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1st

fcalted water, to wfrlch baa been added
one-ha- lf tablespoonuful of butter.
Dm1n and add the following; sauce,
which should have been previously
prepared: Melt three tablespoonfuls of
butter, add three tablespoonfuls of
flour and stir until blended, then pour
on gradually, stirring constantly, one
cuptui of any good stock and half a
cupful of cream. Season with salt and
pepper, and just before adding the car-
rots add the yolks of two eggs and one.
half tabiespoonful of lemon juice.

114 YEARS OLD. MrcAri.iin
AMY STANLEY
and HER FOUR CHOCOLATE CREAMS.

strain and when quite cold mix it with
the pulp that remains in the cloth.
Bottle and seal.

To add body to tomato catsup, pro-
cure at a grocery some tomato con-
serve. , Allow one - ounce and a
peeled clove of garlic to each pint bot-
tle, of the sauce.

drinking fountains are so constructed
that dogs can drink: from them, and
the thirsty dog must wander discon-
solately about until his sufferings be-
come so acute that he is pronounced
mad, and the usual tragedy ia the re-
sult."

And Mexico is a country in which
w-- e are told exists today the most
cruel treatment of men and women il-

legally enslaved; and, yet, the dogs
are not thoughtlessly left to tie made
crazy by thirst. In every populous
center there should be permanent
drinking places for all of God's crea-
tures. The establishment of a hyd-

rophobia-less city appears to be rel-
atively an easy task.

EMPLOYER'S LIABILITY LAW.

HOME GARMENT MAKING.

The Bulletin's Pattern Sarvlca."

2T09.
GIRL'S AND CHILD'S ROMPER3L

PerU Pattcrl No. 2799
All Seams Allowed.

Dark blue or dark red, tan or green, oa
dark brown denim or linan are the besl
materials as well as the beat shades foi
these useful little garments, which n4
child should be without. They complete,
ly cover the dress, and therefore protect
it from all dirt while playing, as well ai
affording perfect freedom to the body, j

The circular bloomers are attached to 4 '

full waist portion, cut with flowing j

sleeves, and tne small breast pocaet wii
hold a handkerchief or any of the small
treasures that a child is so apt to piclj
up wmie piaying. in joining 01 in
waist portion and bloomers is hidden b;

a narrow belt of the material, and th
garment closes down tha eenter-ba- c

with small pearl buttons. Tha pattern it
in 4 sizes 2 to 8 years. For a girl cj
6 years tha rompers require 2Hyards cj
material 27 inches wide, or 3 yards s
inches wide. .

Price of pattern, 10 cents.
Give accurate measurements.
Order through The Bulletin Com-

pany, Pattern Dept., Norwich, Conn.

FASHION HINTS.

French tailored suits are all very se
vere.

With the chantecler rage come winga
galore. .

Belts appear everywhere and on ev
erything that ins a waist line.

Embroidery is the strong1 note of the
season in spring and summer frocks.v .

Colored Mningis are returning for use
with the sheerest of Swiss fabrics.

Everything tends to show that this
Is a big silk year.

Skints are to be a bit wider about
the feet.

Blouse effects in, bodices are with us
again.

Ingrowing Nails.
For the woman with tie inarrowina

toenails a doctor's way of treating:

he Hou

In the new. crepe voiles and crepe
tusaabs there has come about an in-
teresting weave called the cuirass de-
sign. It looks like overlapping round-
ed points, and gives a good deal of
character to the surface of the cloth.

Tunics adorn a great many gowra.
They are even used on separate skirts,
in cloth models. Afternoon and eve-
ning gowns, too, show these same
overdraperies, and even the skirts ac-
companying tailored suits have, fol-
lowed the mode.

Sleeves t'hat are cat in the same
piece as the blouse are also very r.ew
and smart. This permits of little ful-
ness. More often than not they are
short, coming only to the elbow. This
is comfortable for summer wear and
news to gladden the hearts of the
glovemakers.

There was a disposition on the part
of the milliners last summer to covr
all bats with a full layer of tulle or
m'aline. It took to a certain degroe.
One saw it ' here and there among
fashionable hats. It has appeared
again. One sees quantities of huts
veiled with tulle, covering winga, roses,
bows and scarfs.

Roll Cloths.
To have lunch cloths and center-

pieces without creases from having
been folded is difficult.

Either save the heavy pasteboard
rolls that pictures and calendars come
in or make a roll of heavy paper
about twice as large around as a
broom handle and, by the way, an
old broom handle serves to start the
roll of paper on.

Have two lengths, one about a foot
long, for the small Mnen pieces, and
another about three feet long for
larger pieces, and roil tha freshly iron-
ed linens on these rolls and keep in
linen drawers ready for use, and it
will not be necessary to iron th
creases out of each piece, as is the
case when they are folded.

WE DO IT THUS AT OUR HOUSE.

Turn the wooden chopping bowl up-
side down when not in use and it will
never split.

Lemons hardened from long stand
ing may be made useaiWe by covering
a few moments with boiling water.

Stains may be removed from tin-
ware by scouring with common soda,
then washing thoroughly and drying.

Potato water is excellent for clean-
ing mud stains fromnearly any kind
of cloth or garment.

Warts imay be removed by touching
them with caustic daily until they dis-
appear.

Banana Frittoers These make an ex-
cellent dessert for a child's luncheon

little friends are invited. Put a
cup of sifted, prepared flour in a boil,
add one-ha- lf tablespoon of butter, and
rub this and flour together. Add one-ha- lf

cup of creamy milk, one table-
spoon of sugar, and the yolk of two
eggs. Boat the whites of the eggs to
a stilt froth and add tha batter grad-
ually to them. Peel six bananas and
each in three lengthwise slices; dip
each slice into the batter and fry to
a golden brown in boiling lard. Lay
them all on a hot dish, sprinkled with
powdered sugar, and serve piping hot.

Cheap lee Cream Sweeten one
quart of sweet cream with one cup of
sugar, and flavor with two teaspoons
of vanilla extract and then freeze in
the ordinary way.

Nut Cake One cupful of sugar, half
. cupful of butter, half a cupful of

milk, two cupfuls of pastry flour, two
eggs, one cupful of raisina, one cupful
of walnuts or hickory nuts, a teaspoon
and a half of baking powder. Cream,
butter and sugar, then add eggs well
beaten, then milk and flour in which
baking powder has been thoroughly
mixed. Add raisins and nuts. Bake
a little over hail aa hour in moderate
oven.

Lemon Sauce.
One tabiespoonful of butter, two of

flour, three of sugar, the yoUr of one
egg, grated rind and juice of one lem-
on. Beat all up together until light
and frothy, then pour in gradually a
pint of water, fresh boiled. Cook and
stir a minute until it begins to thick-
en. Then servo.

Cod Sauce.
Take a bunch of parsley, a small on-

ion, two cloves, some mushrooms and
a bit of butter; soak all together on
the fire, adding a small teaspoonful of
flour and milk or cream sufficient to
boil to the consistence of a sauce and
add to It some chopped parsley, first
scalded.

Baked Sweet Potatoes. :

There are four different ways of bak
ing the sweet .potato, one of the most
poular being as follows: Boil three
large sweet potatoes, peel and Slice
them in strips and arrange them in
layers on a baking dish, sprinkling
each layer with sugar and small pieces
of butter. Shake a little of the sugar
and butter on the top and bake until
brown. If the potatoes are too dry,
add a little boiling water.

PanaJ Effects Modish.
The panel effect Is again a favorite

in dressy gowns. The parvnel some-
times extends quite to the hem 'of thegarment; in other cases to within a
few inches of the floor.

Evening Gown Trimming.
Among the beaded nets for trimming

evening gowns are appliqued designs
done In gold and soft pastel shades.

Carrots.
Wash and scrape sufficient carrots,

and cut In cubes or.strips about two
and "a half eupfuls;, cover with boiling
water and let stand five minutes, then
drain and cook until soft in boiling
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Waah the toe in warm water; make
the parts dry with cotton wool. Then
gently press cotton wool in between
toenail and projecting flash and ex-

tend It along the groove back between
the akin and nalL Next wet the end
of a piece of nitrate ot ailver and rub
thoroughly upon tha nail close to the
cotton, not alVowing It to touch the
tender flesh. Put on a thin layer of
cotton wool and In two or three hours
a poultice around the toe. In two
days the natt will be black, and as far
as the nitrate was applied will be sep-
arated from tha parts underneath and
may be taken off without pain. If the
nail Is thick scrape off the black and
deadened part In two days and apply
the nitrate again. Thae treatment Is a
vast imiprovment on t'he old and cruel
way of tearing oft the live nail Chi-
cago News.

Apple Watsr.
One eour apple, one cup of boiling

waiter, sugar. Chop a large red sour
apple after cutting off the stem and
being careful to retain the seeds and
akin.

Add a cup of boiling water nnd let
it stand one hour, tin strain through
a napkin and sweeten to taate.

Mother So you ere to be Queen of
the May? Little Girl Yes; but I
think the other girls will be Insurgents.

Judge.. .

Get Well First
Don't riik ton penny until lualth
iUrnt return.
And I mean juat aaUy that. ......
I am ilia oaa phraietan who tar to aSa
will. out ot our own pockaC ar tar four uicdU
elaa if it falla to bring jou help I"
And for 20 ynara In. Phoo a saediclnM hara
biwn uaftd and jwomiMinlat ia aTry citr and
namlet In Amarica. Tber'ara poiltvalr tlaiul.
ard in cvsry eommunitr and avary a tiara.
Thn why pay tha oah. and at ?ir rik, for
other unwarranted and unarrtain medlclti'?
Thousands upon tboaaanda hT in tha paat
suocaaafully uaad Dr. Hlioop'i Jtaetorivti t.
Whan tha altoinack nervna. or Uia Haart or Kifl--

naj narras fatl.WieaaaickonM know how oulrklj
Dr. ftboop'l BMtoraBtTa will brlns them back to
health ein. liut btetofall, they ponttve- -

ly take no money rik whatever. They k now

that whanrtrvl health im to
Dr. AM "ho? wU1r.tarn.

nlmaalf gladlr 1 H C II JJ hd:.Andfiat for tha - ;
that taat a fall M day treatment ia lively sraoUd.
But wrlla ana ft ra lor an order.
Thii will an delay and disappointment.
All drusfiau anil Dr. shooa'a BaeiomUva and Dr.
Bhooa's Hneumaaa Remedy, but all are not au.
taorlaed U uive tne SO der toat. Ho drop ma a Una

laaaa for I hare appointed aa honest and
drug--- gist In almost

a rory commuo- - IB nr. everywhere,
to brae my "no W no par,"
aaadiclnaa to tha aV (A alck. T'-l- l msalao
which hook you " need. The books
below will aurelr open tip new and helpful ideas
to those whs are not well, fcealdta you are priaru
ly five U aonault ma Just as you would your home
phystclaa. air adrtca and tba book below ars
loure and without coat.
Perhaps a word or two from ma will clear ti
some serious athnect. J bays bipad thomanoa
upoa (bonaands by mr Drive te
prescription or personal advice
plan. Mr best For fort Is surely

your elm pie request. Bo write
bow, while yoa have It Iresn ismind, for tomorrow never eotaee. lit. a hoop. Bus
12, Baaine, Wis.

Whisk Bask Shall X teat Tsat
Ho. 1 On Dyspepsia Ko. 4 Tor Women
Ko. S Oa Use Heart lis. 6 For Mae
Ke. a Oa tha KUdnaya Ma. Oa Irhsi raatlaa,

Dr. Shoop's

lireetory

(Qhresa

THINGS WORTH KNOWING.

If a whitewashed celling is badly
blackened, apply a 'layer of starch andwater with a piece of soft flannel.
When dry brush off lightly. The black-
ness' will disappear with the starcto,
leaving tio telltale marks.

See that a floor is absolutely dry be-
fore relaying a carpet or matting.
Otherwise there is danger of moths
and mildew. It is a good plan to
sprinkle insect powder - on the floor
before relaying the carpet, especially
if one has had trouble with moths or
carpet bugs.

Never use soapy water In washing
wicker furniture; it turns the wicker
yellow. First brush and dust the arti-
cles thoroughly and then wash wdth
pure warm water.

Cloths specially for cleaning paint
and others for scrubbing floors may be
had m the shops for a small sum.

When next frying ham add a few
sprigs of parsley and a slice of on-
ion; the in flavor will be liked.

AVhen the windows are hung with
curtains and a valance the proper
de;j4h of the valance is 14 inches.

Ready-mad- e buttonholes on white or
black cotton material ere to be had in
the shops. They come by the yard or
by the dozen.

Sartorial Tips for the Spring.
Whole sets . of amethyst buttons are

cut and provided with shanks but not
mounted. They measure a full half
inch in diameter.

The kimono and obi scarf effect is
strongly hinted at in some of the new
Paris costumes, which lean toward
orientalism.

The lace frill, like those worn by
Charlotte Corday, has once mora been
imtroduc-e- under the Ibrhn of the new
lace trimmed hats.

So far few short jackets have ap-
peared, but coats are noticeably less-
ening in length.

Wreaths of sample white roses lie
flat upon the broad brims of plain
black hats for those who would avoid
the flaring brim.

Transparent parasols In blaoJc laiee
cause fetching shadows over the fair
owner's face and are a novelty In
Paris.

How to Make Mint Jelly.
A recipe for mint jelly: to serve with

lamb or mutton will be appreciated at
this season, when fresh 'green mint is
growing everyw'here. Have ready one
bunch of mint, one cup of boiling
water, a tabiespoonful of granulated
gelatine, half a cup of cold water, half
a cup of sugar, the juice of a lemon
and a little green coloring marter.
Pick the mint leaves off he stems and
let them steep in boiling water for a
few minutes. Soak the gelatine in the
cold water until soft. Then stir it in-
to the bdlirvg water, adding also the
sugar and lemon juice. Stir the mix-
ture until thoroughly dissolved and
then strain through a muslin bag. Add
as much of the coloring matter as you
wish. Pour the jelly into a mold and
place it in the ice box to "set." A
spray of mint may be molded in the
jelly.

H EALTH AND BEAUTY.

Sweet almond oil is the blandest
fatty material one an use. None of
the other oils quite equal it in this re-
gard.

People who suffer from heat in the
hands and feet can obtain speedy and
easy relief from the same by putting
inside their stockings and . gloves a
small portion of fine oatmeal

After a. fatiguing day a woman
may soon restore her good humor and
dissipate her weariness by taking a
hot aromatic bath or follow the usual
cleansing one with a rinsing of water
made fragrant with a toilet water.

When the hair becomes oily and
does not need washing, get five cents'
worth of powdered orris root and
shake doosely through the hair. In
half an hour (bru&h the hair with a
good stiff brush and it will be as
bright, clean and fluffy- - as when first
washed, s being delicately per-
fumed.

Just as sure as the scalp is covered
with dandruff the hair will never be
either luxuriant or pretty. Dandruff
is a parasite that grows on the scalp
as moss grows on a tree, gradually sap-
ping all the life, and in the case of the
hair, ruining the gloss and causing
a dull, lifeless appearance.

TIPS THE MISTRESS SHOULD
TELL MAID.

Mayonnaise seasoned with chill sa uce
gives a variation for fish and meat
salads.

Carpets should be beaten on the
wrong side first and then more gently
on the right side.

Never put a carpet down on a damp
floor, for this often results in the car
pet becoming ruined.

A leak can be temporarily stopped
with a mixture of yellow soap, whiting
and a very little water.

Handkerchiefs.
The border on your handkerchief, if

you color it with band' embroidery.
should match your tailored suit.

lou would have observed, had you
lived in France, that the kerchief is
very small and the embroidery is un-
usually large.

The colored work conaists of huge
coin-spot- .- across the corner or round
the entire edge. They are worked in
solid stitch, padded and are very rich
and at the same time dashy.

. The most extreme among them shovv
a single dollar-size- d dot in one corner.
This done in a vivid 'blue or a rare
azalea pink is indeed fetching for theyoung girl in the gay linen costume.

Tomato Catsup Without Cooking.
To make tomato catsup, prate two

pecks of rl re tomatoes . n a voarse
grater. Press thuough a fine sieve to
extract tne seeds. I hen yvut it to drip
through a single thickness of cheese-cl'jt- h.

While, it i dripping, put a
quart of v inegar on the stove in a por-
celain saucepan. Add to it a cupful of
minced onion, four cloves of garlic well
crushed, two tahiespnonruls of ground
whole pepper. Hon siowly 15 minutes,

its new bonds sell below par. It
must be irritating to have to negotiate
a loan with a bulging wallet in one's
hip pocket." '

There is a great deal of talk about
Secretary Bellinger's resigning, but
he and his. friends are not making it.

Those who are inquiring what Col-
onel Roosevelt has done should change
their question to "What hasn't he
done?"

Thre are 70 cities in the ITnUed
States under commission government,
and it will not be long before a com-
parison of reports will show if it is an
improvement. .

Five Yale students have been ex-

pelled for taking an automobile for a
joy ride withnut permission. What
in them was a pardonable indiscre-
tion would in five other boys been re-
garded as a theft .

aachkeertattea ertre. lit a wMki OOo
tit i ta.es a ar.

Catered s t the Poatotflce at Norwich,
Ceaa-- , as second-clas- s matter.

Trlrfkoat Calls s : '
altttlB Beiinen Offtee 4. ""T1

" BdUetia Edirerl&l Rooms. so-- f.

Bulletin Jab Office. 6.

nillluatl OfCe. Ream S. Hon;
Balla-lae- :. Telephone. 21.

Norwicrv, Mondiv, May 30, 1910.

The Circulation of
The Bulletin.

Taw EBaUettaa has tkc la eat elr-wlatl-ea

aff aaT ffafrr ta BacnCmnllm, Mi fran tkrrt foajr
tlail aaasrer Uaa that e( lr la

l ! i a. It la aelivered ta 8Trr
a U( .es3 aeaeea la Nar-wte- a.

nl rw ar aawtT'km aer
at. at tk axsea. Ia laaaaa

ft as icHnnl ta M Sionaea,
la Pataaa aaa Paaialaaa e
I.lSe. ta ail at taaae alaeea It
la oeaaaeexea tkc leeal eally.

Eaatrra Ceaaeetleat haa ferty-aja- aa

taw, aaa aaadrea aad etxty-v- e

niHHw aiatrlets. and ferty--
i aaa! f)rea eellvery roatea.

thm Balktla la said ta tmt
awa aaa aa all af taa R. D.
esatea la Eaatrra Ceaaeetleat.
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5.920

May 2.. 7,700

FLAG DAY.
Governor Frank B. Weak Issues

Proclamation.
Qov. Prxr.k B. Weeks has lfrted

ths following proclamation appointing
Tuesday, June 14, as Flag day:

STATE OF CONNECTICUT.
Br His Excellency,

FRANK B. WEEKS,
Governor.

A Proclamation.
In compliance, with the statutes, I

l.erebr designate Tuesday, thf, 11th
cay of June. a

FLAG DAT,
anil on this one hundred and thirty-thir- d

birthday of our national flag. I
heartily recommend that It be dis-
played on all buildings, both, public
tuid private, throughout our state. In
ine school room let tiie children listen
to the story of the flag, ancf OS ne
craze cpon this emblem let us recall
trat it vai never lowered to a. foe,
that It symbolizes God and home, and
through tha shedding-- of heroic blood
U Etairis for a free nation.

liven under my hand and ceal of
the state, at tha cajjitol in Hartford,
his twenty-thir- d day of Ma. 1n the

; r of our Lord, one thousand nine
! mired and ten, and the Independence

lnited States tha on fcundred
ti.:r;v-fourt- n

FRANK. B. WET-IKS- .

I His Excellency's Command.... MATTHEW H. ROGERS.

MEMORIAL DAY.
; .. .lav in which war rnemo-- :

t : - peace. It Is sot4n grief
l . vasnre that floral tributes

t i - i :i in memory of ancf for the
l ;. .hose who faced !eath that
; tr. jjlic might live. 'Shis Is a

r patriotic service and patriotic

day still commands public
r.i.iDtion. and tha fact that It grows') and less Interesting to new gen-

erations Is no causa, for surprise or
g'ief. An abiding-- law of - nature is
that old thing's shall pass awaj- - and all
things shall 'become new; but the
principles the flay represent cannot
die. far the sovereignity of the indi-
vidual means too much and ia too dear
to tha ha man heart.

Thin has been talk ef chana-ina- r in
the data of this day for various rea-
sons, but the best reason Is yet to
roml. and that la that the ray and
tha tlaa want to keep the same day

"In memory of their own heroes. Such
a efcaage would mean that sectional
3; iTerericea were at an end and that
American comradeship had become
nation wide ar.d that sectional preju-
dice had been buried beyond resurrec-
tion, i

To the old soldier Memorial day re-

vives recollections of a sesaice that
was fierce and a triumph wj)ich was
dearly won. He cherishes this day
because it Is ail in all to him, and
very dty is of comradeship as well

aa citlsanshlp, and lies near bis heart.
His self - saeri.fl.ee and loyaltjf .to prin-
ciple and devotion to the t as and
love for his comrades are wiiat made
the array in peaca a Grand Army.

And these -- boys" of the sixties are
most ot them men of more than three-
score aad ten. and they are turrend-erin- ar

to death ax the rate of oiie ta ery
ten xalxjulas the year 'rouid. rJhe
Grand Array la a lapi-dl- disappear iug
kofiy of true men. It stands totiay
where the toli of death Is greater
than tha toll of war. for it is uearing
T re thonsand a morith: and it La 5f

to Increase until at last only
a small squad, a rear guard, will be
laft to bequeath to their country a
rererd of service In war and service
In peace suefa as no other army ever
left.

Memorial day will still live after
them; tt that, too. Is oestinad to be
rme In tune a record a plain story

on an fcistorio pace, but" it will irte a credit to the Grand Army aa i
an honor to tks country which t'TS"
army served with honor and prHa fsr
over half a ertury.

A HYDROPHOBIA-LES- S CITY.
There Is a oicy on thla contlneat

which Is not menaced by hydrophobic
because) M deaa nat r.ea-lee-t the lioaj"
vkks are prewliaT afeoet ri(eaf!
and bornaleae wtatvaa its bor4n, aiK
this ortj-- is in butl-Statin- g

The CVr of Mexico has a law.
a century eld, reqniaine; 'atire--k

supers and feaeinees men in
to keep pans of fresh water in tbx;
dmrwax of thehr business estabBah-tnent- s

for the relief of dose. The la.-wa- s

aeeaa-e- d through the efforts ef
the aUad-beart- ed women ef the city,
and fa consequence Mexico City ntvw
hu a road dog "scare," and hydro-
phobia is unknown and luuztia ars
unnaceaaary.

Ths Hajvarhill Gazette is promoted
to eoaaaeDt as follows upon this rev-eUttla- o:

"la en'.itrbteaed New En gland. In
rhar contrast with "barbarous 3Sax-sas-

and wer Is predion
made tor rnana friend, the dog? On-- 2

atiaU jhresrtloQ of e rtkfcli

& BURNS Artiata
Crotssqus Comedy

STELLA LAURA BI.NNi.TT
8inging Black Face Singing and

Artiata Danoing Comadiannt
lOe, KVKMKil, Haaarvan arata '.

OP
THEATRE:

CHAPICS LF s rr
Vaatare I'lrlarai

"LOVE AMONG THE R0SLS."
BEltUTIFI'l, 1MOTIOW I'lCn UK Ft M- -'

T A I A HIa raih,
Mr. J. H. Loud, Baritone,

IV I'M Tl HIT. MKI.OIMI'.h.
Matinee, Ladlaa and Children. fis '

MUSIC.

NELLIE S. CO Wit.
t , Tracker af Pleas.

Room 48. Ceptra! Building.

CAROLINE H. THOMPSON
Tm;MoP of Mualo

46 Washington 8 treat.

I II. DAI.COM.
T'arlirr ot I'lnaa.

I Thamoa HI.
Lesson a Riven at my reeldenna or at

tha home of the nupll. Harne method aa
uaed at Hchawanka Conservatory, Kr-ll- a.

act lid

P. C. GEEfl

TUNE f1
122 Prospect "t.

Tel. 611. Norwialv Cfa

A. W. JARVIS
IS THE LEADING TUNER IN

EASTERN CONNECTICUT.
'Phone S18-- 19 Clairmount Ave.

sept22d
J - . - J. 1 II t

lif
ABOUT OUR

t
Wine snd Liquor atoirlt that should In-

terest every shrewd and careful buyer:
1. Large atock and pleasing variety

to choose from.
2. Quality kept up and prices pushed

down.
t. Cloaa attention to every detail

with prompt and efficient service.

Geo. Grcenberfler,
47 Franklin Street, Norwich, Conn,

maynd

of yeung menHUNDREDS
have obtained

tha foundation tha basic
principles of auccees by o course
of Instruction in our school. Ws
can help you if you will let us
to a mors successful career.
Write today now for full
information.

All Commercial Branches.

'niE-jTOv- IX)ND ON
Business College

8 ITABrubeck.fa. ewloufw'.Com

IMPORTED

Wall Papers
They are all in, slao our domestla

line, and tha beat to found nutnlde of
New York City, and at half prices
charged there with all neeeaaary iVae.
orations. Including cut out borders.

Also Mixed Paints, Muresoo,
Brushes, Ktc,

I am now taking orders for Spring
Painting, Paper Hanging and Decor-atln- g.

My many years experience will ba
of value to you.

P. F. AWRTAGH,
92 and 94 West Main Street.

Telephone. febltd

Building
ARB YOU THINKING OF DOINO

THIS ?
If so you should consult with ma andget prices for same. Excellent workat reasonable prices.

C M. WILLIAAS,
General Contractor and Builder,

218 MAIN STREET.
'Phons .70. JsnlTd

Caulillower Plants
Pepper Plants

Salvia Plants
at CARDIYELL'S

m.t-27- d

NEWMARKET HOTEL.
71S Boswell Ave.

Flrat-claa- a Win. L!r.ior snd t'lr,rMeals snd Welc Ratehit 2 .'tdar,. John Tuck, prop. Ti,

Summer .Materials for the Thin Gown.
Among the thinner cottons, dimi-

ties are likely to be very popular this
summer.

, Very simple morning frocks are made
up in colored! dimities.

There are nany novelites.
The foulard dot design are charm-

ingly reproduced in blue and white,
rose and white, yellow and white.

- There are also quaintly flowered and
sprigged designs.
, Very dainty are the transparent
zephyrs.

The striped designs are in artistic
color combinations and show enbroid-ere- d

dot.
Printed cotton crepes, make coo

morning gowns, and they are very
practical, inasmuch -- as they1 are so
easily laundered.

The cotton voiles . are sheer and
beautiful and their designs are a dose
copy of the silk and wool.

They are better fitted for dressy
frocks than for the simple morning
wear.

The same may be said of the numer-
ous silk and cotton mixtures, as one
cannot, be so sure of their perfect
laundering. ' .

t .

Rhubarb. Conserve Spiced Rhubarb.
For the conserve, wash and cut into

small pieces enougb rhubarb to fill a
quart measure. Pare the yellow rind
from six oranges as thin as paper and
then cut into line shred. Remove the
white skin, and slice the pulp across,
carefully taking out the seeds. Put
both puEp and shreds and the prepared
rhubarb together on the stove in the
preserving kettle and add a pound end
a half of sugar. Keep boiling very
gently, strring frequently until reduced
to the consistency desired. Then put
it into pots and cover when cold.

To make spiced rhubarb, peel and
cut two and a half pounds of rhubarb
into small pieces. Put it in an earth-
enware vessel and over with a pound
of sugar. Let it eland over night.
In the morning drain off the syrup and
add to the syrup a "cupful of sugar
and a cupful of vinegar. Put this mix-
ture on the stove in the preserving
kettle, adding a tableepoonfnl each of
cloves, allspice and mace and a small
piece of white aringer root, all tied in
piece of cheesecloth. Boil rapidly until
the syrup begins to thicken; then
withdraw the spices, put in the pre-
pared rhubarb and boil sflowly an hour.
Then put in Jelly gasses and cover at
once.

Silk- - Covered Hot Water Bags.
A luxury in tie shape of a hot water

beg js the one which comes provided
with a cover.

Scalloped Tablecloths.
It is now quite the proper thing to

have one's tablecloths scalloped- and
buttonboled instead of liemstitched. as
formerly.

A Brown Bread Sandwich.
A delicious sandwich is made of

brown bread cut very thin and spread
with caviar.

Chantecler Cookie Cutters.
The chatvteoler his invaded the kitch-

en, and cookie cutters in the shape of
roosters are available.

Hot Weather China.
For summer use, no china la more

altogether satisfying than white witha green design. It looks cool on Che
hottest day.

DICTATE8 OF FASHION.

This is essentially a silk season with
foulards to the front.
: The pretty fluffy jabots are promi-
nent in the spring neckwear.

Dots and rings are much employed
in the new foulard designs.

On Louis XII. coats one sees three
pocket flaps, one above the other.

Tailor-mad- e gowns of silk will be
more In evidence than ever before.

Many coots have continuous fronts,
but are cut off at the waist in the ba-ct-

and pulled into a satin or leather belt.

Coarse Russian braid, row upon
row, soutache in Intricate patterns and
soutacbe in hanging knots, constitute
the trimming for outdoor garments. ,

Among the new designs in table
linen ai-- e napkins and square table-
cloths with circular designs. The cor-
ners are Ailed In with handsome sepv
arate patterna.

For outing days 'there is a stunning
model of a sailor bat wth a sllghtlw
rolled brim and trimmed with a plait?
ed cord and two quills paced quite
flat at ttie side.

Skirts are drawn Ib&ck tightly, the
fullness massed at each side or direct-
ly in the btuetk by a broad strap abouta hand wide or sometimes by a bandreaching to the sides.

HOW TO COOK SHAD.
Shad-Ro- e Salad.

Wash one set of shad roes, put them
iri a saucepan, cover them With boil-
ing water, add a teaspoonful of salt,put the lid on the saucepan and sim-
mer gently twenty minutes. When
done, lift them cai-efull- y from thowater and stand away until perfectly
cold.

Make a half pint of mayonnaise and
stand it away also. When ready to
serve, remove the skin from the out-
side of the shad roe and cut them into
thin slices.

Put one slice of onion in the center
of the salad dish, arrange around itcrisp salad leaves, heap the shad roe
in the cerrter, pour over it the mayon-
naise, and it. is ready to serve. Mrs.
Rorer.

. Shad Chowdor With Rice.
Take fresh shad, clean and cut into

slices about an inch thick. Place in
the bottom of an iron pot six thin
slices of fat salt pork and over these
three thinly sliced Irish potatoes.

Next arrange a layer of the fish sea-
soned with salt, pepper and a little
minced onion and parsley. Over this
should come a layer of cold boiled
lice. '

Next put in thin slices of bread or
pilot biscuit with salt, pepper and
bits of butter. Repeat these alternate
layers of pork, potatoes, fish, bread
and seasoning, add two cups hot wa
ter, cover closely and simmer gently
half an hour.

Take off the lid, add two cups hot
cream or milk and serve. It is ex-
cellent, also, without the milk, and
some prefer it put through a puree
etrainer. ' .

, Hash.
Chop ecjnal parts of cold shad and

potatoes, season with salt and pepper.
Pm a piece .of fat. salt porlc in a frying

'pan. Wiiea", melted take?oufc the- - sera ps
and put. in- - t&e fish and (potatoes, stir
and theil ijjfown, rFold ever like an
omelet. '

Minoed Shad.
."Take cold minced shad, pick up fln.

Add an equal quantity, of mashed po-
tatoes; seeaott'. with. pep-s- r and celery-salt- ;

add one weii beaten egg; form
into cakes and fry. ta (r hrawa, -

The Michigan legislature has passed
an employers' liability act which gives
an injured workman the right to col-
lect compensatory damages, even
though he has been negligent, unless
his negligence should be proved great
er than of his employer.

It is estimated that 588.000 persons
are injured in accidents in the Ignited
States evt ry year. The number of
persons killed in industrial accidents
annually is somewhere in the neigh-
borhood of 30.000. The railroads kill
12.000 and injure ten times as many.
For every thousand men employed in
the mines 3.39 meet death in each
twelvemonth. These mining statistics
of America compare with .91 in France,
1 in Belgium, 1.28 in Great Britain,
2.06 In Prussia.

This appears to be a way of Justice
to injured workmen rather than an
injustice to employing corporations,
for it is estimated that the money
spent in law would mare than meet
the requirements of justice and mercy
if the matter was viewed in a spirit
of fairness and justice.

Students of sociology deelare that at
least one-ha- lf of the accidents which
occur in this country are preventable.
Germany fosters an Industrial insur
ance scheme, the cest of which falls
largely upon the employer. In Eng-
land the liability is on the employer,
the practice among the industrial 'en-
terprises there being to pay damages
without recourse to the oourts and to
seek reimbursement from a form of
mutual insurance.

It would be very much more credit
able to our civilization if troubles of
this kind w ere settled in a way credit
able to manhood and human sympa
thy.

TAFT TO THE SOUTH.
President Taft in a most dignified

way has made his position plain as
to the Tawney incident anent the dis-
cussion of the house bill to appro-
priate $25,000 for the traveling ex-
penses of the "White house. Mr. Taft
has every ground for his position that
there is nothing extraordinary in such
an appropriation. The country needs
no convincing. The slurs that e

indulged in were discreditable to Mr.
Tawney and to the south. Mr. Taft
gives fullest testimony to' the hospi-
tality of the southern section, deny-
ing the story that he had been charg-
ed board while in the southland. He
declares that he had never had a more
cordial, generous and open reception
than in the southland.

The south is only drawn the closer
to the president by the canard that,
casting a slur upon him, showed con-
tempt for the southern people, a wan-
ton disparagement of the section that
above all others is open handed and
open hearted. Mr. Taft has found,
and will find, every southerner dis-
playing the most cordial sentiments
of hospitality when he visits their lo-

cality as the most respected official in
the most hospitable and truly Ameri-
can section of the country. Balti-- r

more American.

Everybody who has been south
knows that the people there are warm
hearted and hospitable.- - Many a union
soldier could testify to the most cour-
teous and hospitable treatment even
when in rebel territory and separated
from the union forces. The southern-
ers do not differ so much from New
Englanders in their temperaments as
they do in their views; and the truth
of some of the southern criticisms of
the north make them the more irri-
tating. It only would take the exer-
cise of a little charity on the part of
both to make us the best of friends.
There is no liieelihood that the south
has ever had anything but the high-
est respect for President Taft, and,
as The American suggests. It may be
a heipful incident to both, though not
so Intended.

EITORIAL NOTES.
Many a legal argument seems to be

a most Ingenious way of making a V.

The submarine boat has demonstrat-
ed fully that it is capable of drowning
all hands.

Mrs. Julia Ward Howe was the most
and beet talked of woman in America
last week.

Baseball is warming- - up. The root-
ers every now and then want to kill
the umpire.

The almanac day for June did not
foreshadow a hot wave. It stood for
a cool month.

The college degree is all right, but
it is not good enough at the bank to
get a loan upon.

Brag may he a good dog, but he
makes a national spectacle of the prize
ring men all the time.

A Nebraska woman told her age
when flned J 10. That would not loos-f-- n

up a Connecticut spinster.

When the Providence Journal called
th comet Halley's ghost, did it think
hntv fleet it was making lirm.

The postal savings' bank bill is said
to liave supposed it was in the hands
of its friends but it doesn't know-- .

The United States senate does not
: aboui investigating Iorimer.

Ti.-- y are afraid it may cost too much.

Happy thought for today! No w-- rr

n is hfi-pp- when caught out in a
iiixfr and the rouge begins to run!

KmfH-ro- r William kissed King
Oorge V. three times while waiting
at the railway station. That will not
rr;nke Roosevelt jealous.

The man who flirts with Chance is
now and then surprised by the force
with which he is thrown down. Pat-
ten realizes this just now.

The women of Pittsburg must think
that Mrs. Taft is public property.
They made demands upon her they
would not think of making upon a
servant glrL

T,he Boston Record says: "With
more than $19,000,000, money 'reserved
for special purposes, in its vaults, the
city of Chic ago is . forced to borrow
money at a high rate of Interest, while
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