crispness.
Fried Eggplant-Prepare the vege¬

table as if for a saute, but fry the
slices in deep, hot fat instead of in a
skillet or frying pan. Remove them
when they are an even golden brown
and drain on brown paper.

Broiled Eggplant-Peel and cut an

eggplant in slices about a quarter of
an inch thick. Over each slioe rub a

little olive oil and dust salt and pep¬
per. Arrange them on a wire broiler
and brown for three minutes on each
?side over a hot fire.

Broiled Eggplant-Broil a whole
eggplant in a kettle of unsalted water
for thirty minutes. Take out the egg¬
plant, peel it and cut it in two length
wise. Tie each half in a piece oí
cheesecloth and boil for another hall
hour in a kettle of salted water. By
this time it should be tender; if not,
boil a little longer. Unfasten the
cheesecloth and turn the contents
carefully into a hot dish. Pour over
lt hollandaise sauce or a highly sea¬
soned drawn butter sauce.
Stewed Eggplant.-Peel an egg

plant and cut it into cubes. Toss the
pieces into u 8tewpan with a lump ol
butter and pepper and salt and cook
for ten or fifteen minutes. Halt cover

the eggplant with stock or boiling wa¬

ter and stew slowly until tender. At
the last minute add the yolk ot an

egg, beaten up with the joice of a lem¬
on and some finely chopped parsley-
Pour the mixture on small pieces ol
hot buttered toast and serve at once.
Mashed Eggplant-Slice two sweet

green peppers and an onion and place
them In a covered dish for several
hoon witt, the julee of a sweet lime
or a little lemon juice. Roast an egg¬
plant whole in the oven. When lt ti
done take it cut open it and scoop out
th« interior.' Mash lt thoroughly ni tb
* potato manner, removing any lampe
and adding butter, pepper and salt A

little mustard ls liked by some per-
SOBS, but should be added sparingly. I
When the eggplant ts as smooth ac j
possible add the chopped peppers and
onion and a little lime or lemon juice

Scalloped Eggplant.-Remove the
akin from an eggplant and cut lt in
cubes. Boil them for twenty or thir¬
ty minutes. Butter a baking dish, pu* >

ta a layer of the cooked eggplant, e

layer of buttered crumbs seasoned
with salt and pepper, then a layer ol

eggplant, and alternate layers until
the dish is full. The last layer should
ecnalst of battered crumbs. Pour
cream or milk thickened with a very

little flour into the dish until it shows
through the crumbs. Cook covered foi
thirty minutes and then renové covei

and brown for ten minutes.

Chicken Loaf.
-Hemove the flesh from the fowl

weighing four pounds, add one and
one-half pounds of fat fresh pork con¬

taining considerable lean, pase the
whole through a meat chopper, add
two crackers rolled fine, three eggs
well beaten, and one-quarter teaspoon
mace. Mix thoroughly and shape into
a long smooth loaf. Put thin slices ol

tat pork on the bottom of a baking
dish. Upon these place the loaf, cover

top wtth more fat pork and bake in
moderate oven three hours, basting
often. Serve cold. Use the bones for
soup.

Washington Fringed Cloths.
Fringed cloths are often quite ruin¬

ed in appearance in the wash. They
may be made to look like new for an

indefinite period if. when they are

starched, a little care be taken not to
starch the fringe. Fold each cloth in
four like a handkerchief and then gath¬
er the fringe of each part into baud
and hold it firmly while you dip the
middle only into the starch. When the
doth ls dry. shake the fringe well and
brush ont with a whisk or brush, and
lt will look like new.

Desserts for Children.
Now sometimes for a dessert I

make a plain wheat breakfast food
porridge with a chocolate sauce. They
like lt better than plain. When 1
make cookies I cot some small ones

in heart shapes. They think they
taste better. Sugar cookies I some

times pat three raisins on and call
"Man in the Moon." for there is a

good deal in the man. Sometimes I
sprinkle with sogar or cocoanut, in
fact anything for a change. Children
love frosting on paddings even if lt
ls not rich.-Boston Globe.

Steamed Eggs.
Batter five patty pans and break an

egg into each one. Place in a steamer
and set over a kettle of boiling water.
Steam till the whites are cooked.
Take out on a hot platter, sprinkle
with one small half teaspoonful ot
catt and a dash of pepper. Pour over
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rO SERVE WITH BOILLD FISn

Butter Sauce Should Always Accom¬
pany the Dish-How lt May Be

Prepared.

Small cod and haddock are used to
boll whole. Cook in boiling water to

cover, add salt and vinegar. Salt
gives the flavor and vinegar keeps the
flesh white. You can buy thick pieces
of salmon and halibut and boil them.
Tie them, after cleaning In a piece
of cheesecloth to prevent scum from
getting on the fish. Remove the skin
before serving. The fish is cooked
when flesh leaves the bone. I always
use an egg sauce with bolled fish made
with 1-S cup butter, 3 tablespoons
flour, 1% cups hot water, % teaspoon
salt, % teaspoon pepper. MeP one-

half butter, add flour, with seasoning,
and pour on gradually hot water. Boil
Ave minutes, and add remaining butter
in ^4-Inch slices-or to the butter,
flour, etc., add beaten yolks of two

eggs and one teaspoon lemon juice,
or instead of the slices of eggs chop
them rather coarsely. These three
ways are the only ones I ever use on

bolled fish. I do not think I would
care for a white sauce on fish. Pol-
low the rule carefully and you will
hr.ve a delightful sauce.-Boston
Globe.

HiMÁR0UND
When water has spilled on a valu¬

able book lay a blotter on each side
of the first wet leaf and iron until dry
with a medium hot iron.

It is said that a dry bran is an excel¬
lent cleanser for dainty velvet flowers
and woolen fabrics. Rub the soiled
spots harder than the rest; then brush
it all off.
Palms and other foliage plants can

be kept clean of scale and other in¬
sects by washing the leaves with
soapy water and rinsing immediately
thereafter.
Wben baking cookies usa a large

dripping pan. Turn it bottom side up
and place the cookies on the bottom
of the pan. They bake quicker and do
not burn as easily as when put into
the pan.

Paint splashes on a door may be re¬

moved by soaking them for a short
time time in benzine or turpentine,
thea rubbing them with emery paper
or a little pulverized pumice stone, ap

plied with a damp cloth.
When two glass tumblers or diahen

stick together so that there ia danger
of breaking In getting them apart, put
cold water In the inner one and bold
the opter one In warm water, and they
will separate at once.

Kcop Gloves Clean.

Every woman who invests in thc
washable doeskin gloves should invest
in two pairs, for. unless the one pair
ls washed every night as regularly ae

one winds the watch, clean gloves are

never available Just when needed.
Wash these gloves on the hands In
water not too hot. and scrub them
clean with nail brush and soap. Rinse
the gloves, still on the bands, In sev¬

eral waters. Then shake the hand J-

until the gloves slip off easily without
being dragged by the finger tips.
Squeeze them as dry as possible and

shake out before hanging up to dry
When they are dry run the end of a

curling iron (wiped clean) or a glove
stretcher into each finger of tht
gloves.

Oysters and Rice.
Drain the liquor from one pine oí

oysters, boil and skim it. Add to it
one-half cup of well washed rice, and
after a few minutes' rapid boiling
place over boiling water and cook un¬

til tender. Then stir in a heaping ta¬

blespoon butter and let it cool slight¬
ly. Add one well-beaten egg and
spread it on a platter for serving. It
should be about an inch deep. Make
hollows In the rice and lay an oyster
in each. Cover the oysters with melt
ed butter, add a little pepper and cov¬

er with fine buttered cracker crumbs.
Bake in a quick oven until brown.

Steak Roll.
Season highly a flank of steak with

salt, pepper, cloves and bay leaf.
Make a stiff dressing of stale bread,
season with onion and sage. Spread
steak about an inch thick. Begin at
the small end and roll tightly. Wrap
in cheesecloth and tie. Drop in boll¬
ing water sufficient to cover. Boil
slowly two hours or more. Slice like
jelly cake. Thicken the contents of
kettle with browned flour and serve

very hot. This is also delicious served
cold with parsley.

Cheese Biscuits.
Two large tablespoonfuls of butter,

four large tablespoonfuls of flour, two
tablespoonfuls of grated cheese, a lit¬
tle cayenne and salt Make Into a

paste, roll out thin and cut into pieces
four inches long by one Sn width
Bake a light brown and serve bot.

French Egg Toast.
Beat up two eggs with one pint of

milk and one tablespoonful of sugar;
cot slices of bread about one Inch
thick, dip In mixture and fry In bat¬
ter, brown on both sides of bread, lay
on platter, sprinkle ougar over, and
serve bot, with hot coffee.

For the Darning Ball.
Paint one-half of your darning ball

white, the other naif black; dara
black stockingo over the white ead,
and vtee versa, sad yon win hava> ao
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r Guauo! Guano!
We handle Southern States
Phosphate & Fertilizers
Company's Goods.

P. & F. A. D. Bone
Augusta High Grade, Acid of all Grades.

These goods are now in the ware¬

house ready for delivery.
Jones And Son.

V

Fertilizers
«FOR 1913<-

We desire to notify our farmer friends that we

are ready to supply them with fertilizers in all of
the popjlar brands and lorm'^Ias. We sell the cel¬
ebrated brands

Bradley, Baldwin
and Etiwan

These goods h tve been nsed by farmers of this

county for many years and have given satistaction.
We also have contracted for a large supply of

ingredients for mixing fertilizers at home. Bear in
mind that we can fill your orders for any kind of
plant food, the dependable kind. Come in to see us.

W. W. Adams&Co.

Ready for Delivery
We have in our warehouse ready for delivery
all the popular brands of commercial fertili¬
zers from reliable manufacturers. We can

also supply the farmers with the necessary
ingredients for

MixingTheir Fertilizers
at Home

Drop in and get our prices before making
your cor; acts for the year.

L. T. MAY

His Inaugura! Address Calls on

All Honest Men to Aid in
His Task.

WILL RESTORE, NOT DESTROY

New Chief Executive Says Change of
Government Means the Nation Is

Using Democratic Patry for
Large and Definite Purpose.

Washington, March 4.- Looking
upon the victory of the Democratic
party as the mandate of the nation to
correct the evils that have been al¬
lowed to grow up in our national life,
President Wilson in his inaugural ad¬
dress today called on all honest men

to assist bim in carrying out the will
of the people. Following is his ad¬
dress:
There has been a change of govern¬

ment. lt began two years ago, when
the house of representatives became
Democratic by a decisive majority.
It has now been completed. The sen¬

ate about to assemble will also be
Democratic. The offices of president
and vice-president have been put into
the hands of Democrats. What does
the change mean? That is the ques¬
tion that is uppermost in our minds
today. That is the question I am go¬
ing to try to answer, in order, if 1
may, to interpret the occasion.

New Insight Into Our Life.
It means much more than the mere

success of a party. The SUCCCSB of a

party means little except when the
nation is using that pan} for a large
and definite porpose. No one can

mistake the purpose for which the
nation now seeks to use the Demo¬
cratic paity. It seeks to use it to In¬

terpret a change in its own plans and
point of view. Some old things with
which we bad grown familiar, and
which had begun to creep into the
very habit of our thought and of our

lives, have altered their aspect as we

have lattt ly looked critically upon
them, with fresh, awakened eyes;
have dropped their disguises and
shown themselves alien and sinister.
Some new things, as we look frankly
upon them, willing to comprehend
their real character, have come to as¬

sume the aspect of things long believ¬
ed In and familiar, stuff of our own

convictions. We have been refreshed
by a new Insight into cur own life.
We sec that in many things thai

life is very great. It is incomparably
great in its material aspects, In its
body of wealth, in the diversity and
sweep of its energy, in the industries
which have been conceived and built
np by the genius of Individual men

and the limitless enterprise of groups
of men. It is great, also, very great,
In its moral force. Nowhere else In
the world have Dobie men and women

exhibited in more striking form the
beauty and energy of sympathy and
helpfulness and counsel in their efforts
to rectify wrong, alleviate suffering,
and set the weak in the way of

strength and hope. We have built up.
moreover, a great system of govern¬
ment, which has stood through a long
age a6 in many respects a mode! for
those who seek to set liberty upon
foundations that will endure against
fortuitous change, against storm and
accident. Our life contains every

great thing, and contains it in rich
abundance.

Human Cost Not Counted.
But the evil has come with the

good, and much fino gold bas been
corroded. With riches has come in¬
excusable waste. We have squan¬
dered a great part of what we might
have used, and have not stopped to
conserve the exceeding bounty of na¬

ture, without which our genius for en¬

terprise would have been worthier
and impotent, scorning to be careful,
shamefully prodigal aa well as admir¬
ably efficient. We have been preud of
our Industrial achievements, but we

have not hitherto stopped thought¬
fully enough to count the human cost,
the cost of lives snuffed out, of ener¬

gies overtaxed and broken, the fear¬
ful physical and spiritual cost to the
men and women and children upon
whom the dead weight and burden of
it all has fallen pitilessly the years
through. The groaus and agony of it
all had not yet reached our ears, the
solemn, moving undertone of our life,
coming up out of the mines and fac¬
tories and out of every home where
the struggle had its intimate and fa¬
miliar seat. With the great govern¬
ment went many deep secret things
which we too long delayed to look
into and scrutinize with candid, fear¬
less eyes. The great government we

loved has too often been made use of
for private and selfish purposes, and
those who used it had forgotten the
people.
At last a vision ha6 been vouch,

oafed us of our life as a whole. We
see the bad with the good, the de¬
based and decadent with the sound
and vital. With thia vision we ap¬
proach new affairs. Our duty is to
cleanse, to reconsider, to restore, to
correct the evil without impairing the
good, to purify and humanize every
process of our common life without
weakening or sentimentalising it.
There has been something crude and
heartless and unfeeling In our haste to
succeed and be great. Our thought bas
been 'Let every man look ont for him¬
self, lat avery generation look ont for

Itself,' -while we reared giant machin¬
ery which made it impossible that any
but those who stood at the levers of
control should have a chance to look
out for themselves. We had not for¬
gotten our morals. We remembered
well enough that we had set up a

policy which was meant to serve the
humblest as well as the most power¬
ful, with an eye single to the stand¬
ards of justice and fair play, and re¬
membered it with pride. But we were

very heedless and in a burry to be
great

Chief Items in Program.
We have come now to the sober

second thought The scales cf heed¬
lessness have fallen from our eyes.
We have made up our minds to square
every procesa of our national life
again with the standards we so proud¬
ly set up at the beginning and have
always carried at our hearta. Our
work is a work of restoration.
We have itemized with some «legree

of particularity the things that ought
to be altered and here are some of
the chief items: A tariff which cuts
us off from our proper part in the
commerce of the world, violates the
just principles of taxation, and makes
the government a facile instrument in
the hands of private interests; a bank¬
ing and currency system based upon
the necessity of the government to
sell its bonds fifty years ago and per¬
fectly adapted to concentrating cash
and restricting credits; an industrial
system which, take it on all its sides,
financial as well as administrative,
holds capital in leading strings, re¬

stricts the liberties and limits the op¬
portunities of labor, and exploits with¬
out renewing or conserving the nat¬
ural resources of the country; a bciy
of agricultural activities never yet
given the efficiency of great business
undertakings or served as it should be
through the instrumentality of science
taken directly to the 1 ^rm, or afforded
the facilities of credit best suited to
its practical nesds; water courses un¬

developed, waste places unreclaimed,
forests untended, fast disappearing
without plan or prospect of renewal,
unregarded waste heaps at every mine.
We have studied as perhaps no other
nation has the most effective means
of production, but we have not studied
cost or economy as we should either
as organizers of industry, as states¬
men, or cs individuals.

Matters of Justice.
Nor have we studied and perfected

the means by which government may
be put at the service of humanity. In
safeguarding the health of the nation,
the health of Its men and its women
and its children, as well as their rights
in the struggle for existence. This ls
no sentimental duty. The firm basis
of government ls justice, not pity, *

These are matters of justice. There
can be no equality or opportunity, the
first essential of justice in the body
politic, if men and -'/omen and chil¬
dren be not shielded in their lives,

' their very vitality, from the conse¬

quences of great industrial and social
processes which they cannot alter,
control or singly cope with. Society
must see to it that it does not itself
crush or weaken or damage its own

constituent parts. The first duty of
law ls to keep sound the society it
serves. Sanitary laws, pure food laws,
and laws determining conditions of
labor which individuals are powerless
to determine for themselves are inti¬
mate parts of the very business of jus¬
tice and legal efficiency.
These are some of the things we

ought to do, and not leave the others
undone, the old-fashioned, never-to-be-
neglected, fundamental safeguarding
of property ind of individual right
This is the high enterprise of the new
day; to lift everything that concerns
our life as a nation to the light that
shines from the hearthfire of every
man's conscience and vision of the-
right. It iß inconceivable that we

should do this as partisans; lt is in¬
conceivable we Ehould do it in ignor¬
ance of the facts as they are or in
blind haste. We shall restore, not de¬
stroy. We shall deal with our econ¬

omic system as it is and as it may
be modified, not as JJ might be if we>

had a clean sheet of paper to write
upon; and step by step we shall make
it what it should be, in the spirit of
those who question their own wisdom
and seek counsel and knowledge, not
shallow self-satisfaction or the excite
ment of excursions whither they can¬
not tell. Justice, and only justice,
shall always be our motto.

Task Not One of Politics.
And yet it will be no cool process

of mere science. The nation has been
deeply stirred, stirred by a solemn
passion, stirred by the knowledge of
wrong, of Ideals lost, of government
too often debauched and made an in¬
strument of evil. The feelings with
which we face this new age of right
and opportunity sweep across our

heartstrings like some air out ot
God's owj. presence, where justice and
mercy are reconciled and the judge
and the brother are one. We know
our task to be no mere task of politics,
but a task which shall search us

through and through, whether we be
able to understand our time and the
need of our people, whether we be in¬
deed their spokesmen and Interpre¬
ters, whether we have the pure heart
to comprehend and the rectified will
to choose our high course of action.
This is not a day of triumph; lt ls

a day of dedication. Here master, not
the forces of party, but the forces ot
humanity. Men's hearts wait upon us;
men's lives hang in the balance; men's
hopes call upon us to say what wa
will do. Who shall live up to the
great trust? Who dares fail to try?
I summon all honest men, all patriotic,
all forwardlooking men, to my side.
God helping me, I will not fail them.
If they will bat counsel and sustain*
pt!

<


