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Elder were presented and they were
r sustained to be ordained High Priests

The speakers were asa followsfollow Elders
rJ Stevenson Heber J Grant

J F Allred F M Lyman Uti H
Brimhall F M Lyma1 Edward-

E

Edward
E

Stevenson H J Grant F M Lyman
The principal subJects treated upon

were tithing observance of the Word
of Wisdom attendance at fastfait meetmeet-meet-
Ings

me-
et

meet--
ingIngsInge i lastfast day offeringsoffering and how to
overcome the disease by
politics These subjects were treated
in a very lucid and able manner andand-

tt will have a good effect upon the Saints
r throughout the Stake

Conference adjourned
GEORGE TAYLOR Clerk

LECTURES ON COOKING

WeWednesdayne day morning MrMrs Ewing
savegave an extra lessonlemon on the importallantnt topic ofot wakingmaking fortor the bin-e banebene-bene-
fitntfit otof those who took the course asteralter
thehe firstfint lecture The simple and easy

r MrMrs Ewing hasbaa ofot making
brbreadad andamI yet bring forth mostmout

results is181 qUIte refreshing fortor the
average makerbread consumes a great
deal ofot time andaad usesu e a quantity ofot

In the process This method
doesjoe away entirely with the setting of
yeast and the making ofot the sponge toto-

rise
to-

filerise over night provided one learnslearn
where the compressedcomI yeastyeut can bbe
purchased This yeast hasnui been propro-pro-
nounced

pro-
nounced by prominent chemists as
superior to the brewersbrewer'sbrewer yeast andan of
coursecoune does away with considerable
laborJabor When preparing bread cover
yeasteast cakeoake broken with cold water use
bait a pint ofor milk and halfhalt a pint of
warm water be sureure the temperature
otof the mixture Isii only lukewarm orfiveseventy degreesdegreef addaad an even
teaspoonful of salt andaud Into thistail mixmix-mix-
ture

mix-
ture

mixmix-
tureture of milkmUk water and saltnit put the
yeast now dissolveddidl and stirtir the sifted
tourflour High patentpatent flourdour makesmake not
only the beatbelt bread but the most
nutritious stirtir with a wooden spoon
until the dough isii stifftiff enough to taktake
on the board andaudao work with the palm
otof the hand when the dough will work
without sticking either to the board
orof the bands then you may know you
havebaVe flourdour enoughenouch and it is sufficiently
worked Have a greased bowlbow ready
andBd place the dough In It to rlrisee Let
it standtand three hourshour In a place not
warmer than fiveleventy-fiveseventy five degreesdegree At-

the
AtAt-

thethe end ofat that time it willwUI be ready to
put in the panspani Divide your bread
Into aas many partspart aasae you intend toto-

make
to-

makemake loaves anaand work alternately
When placed In the panspani the bread
shouldbould standtand Justjuit one hour before
baking Every time it 1Is setec to rise
be sureure to brush it over with a little
melted butter or lard to prevent a crust
Irom forming Three hundred andand-

IIfiveseventy degreesdegree isII the proper
temperature for the oven

MrsMr Ewing baked fortor her class
loaves rollsrolli and stickssoup and 0oomany important suggestions and
Ideas about different yeasts brandsbrandi ofat
flourdour and modesmodel efof baking To make
bread aias shehe makemakes it oneoae shouldbould notnat
only havebave her recipe but should havebave
herber instruction To resee bowhow it Is1 mademade-
liIs1 fartar better than to be told by others
and the samea e rule llis good fortor allail other
things asM well uasa bread Some people
think thishi dentine cooking and the
inauguration at01 cooking schools isII

merely a fadtad ItIf so10o be thankful for aaII

really sensible fadtad at least The class
that attendsattend these lectureslecture fully shows
the Importance and value of theth les-
sons

les-les
sonsoni among the most Interested lis-lislis-

teners
lis-

teners
li t-

enen are noticed the wives ofot many ofcd
the city's leading physIcians and
chemists Tomorrow the susubjectot willwill-
be

will-
be

will-
bebe dIshchafing cookery

Such were the ediblesedible served to Miss
cooking classclar Thursday afterafter-after-

noon
after-

noon
after-

noonnoon and the tryingsubjectfrying
Ewing declaresdeclare to be quite asa importimport-import-
ant

import-
ant

import-
antant aas broiling or roaroastingting fortor at its
best it aidaidsaide digestion and isii as much r-el rel-relrel-
Ished

rel-
ished An eminent physIcian isii
edad as saying No foodtoad ever perfectly
digests and iIs assimilated unlessr it Is
relished in the eating

Before beginning ththe lecture Mrs
Ewing showedbowed the classolam a large piece
otof cheese cloth which shehe pronounced
the brown paper sheibe used for draining
toadfood SomeBorne people recommend brown
paper which MrsMn Ewing declares
not clean becauseb cause if Is naadmademalie from such
dirty ragsrage the cheesecheer cloth ris easily
washed even when very greasy if
washed firstfint in coldcolli water

The underlying principle ofor broiling
and trying Isi similar the object being
Brat to perfectly eareseare the surface only
trying IsI done under boiling fat Have
ready a large quantity ofot boiling latfatfat
itjt may be cottonseed oilaU olive oiloU ifit youyou-

rearere extravagant enough lard or dripdrip-drip-
ping

dr-ip Di-nepingDing It is18 of the firstfint importimport-import-
ance

import-
ance

import-
anceance to hahaveve the fat hut so
hotbot that it will instantly beginbellobello-
toto temperaturecook-temperaturecook perhaps Jivefive
hundred degrees The sameame kettle orof
tatfat may be used fromIrom eight to ten times
and oaeone after another triedfried In
It providing it isII properly cared fortor Itif
the latfat is hot enough it will give soDO
flavor but shouldbould there be danger of
flavor it can be removed in the followfollow-follow-
ing

follow-
inging manner asai soonloon asai the foodload is
taken fromtram tilethe fat put in a few sticks otof
raw potato remove fromtram the fire aeas
soonoon asai sufficiently cooled strain
through a cheese cloth and set aside forlor
urther useuie A wire basKet Is ususedd to
hold the article friedtried while inID the boilboil-boil-
Ing

boll-
ingIng fat from thisthil basket ofot course the
meats are easily moved without breakbreak-break-
ing

break-
inging

The first prepared waswai the
codfish but beforebelore any frying waswac donedooedone-
aa1 batter foror proofgreese-proof cooks gg wawaswae
made ThisThia consists of one egg and-
one

andand-
one

and-
oneone tablespoonful ofat cold water beaten
until the egg liis so10 broken that a spoonspoon-
tullul can be lifted up without dropping
Have ready alalsoo a plate ofot breadbread-
crumbs

bread-
crumbscrumbs prepared fromtram dry piecespiece or
crusts of bread rolled and siltedsifted BreadBread-
crumb

Bread-
crumbscrumbscrumb are preferred to cracker crumbs
fortor oystersoyten mush and all manner of
croquettes because they brown more
qUIckly but fortor chickenchickens birdsbirdi grouse
or flab theibe cracker crumbs are prepr-pre-
ferred The one thing that doesdoel not
needDeed protection from the greasegreese is1 the
potato and ofat coursecoune no batter Isii used
for itII cut slipsBlips lengthwise of the
potato about halfbaltbaltasasai thick asaea a silvereUver
dollardoHar twist them to a curvecurTe with the
handband and allow to standtand in icetoe water
when ready to fry drop Into the fatfat-
one

fat-
one

fat-
oneone at a time in quick successionalouiou and
you wwillIII have somelome brown andaDd domeomealightera very tempting dishdiah II-

For
I

For codfish ballsballi have the fishfish-
I

washedabed picked freetree from bonebOlle J and
skinkin and soakedleaked fortor aboshootaboutt an hourbour luin I

cold waterwaterter Never freshen by boiling

it destroys the flavordavor Have the same
quantity ofat potato peeled and sliced
place potato on top ofat fishoah and cover
with boiling water placeplace onan the stove
and cook until dovedoue drain and mash
together put in a tablespoonful of
cream or butter and milk slightly
cool allow one egg to every teacupful
of fishfi bandand potatoes stirtir in with a forktork
dip by the spoonful in the boilingballing fat
when done drain and serveerve

These fish ballsbaU were pronounced
very fine by the members ofot the
class who tested them and a leading
grocer waswai heard to remark that be
hadball sold more codfish within a halfbaIt
hour after the classclar than he badhad before
In a fortnight

Chicken croquettes oystersoyten and
chicken were allail friedtried in a similar
manner only the oyster receivedreceive two

in the batterbaiter both before and
afteratter the crumbscrumb and one must be sure
In the caseoase of the edible that the batter
covers it all over every particle InIII
placing thelobe edibles in the basket to fry
be sureure they do not touch each other
All friedtrIed meats look well garnished
with curled celery or lemon lon a
sprigprig of

After showingbowing the clawclass the alcohol
lamp the cover the pan fortor the water
andaDd the pan forlor the foodfoo which artiartt-artarti-
clesalesclesole combined mean the chad og dish
Mrs Ewing saidaid allaU those thingsthing which
require but little cookingcocking suchuch asa
Cheese codfish chipped beef allaU manman-man-

I

man-
ner

man-
nernerDer of oddsodd and endsendi to be warmedre-warmed

I are better cooked Wwith the chafing
dish Therhe difference between finen
cooking and poor lies in the little
points Be careful to attend to every
little detail ifit you withwish to be successful
ant alwaysalway remember one truerue point
that it is18 not the food that Isli eaten
which 0 soo much as the foodtoad that
isn't eaten because ofat bad cooking BY
knowing how to useuie the odds and eDdends
that are soo oftenotten thrown away one
can havebave very appetizing dishes served
with little or no expense such as the
mock terrapin which waswai one ofot the
articles prepared with the chafing
dish MrsMn Ewing estimates thatchat a
family ofot fourtour persons can liveJiveII ve excelexcel-excel-
lentlyasasaa well in tactfact asa one wantswante
at the rate ofat a dollar andaDd a haltbalt
each Iaa week ImIn marketing
buy nothing ofat an Interiorinferior
quality and arrange to have your
dishes serveerve so80o aas to harmonize forfor-

I

example never verve celery with flfishflahh-

orI or shell fish becausebeau e lettuce and
I are better while the celery Isli always
best with chicken veal andi sweetsweet-sweet-
breads

sweet-
breadsbreads and you want a variety and a
difference in your salads and your
sauces

The firstfint and one of the daintiest
preparationstons for the chafing dldishh was
the WelWelshh rarebit The success or
failure of this dish dependsdepend allyaUy
upon the quality of the cheese When

I purchasing cheese be surelureure it isII tender
and easily dissolves while eating rich
cream cheese When It is staletale grate
up fine and to each cup of grated
cheese add a teateaspoonful ofot butter andaDd
tourlour tablespoonfuls ofor cream some
people useule beer or ale a little saltnic andand-
red

and-
red

and-
redred pepper mlmix all together antiaad put iuinin-
dishdishdiab over hot water keep the cheese
moving and when itIii iila liquid or
creamy andaDd smooth It liis donedons Have
ready a platter ofot dry toast butteredbuand pour the cheese over liit ItIf deft14 un-unun-
der

un-
der

unun-
derder a heatbeat to0 touttoast the cheese a little Itn


