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Splendid
JSL Clothes

Avi,

Values.
We know they are because

WOm!Ek 'i~S3K9 they are the product of our
own workrooms—Designed by

1 Saks designers; Made by Saks
f| tailors; Guaranteed by Saks

reputation.

Brffi*. P Young Men’s Models, in

I Waist-line effects. Single and

*a^ if Double breasted; Form-fitting.

XIwThWMfiWHI Conservative models full

wf11MIMMwWMmi of character and refined indi-
riH ti viduaiity.

SRff)Jw IS Two feature grades—

IfIT and
i i $35
|fM H|n ~ Better than the prices, 88

n® Mlm comparison will quickly dem-
. onstrate—because they ARE

Saks-made.

ttjr Plain Flannels, Fancy
|V Tweeds, Cheviots and Cassi-
w meres.

. gi -

MtV

There’s no labor short?.,, ?.

with the I. H. CL 8-16 at v'or'J
ITS the greatest little worker Plows, harvests,operate- J*. .ill r,

you ever saw. Does the thresher, saws, etc., eic. tivery-
hardest work—does It at less where that you need powo you

apose —and gets It done quideer. can use die Internation al 8 i').

That’s why die International 8-1(1 Burns kerosene —splcnuld fwcr
is so popular evnywheie. cylinder engine—simp.**, d>in-!’e

8 horsepower at die drawbar— throughout A boy car* opc' it
18 horsrpowrr at the belt pulley. with ease.

Use it with an Oliver Plow
Pot the economical power of the International to the K-1

advantage by hitching It toan OSw plow. That will mean ;!. t

you get the best seed bed— that yon raise bigger crops—that you
make more money.

The Oliver buries all weeds and trash at the bolt <n „• >*

furrow. You plov dear to the ends of the field. Y•• ill ?.nd
.

- • 'hat it lasts longer, require* leas power to pull—and '¦.>
m the job at all times. *

bet us tdl you more about this splendid wurkuig u^ui.

Leomrdtovn Implement Company,
LEONARDTOWN. MD.

df

TELCFHCNC M il

OFFICE IN ENTERPRISE BUILDING.
LEONARDTOWN.

Jt'Ss2s£;£S2'±zL!’vz
wninfcli.

E. A. Strook Farm Agency
Look for the **trout Sign !

Dm'i cm ip IW bm el pwr
pnpjnr with uy m lad
Estate lira, M five tnry

Gayar a chut*. -* t i t *

Your Farm Might be the On® H®
Wants.

fe. H’y Buyers Waiting.
M-lr.

THE LATEST
Paf tot'iiß In

WALL PAPER
7c apiece; Gilt. 10c apiece.

Window Shad®®, All |C®lors

30x72, 50c, 75c and 41.25
36*90, NIC, MR: and 41.50

42x90, 42.50; 48x90, 43.25;
54x90, 43.75.

Lucas Paint, 25c a pound,
Victor Stains. 65c a quart.

Thomas fit Messer Co.
1015 West Baltimore Street,

Paltimohk. md

WANTED—
Pulp Wood

5000 Cords Pine, Gum
Poplar and Sycamore

Delivered on tle River Shore 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 St Bro.
MECBANICSVILLE, MD.

2fels-tf.

Hotel leoDatitovo I
LBONARDTOWN, MD.

Under Entire New
Management

Service the Beet.
Cuisine the Beet.
Rates Moderate.

You can always be accom-

modated.

Poxviil &Company
PROPRIETORS.

6thST.a PENNA. AVE. N. W

WASHINGTON, D. C.

THIS HOTEL ie in the i
heart, of the business section
of Washington; the most

ideal place in the city to
slop. You will meet here
all of your Southern Mary-
land friends.

Bt. Mary's County Head-
quarters.

ATLANTIC HOTEL
6th St. and Fenna., Ave. N. W.

WASHINGTON. D. C.
2-18-’l3

CHARLOTTE
HALL SCHOOL
Charlotte Hall, St. Mary’s County,

Md.

FOUNDED 1774.

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

Thorough renovatied and newly
equipped daring 1918.

S®®l® Bogina B®pt. 18.
Address

B. r. CROWSON,
8-7-3 m. Principal.

• ADVERTISE IN THE

Saint qan)> Beacon
IT PAYS.

. 11. m . -JM m m i

by the United States Pepirl-
,

4 merit of Agriculture

A qlielf mini with canned fish and
Went Is the best means known to till
a housewife with confidence wl.cn anemergency arises. Willi the main dish
wnuly except for reheating, meals fur
unexpected gn tt* lose their terror.

Frqjt was for ninny ynint the only
food .product canned by housewives,

but vegetables, meat, soup, and fish as
well have lieen canned with success
the last few years in thousands of
homes.

Csnn.no n*h and Other Sea Foods.
I>o not attempt to can fish unleas

sure they are absolutely fresh. As
soon ns fi-b are caught It Is well to
kill them with a knife and let the
blood tun out.' Scale the fish. Re-
move entrails and the dark nicnftirane
that in whip fish covers the abdomi-
nal envity. For small fish the back-
bone mr.y he left in. For the larger
fish move the backbone and utilize
It Willi win! meat adheres to It for
making fi It chowder. In order to
draw- out all blood before canning,
place the >1 h In brine made in the
profitUoii of one ounce of salt to a
quart of water. liCt It soak from ten
minutes to one hour, according to
thickness of the fish. Do not use the
brine more Ilian mce. If fish meat la
loose or soft. It con be burdened by
soaking In brine strong enough to
float a potato. Time will vary, ac-
cording to thickness of fish, from a
few minutes to one hour.

For plain canning remove the fish
from the brine, drain well, and ent
Into can lengths. Pack closely in the
t-;n to within onc-half Inch from top.
Add IT small amount of salt (about
poe-thlnl to one-half teaspoon). Do
not fill the can with boiling water to
within one-half inch of top. Cap,
place the cans In the steam-pressure

ennner. and exhaust for ten minutes at
t n pounds of steam pressure. Open
the petrock ami let steam escape, re-
move the cover, and lake out the cans.
Wipe the tops of the cans and tip.

Return to the canner ami process:
No. 2 can". lxty minutes at 250 de-
grees Fahr nlielt. or fifteen pounds of
steam pressure.

For full directions on the canning
of fish write the United States de-
partment of a iniculture for circular
on ‘Tanning of Meats and Sea Food*
With Steam Pressure Fanner.”

Canning Fried Fish.
Clean the fish and remove entrails.

Split along the back and remove the
backbone. Place in salt water strong
enough to float an Irish 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
bnrd'-n the meat. Drain, wipe. dry.
and cul <n pieces that can pa*s through
can ojs ?*;ng. Dip Into beaten egg or
cc-mnieal (may be omitted) nnd put
i.lo frying basket. Fry In deep fat
¦.util nicely browned. Drain well nnd
place the pieces on coarse paper to
absorb excess of fat. Pack Info Vo. 2 (
•ms (Ins d<-lacquered cans best) to

within one-luilf Inch from top of cun. *
Do not add any liquid. Cap and ex-
haust eight minutes, tip. and process;
No. 2 enns. one hour mid thirty min-
utes at degrees Fahrenheit, or
fifteen pome's of steam pressure.

Fich Chowder in Cans.
The bncklM-nes ml out-of large fish,

with what meat adheres to them, 'he
cleaned heads, and other fish scraps
may he used for fish chowder.

Put over the fire In cold water —Just
enough to cover—nnd cook until the
meat can easily be removed from the
liones. Take uu the fish and remove
the hones, strain the fi b soup, and
return It with the picked fish meat to
kettle. Add diced onions, de. <| jiota-
tocs. tmttcr. and white pepper to taste.

St miner until the vegetables are half-
done. Halt to taste. Pack hot in cans,

cap. tip am) process; No. 2 carts. 45
minutes at 25* degrees Fahrenheit, o?

fifteen pounds of steam pres^nre.

Oysters in Containers.
In oysters he sure they nr

absolutely fresh, have not “soured”
and contain none that are spoiled. It
Is .therefore best to open fh oysters

by hand and reject any oysters where
the shell is |>nrtly open as this Is a
sign that the’oyster In this paiticular

shell Is dead ultd unfit for use. Ulnae
the oysters to fa* sun* no pb-cea at

> shell or grit are put into the cans.
Park sixteen ounces of oyster meat
in a No. 2 ran and (ill with boiling

brine (made la t|e- proportion of one-
quarter pound of salt to five quarts

of wgtef) to within on—half inch

Meal & Graham Floor
FOR SALE OR

EXCHANGE FOR CORN
AT MY MILL

Geo. Hassebworth,
LBQNABDTOWN, MD.

IM.

T

J&aint Alaru’o Stair t^n.
LEONABDTOWN, MD., THURSDAY, AUGUST 28, 101.

ABSOLUTE CLEANLINESS AND FRESH FISH
ARE

-j| wm* JSc* 3jlw mM ¦ gf fEhHSBj

TH 'Sooner Fieh le Canned After Being Taken From the Water
the Better.

from top of can. Cup and exhaust ten
minutes at boiling temperature (212
deggtos Fahrenheit). This may be
done by plr.clng tla cans In the steam-
pleasure canner. with iMiiling waiter In
lu.tlorn of retort. Keep It lioillng.pm
of. ihe lid but leave the petcock open.

may esca|>e. lip and process
No. 2 cans 35 minutes at 240 degrees
!• nlircnheit. or ten pounds of sti-arn
pressure.

Putt n 3 Clams in Cans.
If the clams are muddy, wash be-

fore opening. After o|iening. discard
ail broken or discolored clams. Do not
iMI the clems unless they an- abso-
lui< l,v fresh. Weigh out tbe amount
f solid meats, after dniinlng. that Is
to go into each can— about eight
ounces of meal for a No. I can, six-
teen ounces for a No. 2 can. bill the
ecu tu within one-half inch from top
of can with a hot hrine made by
boiling one pound salt to five gallons

>f enter. Cap and exhaust ten min-
'i‘es at holllpg temperature (212 de-
d'e- s Fnbn‘idi< It), tip and process No,
I t.-i'is thirty minutes nt 2--0 degrees
Fahrenheit, or ten pound* Tif steam
pressure. Use only inslde-lnequered
enns.

Making and Canning Clam Broth.
• 'pen large fr di clams and place

b- m 'n a kettle with all their liquid.
Add enough cold water to rover the
elnins. Add n few stalks of celery.
P’nce on the fire and let lx*ll for ten
•ninnies, s. a son with salt and pepper
to tn *e :>nff add n tablespoon of but-
ter for cash 50 to fii) large dams,
•i'rnln and fill hot Into Inside-lacquered
•“.ins. Cup, tip and process No. 2 runs
f tty minutes si 230 degrees Ffbrcn-
hett. or fifteen pounds of steam pres-
sure.

PUT RABBIT IN MINCEMEAT
• mpertmt Ingredient for Delicacy

Hss Been Blacklisted Because of
Hlph Cost of Beef.

',r epnn 1 by the I'nlM States Depart-
ment of Agriculture.)

Mims meat, that toothsome filler for
o’ his been blacklisted the last
r * r two by eeononiicnl hnuse-

: pers bemuse of the high oost of
href, sn import mil ingredient In this
IM'eacy. *:•toerous “meatless mlnce-
•u -at” ret |H-s have been concocted
’•tit to the discriminating, mincemeat,
'o here the real flavor, needs meat.
Hie members of a Mother Daughter
iuh In Washingfmi county. 'Kniisas.
ite enjoying genuine mincemeat ptes
f? Is winter and at the same time they
ue enjoying lb feeling of having

n economical. Rabbit* are plentt-
nl !u n rtnln parts of Kansas amt

rids club decided to use mbMt meat
n place of beef In ilmir old mince-

meat rt clpes. Th • pie filling which
rrclletl snld to he satisfactory
a every way. with n genuine nilneo-

"• at flavor. Ami once more mim*e-
mnit Is reckoned a household neces-
:’ty In Washington county Instead of
•i luxury.

Household
IfQuestions

To stiffen fine muslin unit white la.-i
’•limned milk Is preferable to starch

• • •

To blaueh almonds put them in colt
wafer and let It come Just to the bull
u; ;s>lnt.

• • •

If you are In n hurry to get the
cream whipped add the white of an
‘gg beaten to a froth.

• • • *

Next lime you make a custard add
half a capful of finely ground nuts
i.nd you will have a dellcioqg crust.

• • •

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

• • •

Doughnuts will not absorb the fat In
(miking if you add a quarter teaspooo-
fol of ginger to the batter. The spice
wttl not affect tbe taste of the dough-
nuts.

• 00

Kxpert cooks prefer to hang op meat
that must be kept awhile before rook-
ing. They say it la apt to become
tainted If left on a dish In Its own
Juice.

• • •

The Nevest Styles
off Crop# do Chono and

Goorgotto Waists eon
bo found st tbo Mililnory

and Dross Goods Stars off

HARRY M. JONES,
Loonardtown, Md.

1-30-IS-It.

Hkri

WILSON ANSWERS
SENATEJJERIES

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., An*. 19.—Presi-
dent Wilson ami-the members of the
Foreign Relation* Committee of tba
Senate met at the White House Tues-
day to discuss tha peso* treaty.

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

The President said that tba inter-
est of every clans of people, the
farmers. Industrial workers and em-
ployees, demanded prompt ratification
to the end that stable conditions of
Industry, agriculture and employment
he re-established. The President’s ad-
dress, which was la effect an address
to the country, follows:

“I hope that this conference will
serve to expedite your consideration
of the treaty of peart*, f beg that you
will pardon and Indulge me 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 Uie terms of the peace.

“1 venture thus again to urgs my ad-
vice that the action of the Senata
with regard to the treaty he taken
at the earliest practicable moment be-
cause the problems with which we are
face te face In the readjustment of
our national life are of the most press-
ing and critical character, will require
for their proper solution the most In-
timate and disinterested cooperation
of all parties and all Interests, and
cannot be postponed without manifest
peril to our people and to all the na-
tional advantages we hold most dei^.

“The copper mines of Montana, Ari-
zona and Alaska, for example, are be-
ing kept ojien and In o|eration only
at a great cost and loss. In part upon
borrowed money; the zinc nilni*s of
Missouri, Tennessee snd Wisconsin
are being operated at about one-half
their capacity; the lead of Idaho. Illi-
nois and Missouri reaches only i por-
tion of Its former market; Ihere Is an
Immediate need for cotton belting, 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 la 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, a single Important foodatuff.
or a single claas of manufactured
goods which Is not In the same case.
Our full, normal profitable production
walta on peace.

“Oar military plana, of course, wait
VPOB it. We cannot Intelligently or
wiaely decide bow large a naval nr
military force we ahall maintain or
what our policy with regard to mili-
tary training la to he until we have
|M-ace not only, hut also until we know
bow |>eac Is to be sustained, whether
by the arms of Mingle nations or by
ibe concert of all the great peoples.
And there ta more thun that difficulty
Involved. The vast surplus properties
of the army Include, not food and
clothing merely, whose sale will af-
fect normal production, but great
manufacturing establishments also,
which should he restored to their for-
a er uses, great stores of machine tools
“ud all aorta of merchandise, which
must lie Idle until jieace and military
policy are definitely determined.

“The nations that ratify the treaty,
such as Great Britain. Belgium and
France, will be In a position to lay
their plans for controlling the markets
*f central Europe, without conijietltloii

from us. If we do not presently act.
We have no consular agents, no (Aide

¦presen tat Ives, there to look out for
our Interests.

"There are large areas of Europe
nhose future will lie uncertain and
questionable until tlieir people know
the final settlements of peace and the
forces which are to administer and
sustain It.

“Without determinate markets our
production cannot proread with Intelli-
gence or confidence. There can be no
cosy or normal Industrial credits be-
cause there can be no confident or per
cianent revival of business. There
*an be no stabilization of wages be
ennsa there can be uo settled condi-
tions of employment.

“Every element of normal life
amongs ns depends upon and awaits
the ratification of tho treaty of peace;
and we cannot afford to lon* a single
Hummer's day by nut doing all that
n can to mitigate the winter's suffer
mg, which, uni ana we find means to
prevent it. may prove disastrous tea

i rge portion of the world, and may,
at Its worst, bring upon Europe con-
ditions even more terrible than those
brought by the war Itseif.

“Nothing. I am led to believe, stands
in tba way of the ratification of the
treaty except doubts with regard to
tbo meaning and Implication of cer-
tain articles of the covenant of d*v
‘eagua of nations; sod I must fra

Moat Ba Earned.
Happiness and (be sense of victory

arc onl> for those who live for Con-
or*- nee end duty and the soul's higher
hi* ..I*.—X* well Dv, Ighl units.

The Leading Citizen.
Stranger—"Dx-s this rain, Amos

Darbr, hold rr.y pirn* of distinction
in the yß'rgpT* Lin
judge fer y’raelf. When lh* ton
brings tb’ weekly neewpnper down lo
Guy Parkinson's grocery store, Aiooa
is Dm first reader!"—Life.

f Hcjounly I
news

* CBg|

(hat I am unable to mdmtul
*ut-h ilouhla should be entertained,

Aon will recall that when 1 had the
pleasure of a conference with your
commit ice and with the comml'tee d
the Hoime of Representatives on Foe
citm Affaire at the White Home la
M: rch laet. the quest lona now moat
frequently asked about the leaffua of
iialkn’B were all canvassed. with a
' lew to their Immediate clarification.
Toe covenant of the league waa then
in ila first draft and subject to ravi-
skm. It wos pointed out that no ex-
press recognition was given to .the
Monroe doctrine, that It waa not ex-
|ir*>ss*jr provided that the league
should have no authority to act or to
express a Judgment on matters of do-
mestic |K)llrjr, that the right to with-
diaw from the league waa not ax*

presaij recognized. and that the coa-
st Itut ionu I rights of the Congress ta da-
(ermine all questions of peace and war
was noi sufficiently safeguarded. On
m> return to Paris all these matters
were taken up again by the Commis-
sion on the league of Nations and
every suggestion of the United States
waa accepted.

“The view of the United State#
with regard to the question I have
mentioned bad, in fact, already been
accepted by the commlasloo and thera
was supposed to lie nothing Inconsist-
ent with them in the draft of the
covenant first adopted, the draft which
was the subject of our discussion ta
March, but no objection waa made te
anything explicitly In the text that all
hud supposed to be Implicated In It

“The Monroe doctrine la exmtaaly
mentioned aa an understanding which
is In no way to ha Impaired or Intar-
fered with by anything contained In
the covenant, and the expression *re-
gtwnal understanding like the Monroe
doctrine* waa used gtot because any-
one of the conference thought there
wna uny comparable agreement any-
where else In existence or la contem-plation, but only because It was
thought best to avoid tba appearance
of deu ling In such a document with the
po;lcy of a single nation.
Article- id of tha covenant expressly

“With regard to domestic questions,
provides that if In ease of any dis-
pute arising between members of the
league Hie matter Involved Is claimed
by one of the parties ‘and la found by
the council to arise out of a matter
which by international law la aolaly
within the dottiest lc Jurisdiction of that
party the council shall ao report and
shall make no recommendation as to
Us settlements.' The United mates
was by ho means the only governmant
Interested In Uie explicit adoption of
this provision, and there ta no doubt
In the mind of any authoritative stu-
dent of International law that such
mutters aa immigration, tariffs and
naturalization are Incontestably domes-
tic questions with which no Interna-
tional body could deal.

“The right of any stale te withdraw
had been taken far granted, hut no eh-
lection waa mails te making It explicit.
Indeed, eo eoon ea the vlewe espreasad
at the White House conference were laid
before the cor mission It was at oaoe
conceded that It waa bent aot to leave
the answer to eo Important n question to
Inference. No proposal wee made to set
up any tribunal to pans Judgment upon
tha question whether a withdrawing na-
tion baa la fact fulfilled 'all Its laterua-
ttonsi obligations end nil Its eMlgatlone

under the covenant.* It waa recognised
that that question must be left te be re-
solved by the conscience of the nation
proposing to withdraw, sad 1 must aay
that It did not seem to me worth white
te propose that the article be made mere
explicit because 1 knew that the United
‘Stoics would never Itself propose to with-
draw from the league If Its conscience
was set entirety deer as to the fulfill-
ment of ell Its International obligations.
It has never failed to fulfill them sad
never will.

“Antals 10 te In as respect of doubtful
meaning when reed In the light ef the
covenant an a whole. The council of tbo
league ran only 'advise upon’ the meant
by which the obligations of that great
article are to be given effect te. Unless
the United States tea party te the policy
or action in question her own affirmative
vote In the council Is necessary haters
any advloe can be given or n unanimous
vote of the council Is required. If She te
a party the trouble Is hers anyhow, and
the unanimous vote Of the council Is only

advloe In any cane. Each government te
free te reject u If It pleassa. Nothing
could have been made more dear to the
conference than the right of our Congress
under our Constitution to eaercten its
independent Judgment in all matters of
peace and war. No attempt was made
to question or limit that right. Tbs
United -mates will, indeed, undertake
under Article I# to Yeepoct and preservo
as against external aggression the terri-
torial Integrity and existing political in-
dependence of aO members of the league,'
and that eng-gement constitutes a very
grave and aolema moral obligation. But
It la a moral, not a legal, obligation and
leaves our Congress absolutely free to
put Its own Interpretation upon It la all
acsee that call for action.

‘‘Article 10 seems to me te constitute
the very backbone of the whole covenant.
Without It the league would he hardly
more than aa Influential debating so-
ciety.

"It has several times been suggested.
in public debate and la private confer-
ence. that Interpretations ef the sense
In which the United mates eesepte the
engagements ef the covenant should he
embodied In the Instrument of ratifica-
tion. There can bo no reasonable objec-
tion to show Interpretations accompany-
ing the not of ratification provided they
do not form a part of the format ratifica-
tion Itself. But If euch Interpretations
should constitute a part ef the formal
resolution ef ratification long delays
would bn the inevitable consequence, la-
ss much as all the many governments
concerned would have to accept, la ef-
fect. the language ef the senate as the
language ef the treaty before ratifica-
tion would he complete. Tha sanest of
the Oermaa assembly at Weimar would
have to ho obtained, among tha rest, site
1 must frankly aay that 1 eeuid only with
tha greatest reluotanoe approach that

Hy for perm lesion te read the
treaty aa we understand it sad aa these
who framed quite certainly understand It
If tba United States ware ta qualify tha
document la aay way. Moreover, I w
confident from what I know of the maay
conferences and debates which accom-
panied the formulation of the treaty that
omt example would Immediately be fai-

-wed in many quarters. In noma In-
stances with very serious reaarv ationa and -
that the meaning sad operative lares of
the treaty would presently he T*-ftit
lv— one end of Its clauses to the other."

Plane Truth.
Tbn pfinulnxlml thing shout the afn

plnne is that if is not Hindi good
t'-iA It I* user), up. —Renton Trsnscr , _

Admired Hit Pluck.
"Well." nald Uncle Si Brugging after

a solo by a fashionable church choir
tenor. "If that ain’t the rudest thing I
rrer saw. Just sa soon as that young
man began to sing, every other mem-
ber of the choir stopped. But he went
through with it. and I must any 1 ad-
mire hie spunk.”—Benton Transcript.


