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feelfeet the aftring effects oa the 0

coatacoats of the mouth can eeils concou

the yfvf thuihu atmemame I1

ment of the delaite coatar
of0 the stomach day afterafier I1

of thytheday to baysay nothing
alum teto the blood

the estedtoto which thisthia
ant Is used Is shown by the tact
that of a large of samearn

Pcleaofesles of bread analyzed in the city of
bostonbosto more than contalcontainednednod
alumalam andrdr henry mott in recent
investigations analyzed 24 samples
of baniog powders bindandend states he
found alum in all of theraidthmaddemard nathatmat
in three of the

forfur luin bovone 64beliefound 19 percent iuin another I116
perpercentcent and thuihu third as much as

9 perpec cent while others were al
most wholly slumalum powders trT
this 1I1 haxehave oni to add my owowna
leateatestimony bavinghaving travelled preprettytty
extensively asa baker
and been witness to haits use by eowcow
mercial bakers both lain scotland
and eaglandEaglaud and more especially
in the great cilycity of london where
I1 have been employed wayte X bu
the amount of told adultermulerautbutmut amny
vary accoraccordingdlug to the caprice of the
bomboss trofrofromm 8 to 12ououncen ceiscels lain a babatchbatehteh
of to pounds of breadenbreadIaadin lieu
of the fame weight of baitsalt due to
that ot bread

bread adulterantsranusrants however are
not in allsll lescases addition made b
the bakerbaken millers not
employ severalBeveral for the
purpose of whitening or otherwise
improvingg the flour or frafraudulentlytly

its weight rice mearwear
eanbeanbean meal and corn floar bave been
detected in the products of thetthus
flour mill batbut these are harmless
in thebe amtsoa of chaiechair ateato of
sineline gyp-
sum chinschina clay and even heavy

used for that pur-
pose v

mumalani la used by the bikers who
m lorloi thelueh market where

1 much competition prevailsprevallsvalid lutu orderolder
to causecausa weak or damaged flourfluur to
retain more water andaud whiten thetho
bread sodand ansomeia flome casescaseb thi udamiulul

Isa usedqed in bread made from
souadsound by individuals who lack
knowledge of the science of
fermentation to improve the color
only and ifit I1 am correctlyiv inform-
ed intu of our AmA erieAU bak-
eries they geig 9 luwluuul fartberbor by
thetae use off of coppcaptorr biublutl t
vitro aain botaboto wadbread audaad crackerscrackerprn
foror the same purpurposepobepote a chem follol
substance even moro
taen added ta an article in dalidau
use like bread A- I have aalready
remarked the cacir orof knowledge ol01
the science audand chemistry of pan
ary fermentation and its
tion foror bread raising purpoee 4 isits
one of the chief c that leadlend
men 10 add thebetheae destructive mitimid
ia chemicals to supply the
deneydency lain leard to the various
methode aniaal formsformyorm in use arilonactionamong9
commercial at the pre enteul
dabindayn making yeast there iala a
great diversitydiverdirersity of opiopiniontilou aa to the
meritsamrita andaud ofot
inill the various kinds of material
employed in bread
these may be clatclasasedclassedclabedsedbed under
headsleads viz bakers yeast bretverasveralverarera
yeast and bread raised by thetho che-
mical process of using a strong
ollseidcid andfind a carbonate thithis last
nned process yields unfermentedented

bread and much of this
lately come into use in

englandedgland but from thothe nacifact that
thetho materials used come properly

of salts butbu verywe common mit can be used indough making and hence thethobread made Is s andthe fame may be said ut bread
made auder another i also inuse in kfk f Eu glandglaudknown fas68 aerate i bread nerehefe theth
Ctr bonfe acid gas laIs preparedd
beforehand infir a condition ol01 perfect
milo and in a separate vetsnelmel
rheibe gas forced into water
alchbichthih becomes highly charnelith it ako soboasoaa water the fluur
telhea mixed with this aerated or

water in a strong iron
remeveme under prebpreepressurebureture the dough2waq1 formed riseslisea when put in

L t otenoyen the gasgaa with whichaikiillikiill beenbeen charged expands and
abeaadea on beingeingb withdrawnwl t fromtoB pressurepree bureeure of the mixing vessels
balli more in being heated thebofof all thesethebe different operations
treadbread making is intended ifrulllbleto improve on the original
of hophor 14 fermen alonallon norfor breau

itf ws purpespoet huibui in all ctc t
t

thmidmin raintalDbralfralra I1 is there gladgead tfre
I1 fhayfahlgolditta a whollyholly vegetable

urlullJ on ua matter how it toastoss hpha matimait
13 1 aldea the the
11 hiner andard keepkepp luupp rep lljd yeastyyeast asallf it iaIS iainae froth that risesribes on s the eurlace

bebeerbeezer and other liquors during
ovcuu layug

ly ott a plant toiatola j t
wesweYOs saisatsaidd to btb grelorel diacoverevure luin
mail buenbeer luiu 1680 udad itltitiittt hl
developed mudaud i tracedraced b
from day dodonawa ta the oreapieapresententeat
is full of undnad
increasing quantities of german or
dried yeast carefully prepiepreparedpared for
bread raising purposes are now im
partedarted intinto0 europe and extensively
used in somesomo of the leading cities
of america in the manufacture of
what idIs termed lieuna bread its

n on0u toeton jur whonwhen
1idede nitointo dougetbouti isits quick nuunuo
apedrapid g it ready furfor the oleu
iufu a fuwfew buur butbui ou the otherthether r
nand ifit hitajl handled iderbjurijbj er
attaining to a cottain pointspoint the
fermentation dies and the dough
rendered umeotelesselesscless for any other pur-
pose all kindabinda orof brewers yeast
made from malt lais of the bamesame na-
ture beinebeing thetho outcome of the de-
structionst and decay of the grain
previous to brewing and the scum
erfar frothtroth that aeta to the toptup com
posingpoa togkog the yeast plantt laIs becom pom
cdtd and iuin the putrefactive stage be
toroforoureore it gets into the bandh of the
baker hence it lais not adapted tortoi
large batches of brebraadlandadland will not
make any kind of breadbroad bulesaje
able fur the market unless it
isJs fresh and used
altogether it is a substancee quite
foreign when mixed with wheaten
dourflour andaud lnaloaimpartspartsparta a musty alavonflavor to
inoiho bamo at beatbest

iBBmbakerlisaketa eaeleabe proper is18 composed
of flourfloun scalded with hop
waferwater or hopshopa and maltmait or botuboth

according lo10 taste or
haulthabit ol01 the operator which orma
what JsIs termed y eart which
in must large establishments iuin
ficoviaudblaud andaud Eu glaud undergotebetete

alieallecond procesa orof fermentation
with an addition of ponotatestatesea andaud
flurfiur previous to doubdough making
while is fewcew others in thetho southbouth
wust of utieune the nimit i roucktuck
aa a babambalebawwje without F litos iuin

tormturm of quarter sponges madumado iromirona
the raw nourhour

attempting to on
thetho various metbuddtudd inILI ththe pre para

1 tion orof the yeast plain
would occupy loo much tI pace auon
histhishia subject I1 will merelmerolmerely remark

the aldudunehue d ilsiiiia aff roidabs for- toorm be
found luin cotet ry bogibuslbok rigris abid period
lumly of the day the easleasteail malermaker
mayma relrepeatpear thetilo torfor ait life
licud but with ts thorough know

1 ledgetedge of abi liture of the
daeiusei andauti itaite chemical action tuou tnthi
Bbluimr lain chethe prowls orfoffofferman
gnyine opera orcannot control it atas
wiilwill the amount 0 good flour
destroyed annually through tastfesifailurelure
of the yeastat matmst plant in the bauda otof
theibe bbikeriker commercial audand domesdumea
tic inILI niinil parts f the old world and
the newnow idis witness of lnlaihla baui
even euensued men aa M ur mud
other chemical celebrities who
bavehave made the various a8 at0
yjechtunta their eloclo ts

fortor besin could notnoi denue thetho
of uletho ebletellet L

iulii bread iosois o ua 10lo
comecume within the of compre-
hension of the ordinaryoro inary commercial
baker it init well known to the trade
ibisi their bluckblock yeast will dedo
generate in proportion to the

of storing or starting
it wiltwill aeedaced of its own kind
foreor jerdye rs baesbacs and up tito utie preprea
ent day it is forfoe the
baker to apply to wabis neighbor

for fresh block tuto renew
hisbla own aias glenoleu aaus
every beconi or third brewing if
not well nervedverr ed in thelne art of pre

it oue of theihu
emuemm I111j the deterelkeik tt loral ionlon of boockstuck
faslradl ifit notnoi a
wiltwill ketiegetie tate a ct alalu ol01i
acid acid laIs the clive ueveatrueatrue
Eiver principal iulu eilfalt vitious
tationcationlatiiu its tendency IS to apse
the statch andarid gluten ofor i heibe flourflur
and lrif keuergeuer tedled luin ebethe will

jnin etgenetien gingibtil at evereger ota
in itsith progress andaud the isitisisifif
the bread iais not actually soursconr it
will leave traces ofard which can
be detected by consumers of keen
taste after the bread laIs cold more
especially irifri1 starchy weak flurfl ur
that hadhas leenbeen robbed of ita gluten
norfor thetue reason that the starch ofu the
grain being of a softer substance
than the gluten it yields first to
the action of thothu acidadd thethere 9araaia
two kindakinds ofor acid that of mineral
andind vegetable the form ir mj b
unile hirjig enough ta hili ana
it comp yo icks nonerl aniaai

ouu clutia ofor irietriefali hnudlaud the attim
cn do to dedetroydetroytroy a
atrolklinl or0 vegetal e i 0 it
p ofor us Y bt
learnedlar liedtied bjby leaving a heeti riferiff
bladoblade in vinegarand in a short ttimotimeme

it will corrode and eat the metal
COMPI tely thirdthroughugh sometimes
the butbat one rauran of
stoneatone if overpressed with business
to supply his customerscustomera may allow
it torbiato ruurun beyond itlt
ing epacpaopacityeltycity an one dreising till it
necomes perfectly glazed and iaiu
this condition it overfed will de-
stroy the gluten of the grain in
overheating by excessive fric-
tion A good deal of bad flour
is made in this wayways and
when it getagetis into the handhands
of the baker hebe Is puzzlednuzzled to know
whether the flour or his yeast isla
attit faullfault where thiathis happens in
tullluil iidtiD it will darken tho natural
color of the bread and however
aundou ad tho yeast may behe it wilt not
rimenime to tuotho same height in the

i of baking besides being
wet and soggy making it
to bake except inain a well tempered
oven to which the generality of
our americanAmBAmpnicanrican stove ovens are not
adaadaptedpEed where digestible bread is
the object soughtbought I1

A good deal more might be saidstid
on the art of cooking wheateneatennten
bread if space would permit but
mayway be rondemade the an abject of a future
article I1 would like however be-
fore closing to note a few items in

to the preparation otof gra-
ham flour or meal medical men
tell us what we all believe to be
true that wheat meal is the most
healthy to use but they do not
instruct uaus in the art of howlow to
cook it iain the way otof extracting
the nutritive properties of the
whole grain As the quack doctor
facetiously remarked you may eat
branbrau till you become all bone in
our american household economy
where the whole meal is used
whether made into br ad by the use
of abt powder or yeast fermen-
tation aaas aagelgengeugenralralrai talog the meal
is prepared whole as it comes from
ibesthes mill the broadbread made from it
iafis digestible enough on the same
principle that whole wheat will
passpasa through a h reeireeiee without x
tracirac in any of the nutritive quail
lesiestieslea of the grain in the process of

and digestion the
euter coatingtig or bran of the wheat
composed in part of woody
ardadd to0 o extract any nutriment that
ft maldmaid it must either be kiln
inedbried andaud seducect tota powder or
rucerecert tuce virtir toiii a pulp by boiling or

previous to its admixture
with thethy dough mademadu from tinefine
flour that lais instead of working
ehyeny yeast with the whole meal
the should be beteel in
tine flour in thetha usual way until it
ijasitus risen and the proportion of
bran due to the previouslypr
scaldedd with boiling water intointa
which put a aluch of sal odaioda mix
miloalioaltogethergettiergether bringingbringiop up the dough
to lhtut required stiffness by adding
he ishunisburis or fine and

when light enough bake if the
yeasteasteasl bobe fresh and free of acid you
can produce a loaf of graham bread
titnl for the table afif the gods the
aiat or watwah baug soda iais very power-

ful in cofiel inuing haidbaid water and a
amailmatl of it wont hurt if put

Islitoto iber tea kettiebottle by lovers of a
strung cup besides a saving in the
quantity used this I1 learned from
anun old maid more than 40 years
ago si
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cry for Castor laTheyfathey like
it because it Is skeet mothers like
Castorla because it elvesclies to

iidild and is
containscontalna no inorphIne oeor mineral

storia
t

Isxa ua turess remedy for
the food I1itt cures wind colic the

ofsour curd and diarrhoea
allays andanil lilles
monna thus the child iianlias hearthhealth
and gileixghethe mother obtains rest pleasilensangent cheap and luelitelviableliable 1I4 eow w
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INNOTICE0TI1CE
jacobjacodyacob mith deceased or his hetraheirs or
v assignee are herebyberoby notified thu I1
have Du moma eycy and work to the

tart hundred ddnd twelve dollars
anaandamial cenac binar the i0 malmai asanasao sm 1113
fyr a ad 1879 fofor your inte r in the
gauvey mineline located in the blut balifalilmininglf

summit co utah an brness ou
papay olidmild mount 0 o me within CO days the
llmatima specified by lawla your interest in satieau
nichie willwid become my property carlingacaccor lineling
to I1 behe law of Cou girt ofor 1870 relating to
mines JOHN A N ELSON I1

Fpark citcity utah bostiscat 43 1879 09 9 to ilg81 118 9
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spurts or mucous from
the nostrils or upon the tonsilstonsils watewateryry
eyes snuffles buzzing in the earseary
deafness cracklingCrackiinkIln sensations lain thothe
head intermittent pains over thothe eyes
foetid nasal twang scabs IDiv
hethe nostrils in theThroat are

SIGNS of CATcatanCATARriiniI
sono other such loath souiesonie treacher-

ous and undermining malady curse
mankind one fifth of children
die orof diseases genigenkgeneratedrated by its infec-
tious poison and one fourth of
men and women dradragdraz out miserable ese
istens ces from thothe amesime cause while
sreelteel the impurities in the nostril

are necessarily swallowed into the
stomach and inhaled into theghe lunsluus
00 poisonmoison every pattparr of the system
drr wewel iedo heyers catarrh curcure0

absorbs the purulent virus and kills ghetoo
seeds of poison in the farthest parts ol01
the system it will not only relieve but
certainly cure catarrh at any stage
ttet Is13 the only remedy which in ourout
judgment has ever yet really cured a

oasecase of chronic catarrh
cured cured aured cured
0 west end notelhotellonglon-g Breu clicil cured off 20 years chroniccatarrh
S BEbenedictHEDICT JRin jeweler broadway

N Y member of family cured 0of
Chro itic catarrh

E H brow canal st N Y curedcureoofil years chronicchronie catarrhJ D MCDONALD Baoadway m Ysister in law cured of 1040 years chroniccatarrh lummy Flshill NYWYeureleuretcuredcurelptof 8 years chronic catarrh
3 SWARTZ JKim warren stjersey city cured ofor is18 years chroniccatarrh

A B tabony montague st brooklynBrooklynlyuseifseirselself andtand ssonsnn cured of catarrhjreREV1 WM annersonandsANns fornhamForn hamoharo NX Y
cured of 20 years chronic catarrhSILLS almeeAIMEE opera prima donna 1 Ihave received very creati benefit from itIL 11

A mckliney R II11 Prepres 33 broad san
Y my familyfatally experienced immediaterelief

ac ac ac ac4 ac
welwet we Jlreyersleyers cakCatcatarrh cure Is the

most medical discovery
oncaonce vaccination it taIs sold by all
druggists or delivered by D A
300 Is Dey st NY at igoiao a pacpackagekagekace
foPO clubs six packages for brdrkael do meyers treatise Is sent frrreefree
lo10k anybody
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rherho most effective painbain

agents for
MANmax and BEAST

the world has evereier known
overoer bottles sold last year
the reasons for this unprecedented

popularity are evident the centaur
liniments are made to deserve concoir
fiden cethlb eyare absorbed into the struc-
ture they always curecurb and never dis-
appoint no person need longionglongeroer summersuffer
with

PAIN in tlethehe nackBACK
rheumatism or stiff joints forthefonfor tho

CENTAURCEN T A U R
will surely exterminate

the uainpain whereThere is no strain sprain
cut scald burn bruise stinggall or lameness toto which mankind
or dumb brutes are subject that
does not respond to this soothingsooth ludlus
balm the centaur

N 1 anus eli T S
tot only relieve pain butlint they incite
healthy action subdue inflammation
adind cure whether the symptoms proceed
from wounds of thothe fleshershor neuralgia
of the Nerveskerves from contractedacted cords or
a scalded landhand from a sprained
ankle or a gashed foot whether irom
lisilsastingusting

PIMPLES on a LADYS rakerace
r a strastrainedI1 ned joingjoint9 on da ifhorses leglee
the agony produced by a burn or

scald mortification from frost bites
snSiv ellings from strains the tortures 0ol01
rheumatism crippled for life by
lometome neglected accident a valtivaluableabieable
horse or a doctors nillbill may all be
nedIRSaeded from
onoone bottle of centaur
no housekeeper farmer planterPl anterabter

i

or liveryman can nto rd to
010o without these wonderful LIlinimentsit I1 men tx
rhey canclin be procured in any part of the
globo for 3050 ets and loo a bottlebottie
urialtrial bottles 3525 acts i4 eowcow w

cannot beno seen
in this list Is the name ot any of their nu-
merous competitors sa greatly superior
to ordinary porous plasteredpiPlastersastere and lintlinimentsmentsmenta
la13 bennonaBensona Ca porous plaster that it
has rainedgainedB the approval of the highest
medici authority in the world drdranJ X
H thompson otor Washingwashingtontony D 0 judge
lain the drug department otof the centenni-
al expositionsexposition says ol01 them 1I use them
constantly in my esteem thomthem
one otof thothe most useful inventions ot
thathe age bensons carolne plaster

soothes stimulates a healthfulhealtmusmul
circulation oathaithe blood relieves at once
and cures quicker than any known plaster
liniment or compound it lais now consid-
ered to bobe the unrivalled remedyv for lame
baekback rheumatism neuranouraneuralgianeuralnia spinal and
kidney affections lumblumbagoagosagop stub-
born colds Soldbold everywhere price

therb ARE
BE fraudulentand worthworthlessleEs

imitations ocof
bensons porous plaster in thothe
market one in particular having a similar

mamomame contains lead poison
genuine bensons calcine plaster bagbaa the
word capelle cut through thetho
taketako no other 1 4

iliFOR FAIL nibnitlupRUP

improved steelsted
skein wagons f

ienJer spring wagons
in large variety with newnow improvementI1 iguaranteed the bet and m siat ahatberlof won ever b to

thisibis territory

furst adleysbradleysBr new
wrought iron frame

sulkysulley plowsflows
strongest and mostroost aslyaslaeasily handled sulksulky

plow made

uli
furst bradeybradley cardencardon

city clipper plows
ALL SIZES

SOUTH BEND CHILLED PLOWS
thetho lightest running chilled plow lain thothe

markets andaud does the boatbest work
1

Buelkeyekeyo grain drills
aind

DEDERICHS HAY PRESSES

older MILLS R

FEED CUTTERSoutOnT
feenreed MILLS

and d full and complexComcompletepiel stock of all kinds
at

bfr latest improved farm Machinmachineryeryeeryl

lwisAWES TORTSlep
1 ami

targelarge stock on handband
zearelkaar turbine

A 1 lcoopers saw mills
also keeps thette celebrated

nonefour barbed diee
fencing wirowire

thethie bestseat ever brought to this market ans
tor sale at low prices

1

darall letters answered promptly
CEO A loweLOWS

salt lake city and 09ogdendended 1

48
W 1

on ue

wean
J G Broarok Ks

I1

begsbega to inform hishla cus and tholal ol01 utah that hohe has jastjagt returned
from few i ork with an immense siccle of

faedthud adaik eilibatsu s

all shades of
bilksSILKS SATINS

AND bibbons
for oatshats andancl dress

1

1000 CLOAKS 1000
fortor childchildrenrenrea and infant

ladles and childrens

suits of irUT
and a SpIeLsplendiddd ageaseassortmentortment of

ica ad I1

the gorte leaving teen bought strictly
for cash will be soldod cheaper than ever 14

dealers andana Ladlesladies should clicall and ervr
amne nywr immense stock vawiiowild10 itilI1


