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feel the astringent efiveis on (he
coats of the mouth, can easily con-

the

trapsaitted (e the bloud.

The exteat
ant is used

that out of & large

in three of the samples subwicied
to him for fuspectivu, in ove he
found 19 per cent,, in auvother :6
per cent., and the third s much as
29 per cent,, while others were al-
most wholly alum powders, To
this L have only to add my own
testimony, baving travelled pretty
extensively asa journeyman baker,
and been witness to its use by eom-
mercial bakers both in BSeotland
and Engilaud, and more especially

to whieh this adulter-
is shown by the iact,
number of sam-
les of bread analyzed in thecity ef
ton, more than 700 contained
alum. Dr. Henry Mott, in recent
investigations, analyzed 24 samples
of baking powders and states he
found alum in all of them,avd that

'of beer and other liquors duriug
le S wBLiv Ly, m-u.-iauug pl‘luﬂlpu[-
ly Oof & luugeld plaul, This plast
w8 said to be first discovered  io
mait beer io 1680, sud its hisiory,a~
developed aud traced Dy chemisis
from that day dowa Lo the present,
is full of interest, laxmeuvse aud
incressing quantities of German or
dried yesst, carefully prepared for
bread raising purposes, arenow im-
ported into Europe and extensively
used in some of the ing cities
|of America in the manufacture of
what is termed Vieunsa bread; its
chemical ac'i»n oun the A ur wheu
made iunte dough is guick sowo
rapid, waBliug It ready for the uven
i & few hour-, but ou the other
nand, If not quick:y handled af er
attainiog to a certain point, the
fermeutation dies and the dough
rendered useless for auy other pur-
pose, All Einds of brewers' yeast
made from malt is of the same na-

it will eorrode and eat the metal
compl-tely throagh  Sometimes
the mitler, having bat one ran of
stone, if overpressed with business,
to supply his customers may aliow
it to run beyond it- proper grind-
ing capaeily on one dressing til it
necowmes perfectly glazed, and in
this condition, if overfed, will de-
stroy the glaten of the grain in
overheating by excessive frie-

tion. A gecod deal of bad flour
is made in this way, and
when it geta into the hands

of the baker, he is puzzled to Know
whether the flour or his yeast ia
at fault. Where this happens in
milling 1t will darken the natural
solor of the bread, and however
sound the yeast may be, it will not
rise to the same height in the
process of baking, besides being
wet and soggy, making it dificult
to bake except in a well tempered
oven, to which the generality of

ture, beiug the outcome of the de
struction and decay of the grain
previous to brewing, and ithe seam

in the great ei.y of London, where

[ have been employed, where the |
the amount of this adulteraut may
vary secordiug to the caprice of the

boss froma 8 to 12 ounces in a bateh
of 500 to 600 pounds of bread,in lieu
of the same weight of salt due to
that quantity ot bread.

Bread adulterants; however, are
pot in all cases additious made by
the baker. Millers not unfrequently

smploy several substances for the
or otherwise

of whitening
mg the fluur or frandulently
\ncreasing its weight. Rice meal,
vean meal and corn floar bave been
detected in the products of the
flour mili; but these are harmless
in the face of chalk, sulphate of
zine, bone ashes, dolometic gyp-
sum, china clay, and even heavy
spar have been used for that pur-

pa:inml_nund by the bakers who
make bread tor the market, wher«
much competition prevails, iu order
to cause weak or damaged flour to
retain more waler and whiten the
bread, sod in some cases this adul-
terant is used in bread made from
sound floar by individuals who laek

knowledge of the science of panary

fermentation to improve the ﬂulurﬂ

ovly,and if [ am correctlv fuform-
ed, lu someof our Amerncan b.k-
eries they go a Wul- farther, by
the use of rulphate of gopper, blue
vitrol, in botn bread aud crsckers,

or froth that i1i-es Lo the top com=
posing the yeast plaut is decom pos-
«d aud in the putrefagtive stage be
fore it gets into the hauds of the
taker, hepce it is not adapted to:
large batches of bread,aud will not
make apny Kind of bread sale-
able fur the market, uoless it
18 fresh and Iimmediatlely used;
altogetber it is a substaoce qguite
fureign when mixed with wheaten
flour, and imparts a musty flavor to
the same al best,

«Buket’s yeast proper is composed
of flour scalded with woiling hop
waler, or hops and malt, or botb
combined, according to taste or
bavit of ithe operator, which forms
what is termed stock )east, which
In mest large establishments o
Scotiaud and Eugland, undergoes
a second progess of fermeuntatiou,
with an addition of potat es and
flur previous to dough making,
while n few others 1o the south
west of Scotlaud use the malt <tock
u8 & DA+, without powtoss, o the
form of quarter spooges wade irom
the raw flour.

Without attempting to discuss on
the various methuds 1u the prepars-
tion of the yeast plauy, whnich
world occupy too much r~pace o
this subject, I will merely remark,
uotlwiths andiug the thuusand sud
oue uethods 1o Pecespe forw o be

our American stove oveus are not
adapted, where digestible bread is
the object sought.

A good deal more might be said
on the art of cooking wheaten
bread, if space would permit, but
way be made the subjectof a future
article. I would like, however, be-
fore elosing, Lo note a few items in
régard to the preparation of 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

instruet uws. in the art of how to

covk it in the way of extracting
the nutritive properties of the
As the quack doctor

whole grain,
facetiously remarked, you may eat
brap tiil you become all bone. In
our Amencan household economy,
where the whole meal is used,
whether made into br ad by the use
of yeswst powder or yeast fermen-
tation, as a geueral thing, the meal
is prepared whole as i1t comes from
the mill; the bread made from it
is digestible enough, on the same
principle that whole wheat will
pass through a hrse without . x
ira¢ in. any of the vutritive quall
ties of the grain in the process of
assimilation and digestion.
outer 20ating or bran of the wheat
composed in part of woedy fibre,
s0d 1o extract any nutriment that
remaios, it must either be kiln-
darned aud reduced to powder, or
edaced (O & pulp by bolling or

feund 1o cvokery boosEs aud perioid-
icals of Lhe day, the yeast wakes

- flor the same purpore, a chemic-l
substance even mors danygerous,

when added to an ‘article in dauy
use, like bread. A~ I have alread)
remarked, the lack of know ledge of
the science aud chemistry of pan
ary fermentation and its prepara-
tlon for bread raisiug purposes, is
one of the chief causes that lead
men 10 add these destructive miu-
eral chemicals, to supply the defi

clency In regard to the various
methods and forms in use among
commercial bakers. At the present
day, in mukiog yeust, there is a
great diversity of opinion as te the
merits and sysiem of management
inthe warious kinds of material
employed in bread fermentstion.
These may be classed under thiee
beads, viz , bakers’ yeast, brewers’
jesst, and bread raised by the ¢he-
mical process of usiug a strong
wd and a carbonate. This last

!

=calding. Previvus to its admixture
with the dough made from fine

may repeat the process for a life- | flour, that is, instead of working

iedge of the Diture of the materlal
usedd, and ite chemieal avtivn on Lhe |
flour ia che proewss of fermeniation,
Wlie opera or cannot control 11 &
will. The amouaut of good flour
dJesiroyed annually through fallure
of Ltbhe yeast plant in the havds ol
the baker, commercial aud domes
tie, in all parts f vhe old world ana
the new, is witness of this faci.
Even such men as M Pasteur and
other chemiecal celevrities, who
bave made the various phss-s o
yeust fermentation thelr ¢lo-estudy
for years, could onot defiue the
chemical action of the yeast plaut
ia Dread fermeuntation, r0 as (v
come withia the scupe uof compre-

e, but withoutatborough Euow- | the yeast with the whole meal,

the feru,entation sheuld be set in
fine flour io the usual way until it
bas risen, and the proportion of
bran due to the wheat previously
sealded with boiling water, into
which put a pinch of sal roda, mix
altogether, bringiong up the dough
w the required stiffness by adding
‘be shoris or fine middlings, and
when light enough, bake. If the
yeast be fresh avd free of acid, you
call produce a loaf of Grabham bread
fit for the tavle of the gods. The
=al or washipg soda is very power-
ful 'n sofiening bard water, and a
stall piueh of it won'’t bart if put
i+.to the tea Eettle by Jovers of a

hension of the oruinary commercial

that their stock yeast will ae
generate in proportion to the

named process yields unfermented
nmbt} bread, and much of this
kod bas lately come ifuto use in
d, but from the fact that

the materials used come properly
under \he nawe of salts, but very
\Wle common Wit can be used in
dough making, and hence the
bread made is tdsteless and insipii

- The tAme may be said of bread
made under suother proce=s also iv
‘e in some parte of Euglaud,
| kuown sswerate 1 bread. Hete the
arbonie agid gas s prepared
%forehand in & condition of perfect
writy, and in a separate vessel,
The gas is then forcea into water,
hich becomes bhighly charged
Yith it, like s0oa water, the four
| “lhen mixed with this aerated or
 Whonated water in a strong iron
Tsel, under pressure, The dough
s formed rises when put in
oven, the gas with which
thas been charged, expands and
on being withdrawn from

. ' pressure of the mixing vml,l
. Wdstill more in being heated. The
'3 ftuf all these different eperations
1 makiog is intended, if
: whtu improve on the original
9 hbpymt fermen ation for breau
N wﬂt purpores. bui 1o all ga-es
1 Wineral is there aud Ganaal te
d | m_"l wholly vegetable produe-
! | e U6 watter bow it (way bé man
o | lated, besives the expense of the
n 'E:Mm: ard Eeeplug up repair-
d Illt.‘“‘Fll" yeasty as it is Bnown, is

froth that rises on the surface |

A&_

|

| made to decuw posdand de~troy ary
Rinvay of

frequency of storing or startiog
it witu seed of its own Kkiud,
For yeurs bacg and up tu e pres-

ent day it 18 cusitomsry for the
baker to apply to his neighbor
craftsman for fresh stock tu renew
his owo, somelimes as o0'len as
uvery second or third Drewing, if
not well versed in the art of pre-
serviog it Que of the priucipsi
cau~e8 1 the deterioraion of stock
yeast, if poc scienuifically pieparcu,
will geuerate & certale awovunu ol
acid, tuds seid i8 the scuive uestrue-
Ve pripeipal iu all vinous fermen-

tativn, its tendency is to decom p se
the stasch aud gluten of the flour,
and if geuver-ted i the stock, will
lucrease 1o sti@ngilh Al every ~lag:

in its progress, aud the result is, if

the bread is not aciually sonr, it
will leave traces of acid which ean
be detected by consumers of keen
taste after the bread is cold, more
cspecially in starchy, weak flour
that has veern robbed of its gluten,
for the reasou that the sturch of the
grain being of a softer substance
than the gluten it yielda first to

the action of the acld. There are
two kinds of acid—that of mineral
and vegetable—the form-r may b

waile slrong t'huugh 10~ 1-wulve anne
lecomp e roCck8 bones andg var!

o= Kluds o meals, and the att-q

veg el Al 6 rubstauces,
p Wer of decowpusition mwsy be
warued bj IEﬂ?lug a e« uife
blade in vinegar,and in a short time

[t~

nllays’

| mine wiil become my prnrptiatg

strong cup, besides a saving in the
quantity used. This I learned from

baker. It is well known to the trade | 4n old msid more than 40 years

A0, ~
Most respectfully,
A. CrOLL.

CHILDREN

Cry for Pltcher's Castoria. They lke
it because It s sweet; Mothers llkeo
Castoria becanse it glives health to
theelhilid; and physicvians, because {t
contalns no morplhine or minerval,

Castoria

Is nature’s remedy for sssimiiating

the food. It cures Wind Coliec, the
roising of Sour Curd and Diarrhcoea,
Feverishness and Isilis
Thus the Child has health
Pleass
COW W

Worms.,

and the Yother obtains rest-
ant, Cheap, and ellable.

4

NOTICE.

ACODB SMITH. deceased or his heirs or
assiznees are hereby nntified that |
have expenided n mo ey and work 10 the
Am-uus of two huudred .od twelve dollars
AUd ¥ ceuts, being the ' gal asse<sm nts
fr 818 a d 1879, for your interest in 1he
Garvey Mine iocated in the Uintab Mining
Districy: Summit Co.: Utah an un-ess you
pay ~aid mouut o me withiu 80 days. the
time gpecifled by law, your intereat {n sald
accoriing
to the law of Congresa o relating to
mines JOHN A. NELSON.
Park City, Utah, Sost, 8, 1879 6-9-9 to 6-12-0
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Swallowing

Spurés of disgusiting muncouns rom
the nestrils or upon the tonsils, Watery
Eyes, Snuflles, Buzzing in the Ears
Denfness, Crackling sensations {n the
tiead, Intermittent Pains over the Eyes,
Foctld Breath, Nasal Twang, Scabs ip
the Nestrils andTickling in theThroat are

SIGNS of CATARRIL,

No othier such loathsome, treacher-
ons and undermining malady curses
mankind, One-fifth of onr Children

die of diseases generated by ils Fmfeecs
tlous Polson, and one-fourth of living

men and Women drag out miserable ez
stences from the ame cause. While
Rsleep, the fimpuriities in the nostrile
are neécessarily swallowed into the
stomaeh and inhaled into the Iuugs
.0 poison every part of the system,

Dr. Wel De Meyer's Caiarrh Cure
absorbs the purulent virus and kills the
seeds of poison in the farthest parts o!
the system, It will not enly relieve, but

certainly cure Catarrh at any stage,

[t is the only remedy which in our

‘udgment, has ever yet really cured s
pase of Chronie Catarrh,

Curedl! Cured! Oured! Cured!

Q. G. PrRESBURY, Prop. West End Hotel
Long Breuch, cure
Catarrh,

8. BENEDICT, JR., Jeweler, 697 Broadway

« Y., (member of family) cured of
Chroniec Catarrh.

0

of 11 years Chronie Catarrh.
- D. McDoNALD, 710 Bacadway, N. Y.

Sister-in-law) cured of 40 years Chronie
atarrh.

RS. JouN DoucHTY, Fishill, N.Y,  cured
of 8 years Chronie Catarrh,
RS. JACOD SWARTZ, JR., 200 Warren St.,

Jersey Cily, cured of 18 years Chronig
Catarrh.

A. B. Tiorx, 183 Montague St., Brooklyn.
(self and s9n) cured of Catarrh.,

REv. Wx. ANDERSON, Fornham, N, Y.,
cured of 20 years Chronic Catarrh.
LLE. AIMEE, Opera Prima Donna, *]
havereceived very great benefit from {t."
McKINNEY, R. R. Pres., 33 Broad St. N,

Y.: “My family experienced immediate
Rellef,”

Lo, &e. &e. &e. | &e.
Wel De Meyer's Catarrihh Cure ls the
most! important medical discovery
tince wvaceination. It 1s sold by all
Druggists, or delivered by D. B. Dxwxy &
°0., 46 Dey Sti, N.Y.,at $1.50 a package,
Fo Clubs, slx packages for 87.50. Dr
\Wel De Meyex's Treatise is sent free
loanybody,

CENTAUR
LINIMENTS

A

|

l

Fhe most effective Pailn.reifeving

agents for
MAN and BEAST
the world has ever known.
Dver 1,000,000 Bottles sold Iast year.

The reasons for this unprecedented
popularity, are evident: the Centaur
Liniments are made to deserve con’
lidence;Lhey are absorbed intothe strucs
ture; they always cure and never dis.
Appeint, No person need longer suffer
with

FPAIN in the BACE,

Rhenmatism or Stiff Joints, for the

CENTAUR

Linfments will surely exterminate
the pain. There is no Strain, Sprain,
Cut, Secald, Burn, Brulse, Sting*
Gall or Lameness to which Mankind
or Dumb Brutes are subject, that
does not respond to this scothing
balm,. The Centaur

LINIMENTS

Sot only relieve paimn, butthey incite
healthy action, snbdue Infiammation,
nd eure,whether the symptoms proceed
from wounds of the flesh,or Neuralgia
of the Nerves;.from contracted Cords or
& scalded hand, from a sprained
ankle or a gashed foot; whelher from
lisgusting

PIMPLESona LADY'S FACE

r a sirkined joint on a Horse's Leg.
The agomy produced by a Burn or
scald; mortifleation from Frost-bites:
Swellings from Strains; the tortures of
Rheunmatism; Crippled for Iife, by
iome neglected accident: a wvaluable
horse or a Doctor’s Bill may all be

saved {rom

One JNeottle of Centaur Linftment,

No Housekeeper, Farmer, Planter,
feamster, or Liveryman. ean afford to
e withoutthese wonderful Liniments,
hey can be proeured in any part of the
globe for 30 cts, and  §1.00 a ULottle,
Erial bottles 25 cts, 1 cow w

{20 years Chronic

. H. BROWN, 339 Canal St., N, Y., cured

1

The Beat ever brought to this

SILKS, BATINS,

for C
am:ae vy Jmmense 8 :

S

" hat Cannot Be Seen

In this list Is the name of any of thelr nu-
merous competitors. So greatly superior
to ordinary porous nlasters and liniments

i3 Bensou’s Capeine Porous Plaster, that it

bas galned the aopproval of the higheat
madical authority the world. Dr. J. N.
H. Thompson, of Washingten, D. O., Judge
in the Drug Department of the Centenni-
al Exposition, says of them: “I use them
eonstanily in my practice,and esteem them
oné of the most useful inveatirus of
the age.” DBenson's Capoine Plaster
strengthens, soothes,stimulates & healthiu?
eirculation ofathe blood, relieves at once,
and cures quicker than any known plaster,
linfment or compound. It i8 now consid-
ered to be the unrivalled remedy for lame
back, rheumatism, neuralsia, spinal apd
kidney atlections, sciatioa, lumbago, stub-

born ceolds. Sold everywhere. Price, 26cts.
'I".EI,ERE‘P ARE

FRAUDULENT

and worthless

«imitations of

Benson’s Capcine Porous Plaster in 1ihe

market; one in particular baving a similar

io me, contains lead poisons.Each
gen nson’s Capcine Plaster bas the
word Capeclne cut through the plaster,
Take no other.

FOR FALL TRADR !

- -

Schuttler Improved Steel
Skein Wagons.

Schuttler Spring Wagons

In large variety with new Improvemenls .
guaranteed the best and m st Neylish
spring Wagon ever b ught to
1his Territory

Furst & B?adlay’s New
Wrought Iron Frame

Sulky Plows,
Strongest and most easily handled Sulky
Plow Made.

ST & BRADLEY GANG PLOWS

Furst & Bradley Carden

City Clipper Plowe,
ALL SIZES,

SOUTH BEND CHILLED PLOWS

The lightest running Chilled Plow in the

market, and dﬂit_ho Best Work.
Buekeye Grain Drills

: AND
DEDERICH’S HAY PRESSES.
CIDER MILLS, .
FEED CUTTERS,
FEED MILLS,

And & Full and Complete Stock of all kinds
ef Latest Improved Farm Machinery.

AMES' PORTABLE ENGINES

Large Btock on hand.
LefMel Turbine Wheels

Cooper's E;,w Mills.

Also keeps tke Celebrated

|Scenit Four Barbed Bteel

KFeneing Wire,

market, and

for sale at Low Prices

B~ All letters answered prom ptly

Salt Lake City and Ogden, Utah,
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WILLINERY. * CLOAKS.

UNDERWEAR,

J.G.BROOKS

Begs to Inform his' customeas and the
| Lacies ol Utah that he has jost rewurned
from Few York with an Immense Stock of

Trimued ard Unirimmed Hats

All Shadesof

VELVETR

AND RIBBONS
For Hats and Dress Trimmings,

1,000 CLOAKS, 1000

For I adies, Misgeg, Children and Infant

Ladies’ and Children’s

suits of FHurs,

And a Splerd!d aseortment of

wWoOINID EERW B .AERe

teen boughbt striotly
Cheaper than Ever.

i -
1 oAt BT

m%mlll #-ag?

Dealers and Ladles



