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Jereminh Grider of Be, Jossph Made Great

Theough Public

NEGRO ON WHOM HONOR WAS THRUST

Bralns Dnoauh to Iise to the OQconsion

and Aty to Proft by His
Lousunl Oppartunity
Muoken Him.

Jereminh Grider, colored, odit of 1}
World's Agitatot, published ar St Josepl
is an ('msha

Jereminh Grider |8 one af the most jEiers
ealing chnractiog develaped  wince attes
bellum duy Ha )& w black man of the
beioh the wah, sah, 1ype, yor he hns caugh
lb,. i'r"H""‘ o s irit with wi h hin Th
bBas bLecome mbiaed TR1 W1
gentury Ten r g0 hio W warking an
& kalrominer in 8¢ joseph mod was W
known o e of his ewh immodiite cired
He ¢ould o wrltn tior 1 Now he s
the odltar of & paper o his na fa
milinr throughout th e of M url
The nowspaps R within 1 Inat alx
or right yea glven him hundie il
umts of wpn ¥ hundreda, [ e i
scarcely n day thal name of seromiah
Grider doon not appedr o print Thin |
pyutem of keeping everiantingly nt It, ns the
advertining man would way, has given
Grider more notoriety than falls to the lot |
ol the average min

Fower of thie Press,

The transiilon of this aote-bellum negro
from Isclation to prominence s a striking
flustration of the power of the press, for

& Bt Joseph newspaper reporter who left

that clty several years ago Nterally thrust
gErentoness upon Jeremniah Grider. The afore
suid reporter used Grider ae a subject for
“funny slories Imply Beenuse he wak an
unlque charpcter and, belng unable to read,
bad to “stand lor anviliing that was
printed about Kim, Interviews on all the
leading quentlons of the day were put Into

Grider's mouth nnd his pleture frequently
appesarsd In conjunction with these inter-
Yiews.

Ropults Girider wan foreed to L
resd In order that he might underetand
whiat was belng #ald uhoul him and a lit-

dan-
and

tle learning in s case did nol prove
gerous. In profited thereby
learned more and more

Everybody talked of (Crkle An enter
prining music dealer published a “Jereminh
Grider Two-S8tep,” and the engraver om-
belllghed the frant page of the sheet of
musie with a sllhouette of watermelons an i
Critp RAmMes Heveral odltions werd X
hausted A clgar factory named a brand
ef 10 cent-gomds for Grider Bartenders
Introduced a “Jeremiah Grider '
In fact, the name of Grider
everywhere And all this be
frequency with which Grider's
peared in print. Starling as
camo o reality.

In ways of politles he proved to be crafty
and It wasu't very long until drider car-
ried the vote of his ward in his vest pocket,

fact, ne

cocktn
displayed
auEe of the

name ap
n joke, he be

wis

He organized all of the negroes In the
town, and by holding the balance of
power, he once overthrew a city adminis-

tration In St, Joseph and elected n ticket
thnt had for severnl years been hopelessly
in the minority.
Quaint List of Titles,
The reporter who discoversd
dubbed hlm, “Jeremiah Grider, bridegroom,
kalsominer and politician, aleo colored.”’
The hridegroom reference was due to the
fact that Grider marrled a dusky belle with
money nhout
prominent,

Grider

arn to

|

Kim famie abiond, and In 1897 he was ap
pointed todian of the house of repre
rentatives during the Jegislative sersion
This gave him opportunity te extend his
aenunintatie and at the cloge of the sen
an he wa appolnted ruperintendent nf
s Wiahle of fine horses awned by the warden
of the penitentinry. The Si. Louls papers |
Eav Kin olumine of s pce ind WHe
poon the most widely advertised coloted
man in Missonr)
A\t fength Grider drifted back to St Jo-
nh und established a weekly newspaper
or which he hay execlusive eontrol. He
has a peculiarly hesrty Inugh which 18 bot-
tor than anybady's minstrel show, wnd
pevernl times during his tenure at the
Misaourl Jegislature the neaker of  the
¢ house kud 1o suspend business until the |
ofgoant-at-arms could hustle out  into the
halls and suppross the black man's lhugh
Lasp
PANDRUFEF CALSED BY A GHIM,
A New Discovery thnt Kitls the Germ

| and Presents Haldness,

Pretty pearly all the hali ;'1‘[-'!!1"1'11“'
for dandruff have some merlt In sllnying
ftehing of ihe weatp, and 'n belne & falrly

| good dressing for the hair, hut thers In
| one that recornizens whnt Cnuses
| dandrafl. falllng hal and  haldness, and
| that destroy that cause, & Jittle germ
onis lis w Into the gcalp, down to the
| halr root, where it saps thut vitality, caus
inge dandraff as It digs up the sgéalp Into

litilo white séalea Unlens 1t is de
thers'a no rmancnt stopping of
halr and cure of dandruft and b
Newhro's Herplelde kllls the germ

iroy the caune

|rn)-n1
fulling
idness

i

vou remove the offet,
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{  TABLE AND KITCHEN,

3 Practical Sugpestions About Food a
: Preparations of It

0044-0.a-o.—..o-oooooo.o—..ouo‘

Dally Menus,
‘ MONTIAY
( PBREAKFAST
Frult
Cerenl Lrenm
Poached Eggs on Tonst
Hominy Drop Cwbkos
LUNCH
I Veal Hralled
berries Chovolate
|

Sllied Co
sStraw

Brulsedd Heef B

Whiti
udding
Mow

Btewod Onlons
Bngo
[

SQwveethread
Cream Biscult
ke

Muyonnalse
Cuoumbe

Wl Custprds Ten.

DINNER

Cream of Tomata Soup.
Marcarlonl Croquettes
Jetlled Ham, Mayo
Struwberry Pancakes,

Coffoe

PERFECTION IN SALCE MAK

Your Ment He Ry,
Good sauces are

Huoon,
C‘offas.

Tomatoes
Cinke,

el Potatoes
Buuce,

i BREAKFART.
Frunt
Ceronl renr
‘ Vesl Minos \\I]h lu-*n\ Border
Winlles Muple Syrup
Coffes
LIU'NCH
'ressed Chilcken Lattuce Mayonnalse.
| Butter Cnkes Uoron.,
DINNER
‘ l..l|fr soup
l Kenllope of Hoaf und Tomatoes,
| Creamed l’_.;: A, L'orn
| Lettio
| Rive Fudding. coffee,
WEDNESDAY
BREAK FAST
Frult
Core) t‘r--;nl 1
Brolled Laml's
Lt natt Fried Potatoes,
Buttered Toast Coffee
LUNCH

Cheese Bauce,
nralse,

ING.

“It Provokeih n Fine Appetite If Sance

not as diMeuit to make

=

ns 18 w0 genernlly believed, the fallure

the time he begun to  be | to sucoeed In this particular branch of

The catehy connection in which | the eullnary art lying in the fact that

Grider's name was usged in the papers gave | the average cook does not, first of all,
e T —— E—

Nutritive, Refreshing, Economical in use,

A breaklast-

cupful of this delicious Cocoa costs less than one cent.
Bold at all grocery stores—arder it next time,

The Master Grain Staff Food

Granola

Made by the Expert Fathers of Cereal Products,
The BATTLE CREEK SANITARIUM FOOD CO,

It Builds Hardy Nerve and Muscle Strength

For big, strong men, little childre® and invalids,

The starch in this food

has been turned to dextrine and true sugar, thereby saving the stomach
this work, which is necessary before nutrition can result.

Eat Granola and Live

Live well and be well while you live,

bears u pieture of the Battle €
of imitations,

STRONG.,

reek Sonitarinm,
Drink CARAMEL CEREAL and blcﬁp well—it leaves the nerves
Send 3e for Granola sample to

Battle Creek Sanitarium Food Co.

Every p::ckwr- of genuine Gra
Sold by all rrocera, Bewn

Mich,

1

re

BATTLFE CREEK,

WATER BUGS,
' CROTON BUGS,

nATs, MlGE and all other vermin eat

‘Stearns’ Electric
Rat and Roach Paste

and die, leaving no odor, as one ingredient dries up their

bodies,

hotels, factories, offices, pu

It has been in general use in houses, stores,
blic buildings, etc., for 25 yrs,

o6 cents & box At Drugglsts and tirocers or seat direot prepaid.

STEARNS' ELECTRIC PASTE GO,

Chicago, Hlls.

| Niving #0 highly wvalued the skill of the
enok In the preparation of his sauces he
deemed Nhim worthy of knighthood, and

underatnnd the (mportant part they play
in the preparation of foods, and does not
glve gufMiolent time and udy to the man
ner of making them

Blot tells us that there Is no good cook
ing without good sauces, and it Is nun-
foninble that many otherwise exvellent
dishen are rulned by belug served with a
r|1|'\' qall'

Good sauces cannot be made from poor
matertals, though It {8 not necessary that
the substances used be expensive, but they

must be sultahle The American cook will
spend more for materinls in the making
of her aauces for one meal than would
furnish a French, German or Spavish conk
with supplies for & dozen saucel The
forelgn cook would not attempt to substl
tute water for broth, or vinegar and water

for wine, a8 does the American cook, and
yet they can produes the mest dellcions
palices at hall the coet, One wastes from

ot koowing how, while the other can
afford the bhetter, richer materinls bécause
they wakte nothing good through careless-
nees and Ignorance

Are Spunces Whoalesome !

Why not? Having ndmitted that there
are sauces and gavces, we must acknowl-
edgo that a msauce from the handn of &

careleas or untrained cook |s qlul’l- ne dan
gerous to good digestion as any other sim
flarly mistreated food preparation But
from the hands of the artist it s sure to
meet such approval of the sénses as to
nld rather than interfere with the assim-
ilation of our food, A noted lover of good

expressed his approval In such wise:

An exqguls=ite nnd polgant savee,

For which I'll say unto my cook, There's

4] L
i f.ﬁ:rlhll.-.nrl e a knight ’
The Origin of Our Snuces,
While Americans are cosmopolitan In
thelr sauces and have, from the abundant |
supplies of nature, originated many dalnty
and deliclous which are unknown abroad,
they have derived the original 1dea of
most of thelr finest aauces from the French
But what few American cooks understand
Is that the French, who excel In varijety ﬂf‘
exqulsite sauces, have really but two
orlginal sauces for meats and vegetables
With these foundatlon sauces they use
elilll, eultivated and originality In
playlog the many varlations with thexse
LWo Keys
The espagnole,

tnste

or brown sauce, and the
white sauces are, na the French express it
the "mother of sauces,”

Understanding how to make these two in
perfection you can ring any number of
changes, an they can be made to sult the
tagte and agcord with the dishes they
are to be served with, A hundred varieties
can be made just as well as one, by adding
or leaving out one or more substances or
by adopting a little different mode of
preparation.

So much Importance have the French al-

which lard is not,

less. Try it

cook book.

ur7 iy v

ill you use lard or animal fat which may carry disease
twith it or ewill you use a pure, cleanly wegerable oil?
must meet the issue squarely as thousands of other intelligent
people are doing, and upon your decision depends the health,
possibly the lives of those you love.

WEJSSON

VEGETABLE -ODORLESS

COORING.

\\\ [

You

Is not only ab
solutely clean and

af-
zre %

healthful, which lard

4{% "

is perfectly digestible

This choice, pure product is

Superior to Choice Melted Butter

because it is richer, has better cooking qualities,
is more conveniently handled and costs much
Sold by all grocers,
in stamps, mention this paper and receive our new

Send us g4c.

€ esson Process Co.,
120 South Third St..

PHILADELPHIA.

wioys attached to their sauces that the
names glven them are often noted and |
historical and generally designate their |

for the
noocessity

for |

originntor, When adopting thom
Ameriean Kitchens we must of
retaln these pamen In many Instancoes,
want of something more appropriate, as
the name does not signify the nature of
the smuce, but the person who designed
this particular combination,
Amerienn Sauces,

If we have a class of sauces which are
strictly American they are the pudding
and dessert sauces, And in these we show
an apt approclation for the eternal fitness
of things by combipations produced, though
the cook falls, more or less often, to glive
but an exasperating ldea of “the might
have been."

Exnctness In Proportlons Must Be Ob-
served—Follow set rules In this respect, as
there must be no guessing or conreless
measurements. The foundation of the
sauce which consists of a solld and lguid
must be in exact proportions and mixed In
A certaln manner, In order to give smooth- |
ness and proper consistency. Flour and
eges ara the thickening agents, butter s
to earich and glve smoothness; but these |
must be used in such proportion as will |
combine with the flour; otherwise, unless
you want n butter sauce, you will have one
that i= badly made. Seasoning snd favor-
ings nre a matter of taste, but cultlvated
to a npivety o order to get the flavoar of

“some subtlotles' that are so pleasing.
Accessories to Bauces—While there is
conslderable llcense, yel a strict regard |

must he pald to suitable combinations than |
will not be out of tune with the meats,
vegetable or article of food with which
you intend serving the sauce,

Mushroom sauce, or powder, I8 a
lightful addition to many sauces, and
a desh of curry.

Mushroom, walnut cr tomato catsup, A&
few chopped oysters, lemon Julee, paprika,
chopped gherkins, pleckled walputs or green
peppers go nlcely In o sauce to accom-
pany beef or veal. Pickled walouts are
also condldered suitable for bhrown sauce
for pork chops and bolled mutton needs
the plguancy of eaper sauce. Horseradish,
cucumber and onlon sauces are three fa-
vorite meat sauces, either hot or cold.

Bome Things to Remember-—-Do not use a
straight bread flour for sauece. Have the
butter bubbling hot when the flour goes in,
but not colored, unless you are nmnkiog a
brown sauce. Cook both well together he-
fore adding the milk. This prevents the
sauce from havieg o riw, pasty taste. |

It I8 necessary to stir all sauces con- |
tinually while they are cooking until they

ile-
nlso

of geasonings or let any one sessoning of
flavaring predominate. If a hot sauce cans
not he served as soon a8 made, cover closely
and keap warm over hot,
water,

When vinegar Is added to a bolled dresa-
ing, heat the butter or fat with the vinegar; |
pour in gradually, beating rapldly and con- |
tinua to heat if It shows signs of curdling,
until 1L s smooth, Do po! beit or straln o
flour sauce IF you can avold 1t, as i mnkes
It pasty.

If an uncooked sance cnrdles on adding
vinegar or acid, chill {t thoroughly and then |
bent It amooth

FPlaln White Sance.

Measure all vour materinls
begin cooking. Put two
of hutter or oll in a saucepan; mensurs
level tablespoanfuls of sifted
patent or pastry, and one cup

begin to thicken and the starch (s suf-
ficlently coaoked to remain tu suspension
and not fall to the bottom of the sauce-
pan. :
Do mot wel the flour before stiveing ll|
fnto the lguid, or it will not combine with
the butter which will flont on the top. |
Add the salt when the sauce begins to |
thicken. Do not be extravagant in the usa:
|

|

bt not bolling

|
bhefores vou ]
1 |
.\ll!]
flour, ise
of warm but l
gos
|

level teaspoonfuls |}

HARDEST
WORKERS

Have spells of *‘tired
feeling”’ now and then.
This feeling is caused
by some derangement
in the stomach, liver
kidneys or bowels, and
must be removed before
the natural vigor and
buoyancy of spirits can
be restored.

PRICKLY
ASH
BITTERS

quickly corrects the dis=
turbance, purifies the
bowels, helps digestion
and sends the blood
tingling through the
veins, carrying life and
renewed energy
throughout the system.

SOLD BY DRUCCISTS.

PRICE, $1.00.

TOMATOES,

mtoes, three pints of water,
fulg of Cadahy's “Ql
of Reef, one tahlesponnful
virrot, two sprige of parsley,

PFLRER O

me ean of t
two  tublespios
Hrond Extras
ol chopped

twa cloves, twa tablespoonfuls of flour,

ane-fourth teaspoonful of pepper, one and

half level table B n.J iln nf salt, I\-\ll
tiublegpoontinls wur, one and one

half cups of st l.r .| froe from <r|-|

Put the tomatoes, parsley and cloves in to

Loll, put the butter in o smnll fryving pan

|.r \\hu It bubbles add the vegetables and
ik

not bolling whilte stock or broth: wates can Vel ,m,“_l},,l; ' 1“.] :: ,r,'1", I_:u '1' ,_;::”;;:_fmul'::
be used If the sance is for vegetablea; bt |i,. ¥ m.n 0 wdd the tour to the hutter
hroth I8 best, as the former makes o rather | remaining In the pan and eook till frothy,
pasiy sauce. Malt the butrer and let |1t got ,.” _”I“‘:_,]I, ,'I;:I ‘_.I,T,‘ .ll;‘]m..l]m:rII;I-H'.:;:. !Iinirr;?;
bubbling bot, but pot the Jeast enloreil. Add I five minutes, Ist the hread cook in tha
the Nour and then stir rapldly while it | water with the Exteact of Beef thirty min-
cooke a few minutes. Then add the hroth |0 n.l “:.”r'.'-lsiw--'llulr -'l.l.l{ n‘?tlllhtlIr--i.m;-1nl.lr 'Pﬁ
and stir constantly, but not rapldly, until it | through n fine Alevi rotutn to the fire, lef
begine 1o thicken; add half o teaspoonful : botl up onee, taste to make sure that it s
of salt and two dashes, six shakey of white |a woperly seasoned R
pepper Let 1t boll up for a4 few minutes
and It is ready tn serve Whipp"lﬂ (—reﬂlﬂ-

For a cream =auce use milk instead of

hroth or half a cup of
cup of bhroth or stock

croam and half o
and proceed in sa

me
way as with white ssuce
Nrown Sauce,
Thes formula for thin s same as for

white stock, except that you
butter und fa!, then add the flour and
brown, or use browned flour, using a little
more flour In a bhrown sauce, as the hrown.
ing destroys. in a measure, the thickening
power of the flour.

With these two, or rather three founda
tlons, you can lnvedt wby ouwber of pal-

brown the

Unsalted Butter.
Fresh Butter 2 ilk.

Waterloo Creamery,

1617 Howard St,
New Creamery.

e S ——— e
atable sauces which you will find most
useful in aiding vou to dispose of many
odds and ends and cold meata and veg

elables that otherwise wanld he wasgs®

\
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51,000 in Prizes and a Bul
Are You Good at Addin

Get the Correct Sum of the Figures.

P
9

272)
T
57

/ - .? o 87
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¥
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2H3 2% 3 #SNNOF YT “‘“\'I’h-“t j
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Prizes for
the

10 N2 2 A0 Nearest
N2 720 amaS WSy 72

/fw:ﬁ fq%g%éﬁ‘ﬂ;"il Correct Sum

b 9;‘(“;1“““ M‘—""‘ ezl of All the
- gl‘l 9 Figures.

Can You
Add
Correctly

J" 333

A
¢ F5. 5 N
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’
IS RATr
DD SN ARG zbmi?
2 M i“?é:‘a & W,

)
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4
933
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’L‘J\ 67;9;33##67’9/4’
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NOTE=There ia no igure higher than 0, There are no combinations of figares.

Every subscriber, new or old, will be entitled to one
guess with every 15 cents paid on subscription,

Each figure s complete im (tnall,

USE THIS BLANK IN ALL CASES.
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..to apply on my
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subseription account.
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Guesses on
the Figures
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Street and No. .....
Where pajer is dellvered.
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State ...
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Postoflice

Where paper is sent.

Are you taking The Bee now? ........
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If not, when do you want it started?.

Address All Answers to

PUZZLE DEPT., THE OMAHA BEE,
OMAHA, NEB.
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