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- . - It in necessary, if one would dnder-
siand the sanitary sspeets of bread
- ‘making, to fally comprehend the pres-
~ent theory | by saientists of germs
- aniahs ptt flayéd by them in disosse.
- The theory of d{leua germs is merely
the pame given to the knowledge had
- ofthoss by medioal men, 8 knowl-
odge whioh is the result of innumers-
. . ble experiments. Be: this, the old
<+’ " ferm of & “‘theory” me a- mis-
nomer. A germof a disbase is s plant,
- __eosmall that I do not know how to ex-
press intelligibly to the general reader
_ #ts lack of sivze. When this germ isin-
" #zoduced into the blood or tissues of
the body, its action appears to be an-
slogous to that which takes place when
yeaet is added to dough. It sttacks
" cortain elementa of the blood or tissues,
and deatroys them, at the eame time
producing new substances.

But the germs of the greater part of
the germ diseases, that is, of the infec-
tious and contagious diseases, will de-
velop or increase in number without
being in the body of a2 human being,
provided always you give them the

- proper conditions. These conditions
are to be found in dough which is be-
ing raised with yeast. They are
warmth,. moisture and the orgzanic
matter of the flour on which the germs,
sfter céitain changes, feed.

-———J-is-necessary to remember at this

point that yeast is germ growth, and
when introduced into a mixt%:—: of glu-

coge or starch, in the prgsenes of
warmth and moisture sets a fer-
meéntation.  If theé mixture be s starchy
dough the yeast first changes a portion

. composes the glucose by changing it
into two new substances, viz., carbonic
acid gas and aleohol.

Now the glutten, which is also a con-

germs colfe [He Daker have
found thelr way into the yeast brand,
that the heat ks not- been suficient to
deetroy them, that the nnoooked yeast
bread been eaten and with.it the
colonies . of germe, that they have
found their way into the blood and
that the call for onr eervices which
followed, has rounded off this sequence
of eventa.

I have already pointed oyt that the
gorms of disease are to be found in the
air snd dust. The longer any sub-
stance to be eaten is exposed to the air,
thé greater the chance that germs will
be deposited on it. Bread raised with
yeast isworked down or kneaded twice
before being baked and this process
may take anywhere from four hours to
ten. It has, then, the chance of col-
lecting disease germs during this pro-
cess of raising and it has two periods
of working down or kneading during
lreach of which it may gather the' dirt
containing the germs from the haker’s
hands. As no bread save that raised

“DISEASE GERMS FOUND THEIR

of the starch into glucose and then de-

@
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with yeast, goes through this lon,

WAY INTO THE YBAST BREAD.”
process of raising and kneading 30 no
bread save that raised with ‘yeast has
80 good a chance -of gathering germs.
‘What is meant by “raising” bread
is worth a few words. The introduc-
tion of the yeast into the moist dough
and the ad@ition of heat when the pan
is placed mnear the fire produces an
enormous growth of the yeast fungi—
the yeast ‘‘germ,” in other words.
These fungi effect s destruective fer-
mentation of & portion of the starchy
matter of the flonr—one of the most
valuable nutrient elementain the flour.
The fermentation produces carbonie
acid gas, and thie, having its origin in
every little particle of the starch
which i itself everywhereinthe flonr,
pushes aside the particles of the dough
to give itself room. This is what is
called “‘raising the bread.”
. It needs but a glance to see that it
is, in its effects on the dough, pursly |

._stitnent of dough and inoist starech,
affords, with the latter, an excellent
nidus for the development of germs of
. disease as well as for the yeast germs.
The germs of cholera, as of typhoid
fever, would, if introduced into dough,
find very faverable conditions for their
growth. 3

I do not wish to ‘‘pose’” asan alarm-

! ist, nor am I willing to say there is

: very much chance of the germs of
typhus and of cholera reaching the
- stomachs of the people who eat bread
. which has been raised with yeast. But

"I have not the slightest cause to*doubt
that other diseases have been and will
be carried about in the bresd:r

I have met journeymen bakers, suf-
fering from cutaneous diseases, work-
ing the dough in the bread trough
with naked hands and arms. I have

YL ™

la ".no reason tosuppose bakers - are less
liable to cutaneous diseases than any

other men, and Iknow, as every house-

worABK wife knows, yeast-raised bread must be
¥y worked a long time. This is an ex-
- N ¢eedingly objectionable thing from the

* any —standpoint _of a physician for the

_ are in the air and dust and on stair-
waye and straps in street cars, are
most often collested on the hands.
Any . person who has ever kneadeld

- the dough cleans the

ALL g _ found a lodging place on the hands of
%m _ thé baker before he makes up his
ctat “batch of bread are sure~ to find their

jivision ahd . growth.
“on'hast $o kil these germs, because it

—reputall
the

given for this
aues hias that the uncooked yeast

is very difiicult to_digest. No
b wonld-

résson that the germs of disease’ which

dough understands the way in which
hands. This
roeans that any germs which may have

“ipto'the dongh, and oncethere, to
all o conditions necessary for
.This =is
t to saying that we must rely

almost cortain that they will be
there, Now, underdore or doughy
ia & forin which every man and

oman has seen. - ,
T¢'ig o belief a3 old as the hills that

derdone bread is unhealthful. This
boe! d for it by

“bat children 1o eat bread-that has not

beén thoroughly cooked. The reason
rocognifed unheslthfal-

mechanical. The dough, which was
before a “close-grained Tumss; is- now \
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full of little holes, snd wh2n cooxel
in this condition is what we ordinarily
call light. This porous quality of
bread ensbles the stomach to rapidly
and easily digest it, for th> gastrie
juices quickly soak into and attazk it
from all sides,  The fermsatation of
the dough, howsever, uses up a portion
of the nuntrient elements of ths—loat-
If it be possible, therefore, to produse
a light porous loaf without this de-
struction and withdut the ‘‘kneadinz”
process, which fills the dough with
germg snd filth, and without the long
period during which the raising pro-
cess goes on, the gain in food and tha
gain iu the avoidance of the germs is
exceedingly plain.

Bat while we can easily see the
dangers which attend ths use of yess
it is eartain that the vesiculating edact
produced by it on the dough is t> the
last degres periect. It is apparant
that if we are t> sabstitute any otasr
system of bread making ws mus: have
one whichwill givaus, first, meshanical
results equally as good, that is, that
will produce minute bubbles of
earbonio asid gas throaghount the mss
of doagh. Now it isin no way diffi-
cult to produce- carbonio agid gas
chemiealty, but" whon we are working
at bread we must uss such chemical

raige large bread p

l gweet as possible,

BREAD WITHQUI YCAST —‘‘IHL MOSI PERFECT

.thgmr;. .S

oot
woen they unite at once
destroy themselves and produce osr-
bonic scid gas A good baking pow-
der does ite work while- the loaf is in
the oven, and having done it, disap-
pears. ’
But cars is imperative in selecting
the brand of baking powder to be cer-
tain that it is composed of non-injuri-
ous chemicals. Powders containing
alum or those whiok are compounded
from impure ingredients, or thouse
which are not combines iuproper pro-
portion or carefully mixel and which
will leave either an acidor an alkali in
the bread, must not be used.
. -It is well to sound & note of warning
in this direction or ths change from
the-objectionuble yoast to ay imwvure
haking powder will be a cuse of jump-
ing from the fiying pn int» the tive.
The best baking powder inade 15, a8
shown hy analysis, th: ““Royal.” 1t
contains ebsolutely noihing but eream
of tartar and soda. retined to n chem-
jeal purity, which when cumbined un-
der the influnen :e of heat wnl moistare

| produce carbonic acid gas, and iving

done this, diswpenr. Tt~ leaveuing
strength has been feund superior to
other haking powders, und ws fuz us 1
know, it is the ouly powder which will
Tt~ use
avoids the Jong period during which
the yeast made dougi uiust staud in
or.ler that th stir ferment and
threre is also no kuending necessary,

The two materiali v nthe Royal,
cream of tartar and so Ia. are perfectly
bharmless, even when eaten.  Bnt they
are combined iu exaci compensating
weights, 8¢ that when chemical action
begins between them they practieclly
disappear, the substance of hoth Lave
ing been taken up to forre. the carbon-
ic acid gas. Mors+ than this, the
proper method of using the powder
4insures - the - most thorongh—-mixing
with the flour.  The proper quantity
being taken, it is mixed with the flour
and stirred around in it The mix-
ture is then sifted saveral times and
this ingures that in .every part of the
flour there shall be a few particles of
the powder. The salt snd milk or we-

ter being added, the dough is made up |

as quickly as possible and moulded
into the loaves.

These are placed in the oaven and
baked. Bat the very moment the
warmth and moisture attack the mix-
ture of eream of tartar and soda, these
two ingredients chemiecally combine
and carbonic acid or leavening gas 18
evolved. The cousequence way ha
geen at a glance, the bread is raiscd
during the time it ic baking in the
ovep, and this i8 the nast perfec: of
all conceivable methods of rmweing if.

Here, then, there is 1o chanee for
germs of digease to get intothe diaigh
and thence into the stomach, more
than that the bread is necessarily as
there havieg been
no time during which it counld sour,
Thie involves the fact that the Lread
& less

O, ALL COXCEIVAELT TFAYI OF RAIS~

i

likeiy to bz contaminatal by the germs
thet affect the souring vrocess.

It will be strange if the erowds of
vigitors 1o the World's Fair do not
greatly increise ‘the number of con-
tagions dis2as:s, which we will have to
4reat. Unler these circumstances is
it no3 folly of follies {5 onen a single
channsl through whizh these germs
may reach us? It it ndt the par: of
wislom to watel with the greatestcare
all that we eat and drink, and to see
that none butthe safestand best n.xth-
ods ars employel- in the prepazation
of our food? To me it seems as
though thsre could be baut oue an-wer
to questions like thase.

1 have shown th2 denger of nsing
the Yeast raised bresd, and with thisl
have shown how that dauzer sy be
avoidsd. The oaunze of prevention
which in this.cass is neither diffimult
nor expansive is cartainly worih manv
pounds of cure, anl tha bes: tum:
abou! ib is that it m:7 be ralisl i ul-
most absolutely. Thods who eat braai
ar bisenits oz roils made al hom- with
Royal baking powler may besare the
hava absolntely- stoypel on2 :
throuzh which diseass mar rezacn

P
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s are perfectly healthful.
[ thisse wre Bot hard
) -

to find,
I e eviis

d—the -

Fortunstely |8

obdisted by the use of
aad wholosomo

'THE JOKERS’ BUDGET.
JESTS AND YARNS -BY FUNNY
MEN OF THE PRKSS,

Just What's .t'ha Matter—The Two
Great Divisions—Undoubtedly—The
Fall of Silyer, etc., ete,

JUST WHAT'S THE MATTER.

She--1 only wish to bremk the engage-
ment becsuse 1 fear your inability to
love one devotedly.

He—~Love one devotedly! Why, 1
could love a dozen devotedly. —[Life.

THE TWO GREAT DIVISIONS,
‘

*Did you have a heavy rainfull yester-
day :
“‘“No; only wet the just.”
“What about the uujust?”
«Oh, they Lad borrowed all the um-
brellus."—[Judge.
UNDOUETEDLY.

“I'm afraid you won't be able ta get
your French India-rubler man into the
country.” -

“Why not??

“Couldn't he be classad as a contract-
laborer?”—Truth. .

THUE FALL 08 SILVER.

Teacher—If potaters were 20 cents
bushel how many *b.~ieix could I Ly
with this nice shiny ar 1 huve in oy
hand?

Tommy {who Lus Le.t.1 his father dis-
cuss fnucen — “Unicagro Record.

A NATURAL

“YWhat city has tl
ulation.” faguir: 1the t T
answered the Lrightiittic boy at
of the dass.~—' Chicago Herakd,

vating pop
“Corg,”

TEGAN wiHOoNG,

“We had a terrible_time with the
Convention of Physiciaus in our city 1hie
other day.”

**What about?"”

*They fourd a8 discase,
couldn’t discover s microbe
[Vogue.

and  thep
for i

A HAFTY TOILET.

“Little Dick—What are you tryin'
do, anyhow?

Little Dot—Mamma has sent for the
doctor to come und sec me, and I i<
scrubbin’ my tongue o jtil be fit te
look at.—1Good News.

PERFECTLY RIGHT.

AMliss Candour--1 hLear your
ment with Mr, Flightie is troeken

Miss Mugg —Yes: 1 iave cust bima'f

Miss Candour—Perfectly nghs A
who sperds all Bis time with other giris
and docsnt call to see
wife once in
cast of.—{New York Weeicly

te

cnpage

hic abfian

A PRILANTIR.PIST.
Whitegoods—Now, JMr. Redink, they're

may affect your income, 1 tho.ght it

thousand to fifteen hundied. 1 den’t
fifteen hundred.
Redink—But, Mr,
Whitegoods — Now. not a ward!  Yon
know I never can Lear to faar oy
thanked. — Puck. .

A DANGEROUS 8UMMER GIRL.

7,‘30 we ure engagud.  lsnt Tt

¥
“he~—Perfectly.
He—Iwonder if anybedy suw e wlun
cissed you last nights
She—T hope o,

He~—\What!

Ste-—1 Lape so.

He--Whs?

Ske--Imean businese, and wart wit?
resses.—-{Detroit Free Press.

1

WHY HE DIDNT KEM.T.

Tailor (meeting frien-l on 1!~ sty
I tkoaght you said yeu'd mai. the §5 vill
you owe mef

raditor —1 ¢ill mean to, bat shen ]

of policemer:
Graudpa—Wh
Beth— Ok, there
to kee;- off of T
AT W "
Teather—Now
¢ 25 cents.
sents for candy
fcr lemonade.
vou have Jefts
Tommy—Tw
**How could €.
! wI'd have thew churged to papa.”—
! {Chicago Tribune.

ANNO

Taura (st the

ing.
Fiara—What,
Lanra—~! bave
tnis feld-glass
Maud Everfly dos
and they are dre
can't teii whethe
her or she hst
{ludiurapelis Jo.runl

ring through
¢ Clapps.and
ot the beach
Lulke that 1
e, arotud
:d Lim -~

ed e

e

NO MANNEht.
acquainted

Mother—Why Gou't sea get
with that pice .ittle gir. scroes the

street? K
Little Dot="Canse shc isn't uscd to
s'ciety. . .
*‘Yon are surely mistsken.
i'No'm._Sbe hasa't any maopens.”
‘Why, sbe dovel”

N

y. what has ek " .
|__++%@’em 1 grinnad at her abe dida’t grin

the foor

six mouths, augbt to L

talking about this income tax: und, as it |
Lest to reduce your talars from two’

thiok ther'll tax any iscome wx low as .

witly Prpe
0 wth
n _Jdic

Went 10 the post office to majl it Tlowsd
that plaeard c¢n the waiis: ©Post no
bitls.™ =

THOUND 1O CUT ERTM OUT S0ME WiA¥:
% Mamma, the little boy next door ks,
got on & new suit, Can I have one, toot”
“ Not now, Willle.” -
“Then I guess I'll go out aud pick &
fight with bim,”--[Life. :

NOT RESPONSIBLE,

Summer Boarder—I saw a snake seven
feet long us I came across the flelds this
afternoon. I thought you told me you
never had apy suakes? u .

Unole, Egra—Wali, 1 don’t. T been &
member of the temp'rance ]ndge for-high:
twenty years.—[Indianupolia Journal.

/IO\V THEY AROW. -

First Ydar—The bigaest trout I ever
caught “‘was'a foot and a half loog, and
be bad big a fish-hook in his stomach.

‘Tenth Year—Did I ever tell you about
the - trout I once caught? It was overa
yard loug. and had ao aochor in hi
stomach.—[New York Weekly.

MINED MIS DATES.

Huugzry Higgivs—W'en did Columbus
come, to this country?

Weary Watkins -'Bout 410 ycars ago.

Haugry Hizgins—Gee! No wonder a
feller pive me the horse laugh when I
'tokd Lim I was Chris’s second oousin, —
- Indianapolis Journal.

THE PERVERSITY 03 BORKROWEKS,

T m--You want to borrow money?
Wy, you refused thedoan 1 offered you
pyesttla
P Challes--Well, yester

Lard ap for a few necess
tueed it for some hixuties I've j 3
tuf. —{Chicago Record, o B

.
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onns AXD KEXDS,

The elojurnl young orater at Bridg.
ton Acizlemy who chose © Farming, the
- Best of Arts,” us his graduuting theme,

Lins renuine blisters on his hands, He

-1 them playing tennis and boating.—

> Jewiston Journal.
1i

i sere is & man in the world brave
{ensuzh to sny, ©* 1 can’t afford it” when
{in the presence of & woman not-his-wife,
St

b

i

ot him out. -- [ Atchisou Globe.

“It is a pity that you are pot more
Psoriuble,” remarced the cyclone to the -
iear(hq ke, “‘Ipstead of taking people’
Jortand blowing them off, as 1 do, you
Cgave everyone the shake,”—{Indianapolis

£
1

“Tis noy the learned doctor
To wel-earned rest inclines,

Aud rakes up stacks of dollars
While -uihﬁ hav fever shines.

- [Chicago Inter-Ocean. ¥

* T'here ia not much similarity between

our wnix of eoning a livelibood,” said

Ythe dirtist to o the paint manufscturer.
<N s-lmitt=1  the manufacturer,
thore e net T oprind colos  whale
yon et grinedes " Thadismapolis Jour-
el - .
The phisicians of *‘twenty years’  _
iatan.d -

IS ou]-lhlx.jvc u chunce to sit
anedovest ki, [ Texus Siftings.
| “Who sugs there is nothing new
rupder the san?” defiantly asked the
tsmadl boy with the vew shoes.—[ Wash-
Cington Star, /’f

The girt with a hammock understands
the meaning of net profits even if she
nerer Tearned the mnitiptication table==

Chicnge Inter Ocean.

Ldeun

) [ RUELIABLE RECIPES.

. —Take the
arge  pippins
s of butter,

Bainn Avrie Pronix

o

the p .
and hu'te: n, tir in the yolk

H : ted upples. Pour
v dish to Lake..
then last grate a
Yat cold

Ap the whites wn.
: W wser the top.

A very nice and tasty way of
eris to c¢ut it in slices about
s f andoch thick, and te make
Lice stamip the livsg in
pastry cutter, and seajon
and salt: them centi
aud bread crumbs
bat grease uatil a nice
ne very thin sti

lnox

you prefer the sau
i fiml the additon of
wid capers will improve

jdain, you
tiitle wheri
very uch.

‘Tuk Presivy SaxpwicH is made as -
feiiews:  Breax o fresl egg ag u bowl
beat theroaghly:add one¥dnd one-
hatf capfuls « £ sweet nuilk, 4 salt-spoon-
o) of wlt und i table-spwonful of elted
butter.  Beat wed and add lightly ope

and thieeyuaters caplals of sirted floue
_moaed with sue and one-half  teaspoon-
Tt of bakiug poowder.  Bake in roll-
“huped  gem pats. Wheun cool  cut
tenuthwise with' o sharp knife, whic
‘witl not crumble the crusts. Spread
*thinly with butter and cover with finely
jrk:n;fl-td roast mutton, slightly salted.
“Tlic n:utton wust not be overdone, but
ya trifle rare.  As they are cut, lay the ~
two purts of each mutlin next each other -
¢o that they mmay fit when put together, -

i Blackbird Days.

i Jan. 30 und 3! and Feb. 1 are fumous

iat Constantinopie. Bresciu and along the
Danube and the Ri:ine as the **Blackbird
Duyx.” A ourious legend says that

+ oripioatly all specics of grackels (blsok- .

- birds) were white, and that they became

.black” bLecause during‘;:e year in the

sbove were 80 cold that all the birds fn

.+ Europe took refugc in the chimneys. -

‘At Brescia. Mr. Swainson rays, the three
duys are celebrated, with a feast cailed,

P glormt “detls merin.*or +‘the feast of --—
the transformation of the bird.”—[Phila-
& Smith's. delphis Preas. - - _




