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Waist-line effects, Single and
Double breasted; Form-fitting.

rvative models — full
of character and refined indi-
viduality.

Two feature grades—

$30and

Better than the prices, as
comparison will quickly dem-
onstrate—because they ARE
Saks-made.

_ Plain_Flannels, Fancy
Tweeds, Cheviots and Cassi-
meres.

There © no labor shori=; =
with the I. H. C. 8-16 at '

T'S the greatest little worker
you ever saw. Does tho
bardest work—does it at less
expense—and gets it done quicker.
That’s why the International 8-16
v the drawbar—
at
ummuthebdtwnq

Plows, harvests, operates Lo (dlor,
shresher, saws, etc., eic. Hvery-
where that you need powar you
can use the Internation:! 8-15.
Burns kerosene—splendid
cylinder engine—simpic, dur:iie
throughout. A boy can oper . it
with ease.

four

'Use it with an Oliver Plow

M&deﬁmnmhx
g Rb-a—'h That will mean ! !

youptthe
make more money.

you raise bigger crops --that you

Tthhvchrhdﬂ-lM:ttheboum of 1he
furrow. You plow clear to the ends of the field. ""'-:{l'.r\d

K. that it lasts longer,
nn the job at all times.

teqnire- less power to puli-- will ~igy

Mmﬂmmmmwwmzuu

Leonardtown Implement Compsny, -

LEONARDTOWN. MD.

TELEPHCNE 9-F.I1

OFFILE  IN ENTERPRISE BUILDING,

I’.A.&ndfu-Ap:q
Look tor the Strout Sign !

Dea’t tie up the sale of your
_ property with any one Real .
Estate firm, but pive every
buyer achance. : : : : :

Your Farm Might be the One He
Wants,

We Heve Buyers Waiting

B-1-1v.
THE ILATEST
Patterns In

WALL PAPER
Tc apiece; Gilt, 10c apiece.
Window Shades, All [Colors
36x72, 50¢, T5¢c and $1.25
36x90, 80¢, 90c and $1.50
42x90, $2.50; 48x90, $3.25;
54x90, $3.75.

Lueas Paint, 2ic a pound,
Floor Stains, 65¢ a quart.
Thomas & Messer Co.

1015 West Baltimore Sireet,
PALTIMORE. MD.

WANTED---
Puilp Wood

S000 Cords Pme, Gum
Poplar and Sycamore

Delivered on the River Shere of St.
Mary’s Co. Highest cash price paid
for same. Will advance money to
cut wood.

LARGE OR SMALL QUANTITIES.
Also Want R. R. Ties &
Pine Lumber.

Communicate with

G. C. Peveriey & Bro.
'IECHANICSVILLB, MD.
118

e

| Hotel Leonartown

LEONARDTOWN, MD.
Under Entire New
Management

Service the Best.
Cuisine the Best.
Rates Moderate.
You can always be accom-
modated.

Rexwell & Company

PMPRI E'l\)RS

e
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6th ST.and PENNA. AVE. N. W
WASHINGTON, D. C.

THIS HOTEL is in the
heart of the business section
of Washington; the most
ideal place in the city to |
stop. You will meet here
all of your Southern Mary-
land friends.

St. Mary's County Head-
quarten.

ATLANTIC HOTEL

6th St. and Penna., Ave. N. W.
WASHINGTON. D. C.

2-18-."13

CHARLOTTE
HALL SCHOOL

Charlotte Hall, St. Nary'l\County.
Ma.

FOUNDED 1774.

Ample Buildings and Extensive
Grounds. Healthful Location at
the Historic ‘‘Cool Springs.”
Thorough Instruction in Business
and Classical Courses. Military
Discipline. Moderate Terms.

Thorough renovatied and newly
equipped during 1918.

Session Begins Sept. 15.

“B. F. CROWSON

8-7-3m. Principal.

Saint Mary's Beacon

IT PAYS.

onn Qb within one-balf inch from top.
Add W swmall amount of salt (about

ABSOLUTE CLEANLINESS AND FRESH FISH

ARE NECESSARY FOR SUCCESSFUL CANNING

The # Fish Is Canned After

lcln. Taken From the Water

A the Better.

W by the United States Depart-

| ment of Agriculture.)
‘A ‘:el{ filled with canned fish and

is the best means known to fill
" wife with confidence wlhen an
en ney arises. With the main dish

except for reheating, menls for
ui ted gucsts lose thelr terror.
wus for many yeéars the only

food Yproduct canned by housewives,
but etubles, meat, soup, and fish as
well thave been canned with success
the last few years in thousands of
homes,
Canning Fish and Other Sea Foods.
Do not attenapt to can fish unless
sure: they are absolutely fresh. As
soon =5 fi-li are cayght it Is well to
kill them with a knife and let the
bloed run out,” Scale the fish. Re-
move enfrails and the dark men®drane
that in scwme fish covers the abdoml-
nal cavity. For small fish the back-
bone may bLe left in. For the larger
fish wmove the backbone and utilize
It wih what ment adheres to it for
makinz fih chowder. In order to
draw out all LWlood bhefore canning,
pla the fith In brine made ‘In the
propgition of one ounce of salt to a
quart of water. Let it soak from ten
minutes to one hour, according to
thickness of the fish. Do not use the
brine more than once. If fish meat Is
loose or soft, It can be hardened by
soaking In brine sirong enough to
flont'a potate. Time will vary, ae-
g to thickness of fish, from e
few Wminutes to one hour.
For_ plain canning remove the fish
from_ the bLrine, drain well, and cut
inge can lengihs. Pack closely in the

one-third to one-half teaspoomn). De
not fill the ean with bolling water to
within one-half inch of top. Cap,
place the cans in the steam-pressure
eanner, and exhaust for ten minutes at
ton pounds of steam pressure, Open
the peteock and let steam escape, re-
meve the cover, and take out the eans.
Wipe the tops of the eans and tip.
Return to the canner and process:
No. 2 can:, sixty minutes at 250 de-
grees Fahrenhelt, or fifteen pounds of
steam pressure,

For full directions on the canning
of fish write the United States de-
partment of agriculture for ecircular
on “Canning of Meats and Sea Foods
With Steam-Pressure Canner.”

Canning Fried Fish.

Clean the fish and remove entrafls,
Split along the back and remove the
hackbone, Place in salt water strong
enough to float an Trish potato. Leave
in this brine, according to the thick-
ness of the meat. from ten minutes to
one hour to draw out the blood and
harden the meat. Drain, wipe, dry,
and eut in pleces that can pass through
Dip Into beaten egg or
cernmenl (may be omitted) and put
‘wto fryinz hasket. Fry In deep fat
uutll nleely browned, Draln well and
plnece the pieces on coarse paper to
tbsorh execess of fat. Pack into No. 2 i
ons (Inglde-lacquered cans hest) to
wifhiln one-half inch from top of cun. !
Do not ndd sny lquid. Cap and ex-
haust cight wiautes, tip, and process:
No. 2 eans, one hour and thirty mine
utes at 250 degrees Fahrenheit, ol
fifteen pounds of steam pressure,

Fich Chowder in Cans.

The hackbones cut out-of large fish,
with what ment adheres to them, the
clenncd heads, and other fish seraps
may be used for fish chowder.

Put over the fire In cold water—just
enough to cover—and cook until the
meat can easily be removed from the
bones. Take un the fish aad remove
the bones., struin the fih s=oup. and
return It with the picked fish meat to
kettle. Add dieed onlons, {'evd pota-
toes, butter, and white pepfer to taste.
Simmer until the vegetables are half-
done. Salt to taste, Pack hot in eans,
cap. tip and process: No. 2 cans, 45
minutes at 250 degrees Fahrenheit, o?
fifteen pounds of steam pressure,

Oysters in Containcrs. :

In canning oysters be sure they are
absolutely fresh, have not “soured™
and contain none that are spoiled. It
is .therefore hest to open th - oysters
by hand and reject any oysters where
the shell is partly open. as this is a
sign that the oy=ter In thix particular
shell Is dead anud unfit for use. Rinse
the oysters to he sure no picces of
shell or grit are put into the cana
Pack sizsteen ounces of oyster menat
in a No. 2 ean and il with bolling
brine (made ia the propertion of one
quarier pound of salt to five quorts
of water) tp within en-balf inch

Can operigs

from toy: of can. Cap and exhaust ten
minutes at bolling temperature (212
deggces  Fahrenheit),  This mny be
dene by plieing 1l cans In the steam-
Piessure canner, with boiling water In
bottom of retort. Keep It boiling, put
ot ihe 1id but jeave the peteock open,
S slcam may escape. Tip nnd process
No. 2 cans 85 winutes at 240 degrees
Fahrenheit, or ten pounds of steam
prossure,
Putt'ng Clams in Cans.

If the clams are muddy, wash be-
fore opening.  After opening, discard
all broken or diseoiored clams. Do not
tzn the chans unless they are abso-
lutcly fresh. Weigh out the amount
of solid meats, after draining. that is
o zo into each can—ahout elght
ounces of meat for a No, 1 can, six-
tevn ounces for a No, 2 ean. Fiil the
enn to within one-haff inch from top
of can with a hot brine made by
hoiling one pound salt to five gallons
T water. Cap and exhaust ten min-
ntes at boilire temperature (212 de-
ress Falwenheit), tip and process No.,
I cans thirty minutes at 290 degrees
renliclt. or ten pound€ of steam
pressure. . Use only  Inside-lncquered
cnns,
llaking and Canning Clam Broth.
Open lIarge frosh clams and place
1 Ina kettle with all thelr lguid,
\dd_enongh cold water to cover the
clams.  Add a few stalks of celery,
'nce on the fire and let boll for ten
minutes,  Scason with salt and pepper
1o t-te anfl add a tablespoon of but-
ter for on 60 to 60 large elams,
Streain and fifl hot Into Inside-lacquered
cans,  Cap, tip and process No, 2 cans
forty minutes st 230 degrees Fahren-
he't, or fifteen rmmdn.uf steam pres-
sure,

PUT RABBIT IN MINCEMEAT

Impertant  Ingredient for Delicacy
Has Been Blacklisted Because of
High Cost of Beef.

Prepared by the United States Depart-
ment of Agrieulture.)
Mincement, that toothsome filler for

his been blacklisted the last
S r two by economical house-
pers because of the high gost of
heef, an impbrtant ingredient in this
el eacy.  Momerous “meatiess minee-
meat” rec’pes have been concocted
‘mt ta the distriminating, mincemeat,
o have the rea! Saver, needs ment,
The members of a1 Mother-Daughter
fub In Washington county, “Kansas,
e enjoying genuine mincement ples
1'ls winter and at (he same time they
e enjoying th feeling of having
'n cconomieal. Rabbhi™™ are plenti-
ul In ecriain parts of Kansas and
this elub decided to nse rabbit ment
n place of hoef in their old mwince
ment recipes. The ple filling which
reselted 1o antd to be  sutisfactory
noovery way, with a genuine minee-
a2t fiavor. And onee more wince
cat 1s reckoned a household neces-
fty In Washington county instead of
v luxury.

% S e Sseem——

To stiffen fine muslin and white luc
Limwed milk is preferable to starch
. . K3
To blunch almonds put them in colc

vater and let it come just to the boil
il point.

o 9

If yon are in a hurry to get the
cremin whipped add the white of an
«Zg beuten to a froth,

- . .

Next time you make a custard add
ha!f a capful of finely ground nuts
and you will have a deliclous crust.

- . -

When your black siik dress becomes
shiny or rusty looking sponge it with
mmmonia and a few drops of alcohol.

v - -

bounghnuts will not absorb the fat In
cvoking if you add a quarter teaspoon-
ful of ginger te the batter. The spice
will not affect the taste of the dough-
euts,

L

Expert cooks prefer to hang up meat
that must be kept awhile before eook-
ing. They say it is apt to become
tainted if left on a dish in iti own
Juice.

Meal & Graham Floar

FOR SALE OR

EXCHANGE FOR CORN
A1 MY MILL.

Geo. Hasselsworth,

LEONARDTOWN, MD.
2-6-tt.

The Newest Styles

of Crepe de Chene and
Georgette Waists can
-be found at the Millinery
and Dress Goods Store of

HARRY M. JONES,

Leonardtown, Md.
1-30-19-1v.
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WILSON ANSWERS
SENATE QUERIES

Says He Sees No Reasonable Ob-
jection to Reservations Con-
cerning League of Nations.

CONFERENCE AT WHITE HOUSE

President Asserts United States
Surrenders No Powers and
May Withdraw at Will.

Washington, D, C, Aug. 19.—Presi-
dent Wilson and-the members of the
Foreign Relations Committee of the
Senate met at the White House Tues-
day to discuss the peace treaty,

The President opened the discussion
by impressing on the sepators the
urgency of prompt ratification of the
treaty without amendments and with-
out reservations that would require re-
submission of the treaty to the other
signatories, especially Germany,

The President sald that the inter-
est of every class of people, tho
farmers, Industrial workers and em-
ployees, demanded prompt ratification
to the -end that stable conditions of
indusery, agriculture and employment
be re-established. The President's ad-
dress, which was In effect an address
to the country, follows:

“I hope that this conference will
serve to expedite your consideration
of the treaty of peace. I beg that you
will pardon and Induige mwe If I again
urge that practically the whole task
of bringing the country back to normal
conditions of life and industry waits
upon the decision of the Senate with
regards to the terms of the peace,

“I venture thus again to urge my ad-
vice that the action of the Senate
with regard to the treaty be taken
at the earliest practicable moment be-
cause the problems with which we are
face to face In the readjustment of
our national life are of the most press-
Ing and critical character, will require
for thelir proper solutien the most In-
timate and distinterested co-operation
of all parties and all interests, and
c t be postponed without manifest
peril to our people and to all the na-
tional advantages we hold most desy.

“The copper mines of Mostana, Ari-
zona and Alaska, for example, are be-
ing kept open and in operation only
at a great cost and loss, In part upon
borrowed meney: the zinc mines of
Missourl, Tennessee and Wisconsin
are being operated at about ome-half
their capacity; the lead of Idaho, Ili-
nols and Missouri reaches only a por-
tion of its former market; there s an
Immediate need for cotton bdlln., and
also for lubricating oil which cannot
be met, all because the channels of
trade are barred by war when there
is no war. The same Is true of raw
cotton, of which the central empires
alone formerly purchased nearly four
million bales. And these are only ex-
amples. There Is hardly a single raw
material, & single important foodstuff,
or a single class of manufactured
goods which Is not In the same case.
Our full, normal profitable production
walts on peace.

“Our military plans, of course, walt
upon it. We cannot intelligently or
wisely decide how large a naval or
military force we shall maintain or
what our pollcy with regard to mili-
tary training Is to be untll we have
peace not only, but also until we know
how peace Is to be sustained, whether
by the arms of single nations or by
the concert of all the great peoples,
And there 1s more than that dificulty
involved. The vast surplus properties
of the army include, not food and
clothing merely, whose sale will af-
feet normal production, but great
manufacturing establishments also,
which shouid be restored to thelr for-
rer uses, great stores of machine tools
“wd all sorts of merchandise, which
must lie idle uotil peace and military
policy are definltely determined,

“The natious that ratify the treaty,
such as Great Britain, Belgium and
France, will he in a position to lay
their plans for controlling the markets
f central Europe, without competition
from us, If we do not presently aet.
We have no cousular agents, no trade

‘presentatives, there to look out for
our Interests,

“There are large areas of Europe

questionable until their people kuow
the final settlements of peace and the
forces which are to administer and
sustain it

“Without determinate markets our
production cannot proceed with Intell-
zence- or confidence. There can be no
ecasy or normal Industrial credits be-
cause there can be no confident or per-
inanent revival of business. There
«an be no stabilization of wages be-
cnuse there can be no settled condi-
tions of employment.

“Every element of normal life
amongs us depends upon and awalts
the ratification of the treaty of peace;
and we cannot afford to lose a single
<summer's day by not doing all that
We can to mitigate the winter's suffer-
ing, which, unless we find means to
yrevent It, may prove disastrous to a
furge portion of the world, and may,
at its worst, bring upon Europe con-
ditions even more terrible than those
hrought by the war itself.

“Nothing, I am led to belleve, stands
in the way of the ratification of the
treaty except doubts with regard to
the meaning and implication of cer-
taln articles of the covenant of *he
league of nations; and I must fra

Must Be Earned.
Happiness and the sense of victory
are only for those who live for con-
sc'-nee nnd duty and the soul’s higher
Wl is—~Newell Dwight Hills,

The Leadlng Citizen,
Stranger—*“Does this men, Amos

in the vitlage? Villager—*“Ye Lin
fudge fer 3'rself. When (L' postnan
wings th’ weekly newspaper cdown o
Parkinson’s grocery store, Ai.os

5

first reader I"—Life.

is

vhose future will lle uncertaln and |

Darhy, hold ony ploce of distizction
L

say that T am unable to understand
why such doubts should be entertalned,
You will recall that when I had the
pleasure of a conference with your
committee and with the committee of
the House of Representatives on For
elgn Affairs at the White House In
Mareh last, the questions now most
frequently asked about the league of
nations were all canvassed, with a
view (o their immediate clarification.

The covenant of the league was then
in its first draft and subject to revi.
sion. It was pointed out that no ex-
Press recognition was given to the
Mouroe doctrine, that It was not ex-
|-n-\s‘y provided that the mu
should have no authority to act or to
express & judgment on matters of deo-
mestic policy, that the right to with-

dinw from the league was hot ex-
pressiy recognizéd, and that the con
stitutional rights of the Congress to de-

was accepted.

“I'he view of the United States
with regard to the question I have
mentioned had, In fact, already been
wecepted by the commission and there
was supposed to be nothing inconsist-
ent with them in the draft of the
covenant first adopted, the draft which
wus the subject of our discussion In
March, but no objection was made to
enything explicitly in the text that ali
had supposed to be kuplicated In It

“The Monroe doctrine is y
mentioned as an undemndlmch
Is In no way to be lmpaired or Inter-
fered with by anything contained In
the covenant, and the expression ‘re-
glonal understanding like the Mounroe
doetrine’ was used got because any-
one of the conference thought there
was any comparable agreement any-
where else In existence or In cont
piation, but only because it
thought best to avold the appearance
of dealing in such a document with the
poiicy of a single nation,

Article’ 16 of the covenant expressly

“With regard to domestic questions,
provides that If in case of any dis-
pute arising between members of the
league the matter involved Is claimed
by one of the parties ‘and Is found by
the council to arise out of a matter
which .by international law is solely
within the domestic jurisdiction of that
party the council shall so report and
shall make no recommendation as to
its settlements.’ The United States
was by no means the only government
interested In the explicit adoption of
this provision, and there Is no doubt
in the mind of any authoritative stu-
dent of international law that such
matters ss lmmigration, tariffs and
naturalization are Incontestably domes-
tic questions with which no interna-
tional body could deal.

‘“The right of any state te :tlhh'

at the White House conference were laid
before the compmission It was at once
conceded that it was best not to leave
the answer to so important a question to
Inference. No proposal was made to set
up any tribunal to pass judgment upon
the question whether a withdrawing na-
tion has in fact fulfilled ‘all its interns-
tional obligations and all its obligations
under the covenant.' It was recognised
that that question must be left to be re-
solved by the consclence of the nation
proposing to withdraw, and I must say
that it did not seem to me worth while
to propose that the article be made more
explicit because I knew that the United

“States would never itself propose to with-

draw from the league If its consclence
was not entirsly clear as to the fulfill.
ment of all its International obligations.
It has never falled to fulfill them and
never will,

“Article 10 is In ne respect of doubtful
meaning when read in the light of the
covenant as a whole. The council of the
league can only ‘advise upon’ the means
by which the obligations of that great
article are (o be given effect to. Unless
the United States is a party to the poilcy
or action in quastion her own affirmative
vote In the council is necessary befere
any advice can be given or a unanimous
vote of the council is required. 1If ghe Is
a party the trouble is hers anyhow, and
the unanimous vote 8f the council is only
advice In any case. Each government s
free to reject it if it pleages.
could have been made more clear to the
conference than the right of our Congress
under our Constitution to exercise its
independent judgment In all matters of
peace and war. No at was made
to question or Umit that right. The
United ~States will, indeed, undertake
under Articie 10 to ‘respect and preserve
as against external aggression the terri-
umu lnu'rlly and nlﬂln:‘m in-

o L
and that engs & very
grave and solemn moral obligation, But
it is & moral, not & legal, obligation and
leaves our Congress absolutely free to

Witheut it the league would be hardly
more (hn an Influential debating so-
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The paradoxieal thing about the afn
plane is that it is not mach good £
1255 it V= used up.—Bostan Tranaer 55
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