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COOKY-P‘\R’I’Y SCENE FROM WILLTAM HODGE'S NEW PLAY,
AT THE LYCEUM, MONDAY AND TUESDAY, FEB, 23 A
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“THE ROAD TO HAPPINESS”
ND 24,

During the run of “The Road 1o
Happiness” in the Garrick theatre,
Chicago, @ colored +wvalet, who had
been in the employ~of Mr. Willlam
Hodge for several years, was dismiss-
ed by the actor after having been
warned several times for coming to
the theatre in the evening in an in-
toxicated condition. Apparently he
felt his discharge keenly. Just be-
fore the beginning of the perfor-
mance he returned to the stage very
excited. He was stopped at the stage
entrance.

“You can’t come in here,” said the
stage doorkeeper. “Mr, Hodge ‘fired’
you tonight, and I have orders not

to allow you in the theatre any
more.””

“But it's very important that T
speak with Mr. Hodge immediately,”
argued Jake. “There's a matter I
want to speak to him about that he
should know about, and T insist upon
being escorted to his presence spon-
taneously!”

He finally succeeded
past the stage door
rushed into Mr,
room.

‘““Mister Hodge,” he began, “ I was
standing outside in front of the thea-
tre just now, when I saw something
that T belleve you should know about.
Two limousines, Mr. Hodge, drove up
with loads of people in them, and the

in getting
sentinel, and
Hodge's dressing

men at the box-office wouldn't sell
them any .tickets. ‘He said they was
all sold,”

“He told the truth, Jake,” said
the actor. ‘All the seats in the house
were sold at seven-thirty.”

““Maybe s0,” agreed Jake. “But it
ain’t right. It ain’t right- that rich
people should be;turned down after
driving an automobile all the way
down town to see a show, No sah, it
ain’t right.”

“Furthermore, you shouldn't be
the kind of actor to allow such things
to continue. I always thought you
was too fine a man to allow such a
thing, but now that I find you ain't,
I'm glad I've been released from your
services. Good evening, sir!”

ENGLISH BARDNET

HEADG TRADE UNION

Is Trustee of Masters and Mates.
Organiaztion Is for Better
i Conditions.,

.

LONDON,. Feb. 20.—Another mem-
ber of the-mobilityr gone wrong!

It has become quite the fashion re-
cently for title-wearers to stray from
conventionality supposed to- hedge in
Great Britain's aristocracy.

Now, Sir Charles Louis has been
elected treasurer and trustee of the
National Union of Masters and Mates,
which means leadership of that or-
ganization, He has the distinction of
being the only labor union official
ever chosen in England entitled to
wear “Sir”” in front-of his name and

1to display a coat of arms. The Masters
‘and Mates 1s not simply a professional
‘adsociation of merchant marine offi-

cers; it is avowedly a trade unioa,
formed for bettering the condition of

“members and insuring safety of life

,at sea, and prepared to strike if need
.be.

“If there should be a strike of mas-
ters and mates, may England expect
to see it led by a baront?” Sir Charles
“Why not?” was the re-
ply—and his jaws snapped like those

‘of a red-necktied Hyde park agitator.

“We are not looking for trouble, but
+—Well, we mean to bring about the
reforms for-which we. were organ-
ized.”

The Natlional Union of Masters and
Mates came into existence shortly
after the Titanic disaster, and has al-
ready won one industrial battle, with
‘the Pacific and Orient Steamship Co.
1t is now preparing to press demands
rupon all of the merchant marine con-
cerns, including increase of wages, re-
gulation of overtime, better cabin gc-
comodations for officers, specified
amount of leave annually on full pay,
‘regulations against unreasonable ap-
pliances, the employment of only
Jproperly trained and efficient crews,
and proof that every ship -is sea-
worthy before she salls.
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‘%‘ CHEAP MEAT DISHES
oot

Casserole or Italian Hash.

Boil one-fourth pound of macaroni,
sdraln and put into a buttered casser-
ole, ‘add a little butter and. grated
wcheese. Push the macaroni to the
jsides of the dish and fill the center
jwith chopped meat seasoned to suit
Ithe taste of the family, A little sau-
sage gives a good flavor to this dish.
‘Place in the oven until hot through-
out and serve.

A very good modification of this is
imade by using raw imstead of cooked
meat. For this one-half pound of
round steak is sufficient for a family
of six. This shouldsbe cut into small
Ppieces, browned, and cooked until
tender 4n water with the onions and
other seasonings, An hour before the
cooking is complete, add one-half can
of tomatoes. Before serving, the meat
may be mixed with the sauce, and the
whole is poured over the macaroni,

Pounded Mkeat.

Pounding meat before cooking is
an old-fashioned method of making
it tender, but while it has the advan-
tage of being likely to drive out the
Jjuices and with them the flavor. A
very good way of escaping this dif-
ficulty is pounding flour into tha
.meat; this catches and retains the
juicu. Below {is given the reci ?
hich this is dc
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% COLD MEAT DISHES. }
y
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' Given below are a few formulas for
preparing cold roast beef into dainty
dishes: 3

Sl.l.ml of Beef.

Melt a spoonful of butter in a sauce-
Pan and fry until brown a minced
white onion; then stir in a spoonful of
browned flour, add slowly a cupful of
strained stock, a few drops each of
kitchen bouquet and of vinegar, a
pinch of thyme (powdered) and a
8saltspoonful each of paprika and ct
celery salt., Simmer the sauce for
three or four minutes, add a cupful of
cold roast beef (cut into cubes) and
then chopped stuffed olives. Serve as
soon as the later ingredients are hot
and surround the salmi with triangles
of hot toast. A little salt may be re-
quired, but.the salt of the olives 'is
generally sufficlent.

Potato Turnovers.

This is a good way to use both beef
and left over potatoes. Mix with a
pint of creamy mashed potato one
well beaten egg and after adding pep-
per and salt to taste roll the potato in
flour; then, with floured hands, form it
into very small balls and press or roll
them out very thin. Place a spoon-
ful of savory minced beef (highly sea-
soned and moistened: with a little
gravy) in the center of each. Told
over and press the edges together.
Place in the ice chest to become very
cold and fry in deep fat until a golden
brown, ]

N

Grilled Beef.

Cut the rare beef into presentable
slices and dip each into mayonnaise
dressing. Rub the dressing well into
the meat with a knife blade and lay
the slices-on a platter in the icebox
for at least an hour. When ready to
serve fry in hot frying pan, without
fat or butter, and serve as soon as the
slices are nicely browned on both
sides. Accompany .with horseradish
sauce,

e
SUBSTITUTE FOR EGGS.

When the cake-maker hesitates to
begin her baking for fear of extrava-
gance in eggs, let her try gelatine in
their place. A tablespoonful of gela-
tine added to a cake batter will equal
three eggs. Dissolve'it in a little cold
water and add enough boiling water to
make a ‘cupful. Beat it with .an egg
beater and add to-the cake, and see if
you can tell the difference.

o
*

SPANISH BEEFSTEAK.

Take about two pounds round steak
an inch thick, pound until thin, season
with salt and cayenne pepper, cover
with a layer of bacon or salt pork cut
in thin slices, roll and tie with a cord;
place in a' covered baking dish and
pour around it half a cup each. of milk
and water; cook two hours, basting
occasionally. '

o

HOT EGGNOG.

Yolk of one egg, one cupful of hot
milk, two teaspoonfuls of sugar and a
pinch of salt, Beat the yolk of the
egg, add the sugar and pour over the
mixture the hot milk flavored: with
vanilla and nutmeg. Beat the white
of the egg, put it on the top of the
liquid and brown slightly.

Spanish Beelatuk.
Take a plece of round steak weigh-

thick; pound until thin, season with
salt and Cayenne pepper, cover with
a layer of bacon or salt pork, cut into
thin slices, roll and tie with a cord.
Pour around it half a cupful of milk
and half a cupful of water. Place in
a covered baking' dish and cook two
hours, basting oceu!onn.lly.

a::n who bum)tho weadidng. ring on

ing two' pounds and about an inch-

One irrcpreuibld ommht is  the®

BALTIMORE UNIONS
WANT LINBILITY AGT

Don’t Object to Private Com-
panies Competing With State,
But Ask Prompt Payment.

in this city are urging favorable
action on the Ha.mmond compensa-
tion bill, and aré watching the cf-
forts of certain ioterests which favor
giving private insurance companies
the right to compete with the state
in insuring workers against accidert.

A committee ¢f the local central
kcdy comments as follows on this
move: “Your committee is not op-
pcsed to having private companies
compete with the state to secure this
kind of insurance. That is, if these
companies will furnish bonds that
they could make prompt payments.

“What we want is promptness in

tringing relief to the injured person

or to members of his family in’ the

event that he is killed and not hav-
ones waiting while

ing dependent
rayment is held up by litigation. We
want to know that we are going to
get whnat is coming to us, and st
once.” -

Senator Hammond has notified the
bginess interests that - he would not
unless such action

amend the bill-
v/as satisfactory to the trade unions,
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tWHAT TO EAT AND $
I HOW TO COOK IT <
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German Potato Salad.

4 large potatoes, 1 small onion, 3
slices of bacon, salt and pepper, 4
tablespoons of vinegar.

Boil the potatoes in thelr jackets.
Peel them and slice thin. Add to
them the onion, cut -into exceedingly
fine slices (If it is possible to get the
small German potatoes, which are
vellow in color, the salad will be just
80 much the better. Of these, of

course, a larger number will be need-.

ed, as they are very small.) Cut the
bacon intv dice; fry it until crsp and
then pour it with the fat over the po-
tatoes. Heat the vinegar to boiling
point. Add this also and blend ali
the ingredients thoroughly, allowing
the salad to stand for a while to cool.
Potato Dumplings.

4 cold boiled potatoes, stale bread
1% teaspoon of salt,

crumbs, 2 eggs,
% teaspoon of pepper, 1 teaspoon ot
parsley, dash’ of gratde nutmeg, 2
tablespoons of flour, 2 cups of fried
bread crumbs. %

Grate the potatoes and add to them
one cupful of stale bread
soaked in a little milk—just enough
to moisten; also- one cupful of bread
crumbs crisped in a little butter or
drippings.
and seasonings.
sized balls and steam or boil 20 min-

utes, Turn into a serving dish and

sprinkle  with the
bread crumbs,
Savory Bean Soup.
1 cup of white beans, 2 large onlons,
1 quart of water, butter size of an egg.
pepper and salt, 1 tablespoon of flounr

-.remaining fried

' Soak the beans in cold water over
‘night. Next morning cook them with

the onlons and water until quite ten-

der, adding more water as that.in.the:
Press through a 2ia s
sieve 80 -as to ‘keep back the skins of |'ze
the beans.’ Return all to the sauce-
pan and ‘bring the soup to ~bomnrv
point, Bind by stirring in the but.

' which has been rubbed. |

saucepan bolls away.

RIS O

crumbs

Add also the eggs, flour
Form into medium

LAW DECLARED E[II]I]

Oourt Holds Law Law Appliu to
Bookkeepers, Cashiers and
Stenographers.

DENVER, Feb, 20.—Judge Butler
of this city has sustained the position
of Labor Commissioner Brake that
the woman's eight-hour law applies
to female bookkeepers, cashlers and
stenographers in mercantile, mec-
hanical and manutacturlng establish-
ments.

The court held a broom manufac-
turer guilty of working a girl book-
keeperymore than eight hours a day,
despite the pleas of attorneys for
the defense that the law applied only
to women engaged in the manufac-
turing departments of the mdustries
mentioned above,

The decision ovirthrows the nar-
row interpretation placed on the law
by the state’s attorney general.

RETAIL GROCERS AND
_ UNION LABOR AGREE

DES MOINES,

Jowa, Feh, 20.—-A
committee representing the Iowa.  Re-
tail Grocers’ association and the exec-
tive committee of the Iowa State
Federation of Lebor held a meeting
in this city, and it was arranged to
hold another meeting in March; at
which time both parties will discuss
matters of interest to the small re-.
tailer and organized labor in this
state. Representatives of the retail
jewelers and retail clothiers were also
present.

GREATHALF PRIGE

SUIT AND owncon_sm.e

AT

Y,

$30 Sufts and Overcoats mow, .§15.00
P35 Suits and Overcoats now..$13.50
$20 Suits and Overcoats now..$10.00

City Union Directory
FEDERATED TRADES ASSEMBLY—Meets

second and fourth Friday of each month
at Kalamazoo Hall, 18 West Buperior street.
President, Peter BSchaffer, 726 East Third
street; vice president, R, J, Cole; corres-
ponding secrstary, John E. Jenson, 2029
West Fifth street; financlal secretary-
treasurer, A, G. Catlin, 9811 East Third
street; reading clerk, E. A. Rickard, 8811
West Bixtn street;“sergeant at.arms, . Nick
Olsdn; trustees, Joseph - Miller, 418 East
First street; J, H, Po“ers, 904 East Fourth
gtreet, A, A, Barr, 2113 West Fourth street.
ALLIED PRINTING TRADES COUNCIL—
Meets the second Monday of each month
in Kalamazoo Hall,3President, W. M, Reed,
512 East First ‘st ; Secremry. BE. F.
Busk, 31%: East Py :

hCIL-—Meels the

; ofdays :at Kalamazoo
Hall; No, 18, We

perjor. gtreet. Presi-
denty’ Fred 'Van P vice“‘president, Nick
Olgen; financial . y—treuurer. 8. G
Nelson;™ rpcording-sekretary, ‘J, H. Powers,

7 warden, Fred Paul-
son; trustees, Peterlon. ‘R, 8. Postal.

C. A. Johnson,

BARTENDERS’ UNION, No. 574—Meets the

second and fourth Sundnyl of eaca month
at 2:30 p. m., at 26 Kast Michigan street.
President, Donald McKenzie; vice president,
Albert Collins; recofding secretary, uenry
Johnson; financial sécretary-treasurer, tred
Bernard, 25 lkast Michigan street,

BREWERY WORKERS' IJNION. .No. 133—

Meets the first and - third- Thursday of
each month at Bricklayers’ Hall, Nine-
teenth av-nue Weat and First sireet. tresi-
dent, John Schaefer; vice president. Jonn
Busch; recording necnury, M. Claron;
financial secrétdry, ‘8. B. Johnstone, 1215
East Second St,;.treasurer, Chas, Zehnter,
126 Sixth .avenus Lu R oy

o

—tiile,
'‘CARPENTERS' UNION—Meets every Tues-

day evening at Rowley's Hall,.112 West
First 'street. President, Chas. McKinnon;
vice president, Hector McLesn: recording
secretary, August Gustafson, -2611°W. Fourta
street; treasurer, Halvor Lyltnd. financial
--ecutiry. Clarence Mosher, 16 East Sixth
‘mtreet; business uagent, Nick Olsen,’, resi-
dence 1905 West Iourth street; olnce. 112
West First street, (Rowley's Hall).” Hours,
1 to 2 p. m. Phone, Zenith, Grand 157=Y.

CIGARMAKERS' 'UNION, No, 204—Meets
first and third Wednésdiys of each ménta
at +Kalamazoo Bldg, .. 18 ‘West Superior
street. President, Pater  Schaeffer; vice
‘president, - Otto: Hoffmann;" financial secre-
tary-treasurer, John Qakes, 514 East Fourth
street; sergeant-at-arms, Nathen Horwita.

LATHERS' UNION, No. 12,

days of each month at Kalamazoo Block,
President, J. H. Tomlin; vice
Matt Hansen; aecremly. R. 8. Postal,, 30§
] Fourth- avenue treasurer, George
Walters, 324 Went l' fth street,

LICENSED TUG\IENS PROTECTIVE AS-
sociation, No. 1—Meets .the second and

hall, 112 W, First street. " President, James
Bishop; vice president, Henry Oestrich;
second vice president, Jas., Bryant; cor-
responding and recording secretary, Capt,
Fred Benson; financial secretary, R. F,
Barrows, address: 21 Fifty-eighth avenue
East; treasurer, Chas, H. Green, 15651 East
Fourth street.
S

MARINE ENGINEERS' BENEFICIAL

AS-
tiom,. No, 75—Meets

every Friday

610 Manhattan Bldg.
Oestrich; first vice president,
second vice president,

secratary-treasurer, Armour Harvey;
responding and recording secretary, J. Q.
Adams, 120 North T'wenty-fifth avenue west.

MUSICIANS UNION, No, 18, A. F. of
Meets first Tuesday of each month at
their headquarters, oose Hal,, 224 West
First street. Prelldent. L. F. Berger; vice
president, Otto J. Wendt; treasurer, I, N,
Bodahl;
827 East Second street.

PAI)TFRS DECORATORS AND PAPER-

NGERS—Meets every Tuesday at Kala-
muoo Hall, 18 West Superlor street. Presi-
dent, A. Johnson,
Hall;

President, Henry

Joe Majo,

financial secretary, nn; re-

Fifth street; treasurer, W. H. Brook
East Superior street, Room

2086,
PHOTO ENGRAVERS' UNION, No.

{

Kalamazoo Hall, President, W, M,
512 East First street. Secretary,
Busk, 316 East F:rnt. street.

PLASTERERS' UNION, No. 83, 0. P. L. A,
Meets on. second uni fourth Wednesdays
of each month at Kalamazoo- Block. Presi-
dent, Thomas Barks: vice presiflent. Walter
chuon. financial .ocroury-muunr Cha
Ahl, 437 Sixteentn avenue East; corres-
pondln‘f secretary, Victor Hilstrom;
eter 'l‘houon, Id'.
Robc. Carson.

g 1, U, Au—uecu the ;h‘u and umd

thunm- of each month at !!ovloy'n “Hall,
1120 West “Firat » ‘Preald

Reed,
E. F.

Patterson and

le,
COTTeapo! mury
ott, na louna .m‘:: East.

W.W. & M. L, |
F,—Meets on the second and fourth Fri-

president, |

fourth Mondays of each month at Rowley's-

evening during the winter months at Room |

recording sedretary, W. J. Dutcaer,
vice pu-ldt‘nt. Maxwell |
cording secretary, J. -E. Jenl'en.' 2029 West ¢

R |
Meets the first Monday of each month in |

{ NS
trus- |

Twenty-first uvcnuc vut
retary, C,-J. "i 120° x‘“rourth atreet,
treasurer,. John 'Peterson, .715 E,
street; comductor, Harry Andnnon. 413 B,
Bixth street; wardon, H. Jaronlmuq, 1134
.E. Eighth street,

TYPOGRAI’HIOAL UNlON, No. . ll!-—)luu

first Sunday in each’ 'month at Rowley hall,
President, Edward M, Grace; Vice president,
B. S. McDonald; recording ucuury. H. N.
Wilson; secretary-treasurer,
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OTTO WALKAI(A.
Administrator o! tho l-]lme of Otto
AN

ttorney for Admlnhtntor
. Feb. 21728, Mar, 7,-1974.

News Trlbune office.

STATE OF M‘INNEéOTA COUNTY OF
St. Louis, ss. _District Court, Elev-
enth Judxcial District.

Hannah M, 'Spornitz, .administrator of
the estate of Walter C. Spornitz, de-
ceased, Plaintiff,

Duluthy Wlnnipeg &. Pacific
Co. Defendant.
To Robext G. Spornnz Clara Spornitz;

Marion Spormitz and all other per-

sons interested’in the estate of Wal-

ter C. Spornitz, deceased.

Pursuant to. order. of the above
named district court, duly made and
filed in the above entitled matter, no-.
tice is ‘hereby given:

That the undersigned Hannah M.

Spornitz, as administrator of the es- |

tate of Walter C.-Spornitz, decedent,
has-in her
money received by her as damages on
account of the wrongful death of said
decedent,

That an application has béen made
to the District Court of St.
County,
Minnesota, for an order allowing. all
attorneys' fees and other expenses in-.
curred in connection with the collec-
tion and distribution of said fund, .de-

termining the lawful heirs and .next of k| -

kin of the decedent and other persons
entitled to- share in the distribution of
sald fund as creditors or otherwise,
and authorizing and directing the.un-

dersigned representative to distribute i

sald fund in accordance with such de-
termination.

That said application will,be brought
on for hearing before said Court at a
special term tliereof, to be held in the’

-County Court House in Duluth, Minne-, |’

sota, on the 4th day of April, 1914, at
9:30 o'clock in the torenoon of said

day, or as soon thereafter as counsel|
can be heard, at which time and place |

all persons- interested in -the distribu-
tion of said fund may assert their
claims and will be heard therein.
m{)‘ated this -18th day of ' February,

HANNAH M. SPOR‘{ITZ :
Administrator of the estate of Wal-

3 tel C. Spornitz, ({:cedent

. G.. McKNT *
Attorney for Petitioner
814 Providence Bldg.,
uluth, Minnesota
L. W, Feb 21, 28,Mar. 7, 1914,

STATE' OF MINNESOTA, COUNTY OF
St. Louis. District Court, Eleventh
Judicial District,

Otto Walkama, as administrator of the
Estate of Otto Puromaki,

Deceased,

Oliver Iron M!ning Co, (a corporation)
Defendant.
To Otto Kaustaanpoika Puromaki'
and all other persons interested in the'
Estate of -Otto Puromaki, deceased.
Pursuant to order of the above
named District Court duly made and
filed in the above entitled matter,'no-
tice is: hereby given, you ‘that under-
signed Otto Vyalkama, as_administrator
of the estate of Otto Puromaki,” de-
ceased, has in his possession a certain
sum of money received by him as dam-

ages on account of the wrongful death

of said decedent,

That_an appllcation has been made
to the District Court of St. . Louls
County, Eleventh Judicial District of
Minnesota. for an order allowing and
adjusting all attorneys' fees and other
expenses incurred
the collection and distribution of said
fund, determining the lawful heirs and
next of kin of the decedent, and other
persons entitled to share in the distri-
bution of said fund as' creditors or
otherwise, and authorizing and direct-
ing the undersigned, representative. to
distribute said. tund in ‘accordance with
such determination

That said application will be ‘brought
on for hearing before said Court at a
special term thereof .to be held in the
County Court House, in Duluth, Minne-
sota, on the 11th ‘day of “April, A. D,
1914, at 9:30 o'clock in.the forenoon-of
said "day, or as soon thereafter as
counsél can be heard at whieh ‘time
and place all persons interested in- the
distribution of said fund:- may:  assert
their claims and will be heard.therein,

Railway X

ossession a certain sum ot ’

Louis |-
Eleventh Judicial - District of:

in connection. with |

]

it ta your family;- a
means- of instant, cer-

"

tain and inexpensive
communication withi-the |

- .outside world. .
'$2.00 'per month-for.

a-residence- telephone,

s

nOi"dér the

‘Call- npuMelrose-wOO,
Comtract - Department,
for furtheriinformation.
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