
THE ANIMATISCOPE NIGHT.

It Drew a Crowded House at toe Food
Exposition.

Fifty Babies Entered to Compete

for Prizes in To-Day's

Baby Show.

Last night was animatiscope night
at the Dure Food Exhibition and the
people had read the "Record-Union"
and found it out, for they kept Ticket
Seller Dodge busy passing out the
pasteboards to them.

At no time since the Exposition
opened has the crowd been so great at
Armory Hall, except on the afternoon
of tho first baby show and it is confi-

dently expetied that the attendance
this afternoon will exceed even that.

Miss Tracy's lecture was well at-
tended in the afternoon and many had
calculated on hearing her in the even-
ing, but as so many pictures were to

be shown by tho animatiscope it had
been decide.] to have no evening lee-'
ture and tin y were disappointed. How-
ever, they bad plenty to console them
and attract their attention, for an ex-
cellent musical programme was offered.
Fully LoOO people were present during

the evening and at times the crowd of
promcnaders was so thick that one
could hardly get through it. Where
samples were given at tho booths, the
crowd was the greatest and showed its
appreciation of the toothsome viands
given out.

The exhibitors express themselves as
more than satisfied with the success
of the exhibition and are already be-
ginning to lay plans for another expo-
sition, feeling that it has been the
means of educating the people and as-
sisting them to find out what is to be
procured in the way of pure food.

CAKES AND OYSTERS.
Miss Tracy was billed to talk on

"Chafing Dish Cooking." but the man-
agement, although making stnjnuous

efforts, was unable to secure a chafing

dish by which to illustrate her lecture.
She therefore first took up the subject

of cakes and oysters. In preparing the
ingredients for cake, she said, it is bet-
ter to soften the butter, which will save
considerable work. Do not let it get
oily, however. Accuracy of measure-
ment is the only thing that will insure

certain results. Sue would first take
up pound cake. The recipe calls for

one-half cupful of butter. This is for

half of a pound cake, a full pound cake
being tw ice as much. Pack the butter
tightly into the cup. so as always to

have the same amount. If it is not
packed tight, there will not be enough.

It is necessary to be accurate about
shortening. If there is too much, it Will
take too much flour and if there is not
enough, it will take too little. It is bet-
ter to cream the butter. I'se one cupful

of sugar, using the same cup for both
sugar and butter, as economy of dishes
is necessary in cooking and is one of the
things taught in cooking schools.

Add the sugar gradually, creaming in

a little at a time. the sugar is
thoroughly moistened with the butter,

cream it caretfully before adding the
eggs. Add five unbeaten, one at a
time, treating carefully. This makes
less labor and it beats in the air. P.eat-
ing the eggs first is a waste of labor.
If more than one egg is added at a time
they do not get mixed in as thoroughly.

The more pound cake Is beaten, the

finer it will be. It is really the most

difficult kind of cake to make, as it re-
quires so ranch beating. It should be
beaten live minutes l>etween each egg.

The old-fashioned way of making

pound cake, with a pound each ofbutter,
sugar, eggs and flour does not call for
baking powder, as the eggs lighten it

and make much labor. Faking powder

is better, so use a rounding teaspoonful
to two cupfuls of flour, measured after

sifting. In pound cake never use any
wetting but wine or brandy. She pre-

ferred to use n' ither.

Measure the flmir rounding, beat thor-
oughly, putting the first cupful before
adding the rest, so as to make the batter
perfectly smooth. In making ordinary

< ska where wetting is used, break the
eggs in Separately. If all the milk is

added to the butter, sugar and eggs, the
butter will separate and rise to the top,

so add the milk and flour alternately.

Another way is t<> a.ld tbe flour first, and

then the milk. Lighten the Vwi.kinijpow-'

dar, as when packed tight too much will

be used, and too much destroys the tex-

ture of the cake.
She had done away With saying

heaping teaspoonfuls, as some people

do not use lodgment and use as much

ns can be heaped on the spoon. Mix

the powder with the last cupful of flour

and sift it into the cake. The flavor-
ing of different cakes should be made
a study, so as not to have them all
alike. In pound cake take mace as
much as can be taken on the spoon.
It is used simply to give flavor with
other extracts, A few drops of ex-
tract of mace can be used, also a com-
bination of one scant teaspoonful of ex-
tracts of orange and vanilla, about
one and one-half teaspoonfuls together.
Combinations make a better flavor and
lemon and orange make a good com-
bination. Lemon is not good alone,

the grated rind being better. Oil of
lemon and of orange become rancid
very quickly and are sometimes so
before they are put up. It also takes
considerable alcohol, giving a taste that
many people dislike. If this quantity

is baked in one loaf, it will take from

an hour to one and one-quarter hours
to bake, if in two loaves, they will take
from thirty-five to forty minutes. It
is not necessary to butter the pans, as
the paper can be buttered.

A lady once told her she had followed
her directions, but the cake fell. That
was because it was not baked enough
and she did not try it properly. Make
the cake level on the top and corners,

so it will rise in the middle. If it
cracks in the middle, the fire has been

too hot. The process of baking cake is
that it takes heat and moisture to form
the gas made by baking powder. It
(Mil lie allowed to stand in a cold place

for several hours without injury, but

not in a warm room. During baking

the heat should strike the cake from
the bottom and pass up through it.
making it light. Ifthere is too much
sugar or shortening, or if the cake gets

a heavy jar, it will fall.
Two or three layers an inch thick are

better than the old way of having five
or six layers. You can look at the
cake while baking as often as you
please, if the oven is kept at the same
temperature and do not hold the oven
door open too long, but be careful
about the position of the stove. See
that the door and window near it are
closed, so that a cold draft can not
strike into the oven. Leave the cake
in the pan till you can handle it with-
out a holder and then remove it. Cut
warm cake with a fork instead of a
knife, inserting the fork; it is best for
sponge and angel cake, hot or cold.
Never ice pound cake, as the crust is

delicious enough without icing.

CARAMEL ICE CREAM.
The word ' caramel" means burnt

sugar, but in making caramel do not

allow the sugar to burn ?only to turn

to a rich golden color. It can be used
as a syrup for hot cakes and many pre-
fer it, and it keeps well. It is partic-
ularly nice in puddings and ice cream.
Take two cupfuls of sugar and one-
half cupful of water, the quantity of

water is immaterial, but it takes long-

er to cook, as the water has to be evap-
orated, by adding hot water it cooks
more quickly. Do not stir it at first,
or it will granulate. Wait till it be-
gins to caramelize. It takes a hot fire

to cook syrup: if it cooks slowly it will
granulate.

For caramel ice cream use a full
quart of cream <»r half milk and half
cream, <>;? three cups of milk and one
of cream, one and a half cups of car-
amelized sugar. If sugar in syrup be

added tb ice cream it will always be
smoother than with sugar not cooked.

To make ice cream where eggs are
used, cook the custard. Do not put
the custard in till it is cooled perfectly,

so that it may not sour orwaste the ice.
In making the caramel stir constantly
when the sugar begins to brown, or it will
brown more on one side than the other.
It burns readily and must be watched
carefully. When sufficiently brown add
one cupful of water: hot or cold may
be used as it w ill make the water boil
anyway. Return it to the stove and
cook till thoroughly melted. Pour the

caramel into the bowl. The sweetness
of the sugar is somewhat destroyed
by boiling, so use more caramel than
you would raw sugar. I'se coarse salt

with alternate layers of ice. Put the

dasher in the freezer and pour in the

cream. Add half a teaspoonful of salt
to the quart of cream and caramel.
In freezing it is not necessary to turn
very rapidly at first, especially if the
cream is warm, as it churns it ami
mak-s it rough. When it begins to
freeze turn rapidly and make it
smooth. It should not be removed imme-
diately after freezing; let it stand an
hour or two to ripen and It will have
a finer flavor.

To make brick bream of different
flavors freeze it without flavoring and
then flavor and color and pack in lay-
ers. A hot spoon gives its pretty
oval shape in serving it.

CREAMED OYSTERS.
in making creamed oysters in a chaf-

ing dish, do not use the hot water

dish. Take one rounding tablespoon-
ful of butter, one tablespoonful of
flour, half a cupful of cream, quarter-
<o a teaspoonful of salt, a dash of cay-
enne and a speck of white pepper?
what y<m can take upon the point of
the spoon. Let the butter and flour

cook together a few minutes before
milk is added. A half cupful of oys-
ter juice can be added if desired, but
milk has not so strong a flavor. Add
cream or milk to the butter and flour.
All can be added at once, but must be
stirred constantly. After the sauce
has thickened, the seasoning can be
added, seasoning to taste. To the
sauce add a dozen oysters. Sauce for
creamed oysters should not be very
thick.

After the oysters are added, let them
cook about three minutes in the sauce.
In preparing fresh oysters for the ta-
ble, each oyster should be fingered
carefully to prevent pieces of shell
from adhering to them. Use your judg-
ment in seasoning to taste.

WELSH RAREBIT.
Make sufficient for four slices of

bread. Take one-quarter pound full
cream New York cheese, which will
melt without the addition of anything
else, and cut it in fine pieces, one cup-
ful cream or ale, half teaspoonful of
dry mustard, and a few grains of cay-
enne. But them together in a chafing
dish and stir till It begins to melt. If
the cheese becomes stringy, use one
teaspoonful of baking powder. Stir
constantly till smooth, then add one
teaspoonful butter, one teaspoonful of
Worcestershire sauce and if you like
the flavor of catsup, one teaspoonful.

Serve on four slices of toast.
PANNED OYSTERS.

For panned oysters take one table-
spoonful of butter, and put in the chaf-
ing dish, use fresh oysters when possi-
ble, add them to the butter and cook
till the edges begin to curl, then add
some liquor taken from the oysters.
This will cook from a dozen to a dozen
and a half oysters. Serve on toast.
There should lie enough of the liquor to
moisten the toast when served. Sea-
son with salt and pepper?half tea-
spoonful of salt and dust with pepper.
Oysters should not cook long. Canned
oysters are not so good as fresh ones.
Serve six oysters on each slice of toast.

Miss Tracy has been tendered a re-
ception this afternoon from .'1 to 5
o'clock by the Young Women's Christ-
ian Assocation and will talk at 3:30.
All ladies are invited to attend.

Following are the recipes in proper
form for preserving:

Pound Cake. ?One cup of butter, one
cup of sugar, five eggs, two cups of
Hour, one rounding teaspoonful
baking powder, a few drops of mace
extract, three-quarter teaspoon each of
vanilla and orange. Cream the but-
ter, add the sugar gradually and cream
together; add the eggs one at a time,
beating about five minutes between

each addition. Add the dour, reserving

the last half cup for the baking pow-
der. Lastly add the flavoring. Bake
in a cool oven in one loaf fifty minutes
to one hour. Two thick layers, thirty

to forty minutes.
Caramel Ice Cream. ?Three cups of

cream, one cup of milk, two and one-
half cups of caramelized sugar, one-
half teaspoon of salt. To freeze cream
use half as much salt as ice; turn the
handle slowly at first until the cream
begins to freeze, then more rapidly.

When the cream is frozen sufficiently
remove the dasher, pack tightly into
can, pour off the water in freezer pack

with more salt and ice. Let stand an
hour or two to ripen.

Creamed Oysters.?One tablespoon of
butter, one tablespoon of flour, half cup
of cream and half cup of milk, half
teaspoon of salt, speck of pepper and
dash of cayenne, one dozen of oysters.
Heat the butter, add the flour, let cook
together for a few minutes, add milk
and cream cold, stir constantly until it
thickens, add seasoning and oysters.

Cook about three minutes and serve.
Welsh Rarebit. ?One-quarter pound

of full cream New York cheese, one
teaspoon of butter, one-quarter cup of
cream or ale, one teaspoon of Worces-
tershire sauce, half teaspoon of dry
mustard, one-quarter teaspoon of salt,
half level teaspoon of baking powder
or the yolk of one egg. Put grated
cheese, cream, mustard and salt into
chafing dish. If the cheese does not
melt readily and smoothly, add the
baking powder, then add Worcester-
shire same. Serve on four slices of
toast.

CROWDED AT NIGHT.
There was a regular jam in the even-

ing and persons could hardly get
through the crowd at times. Fully
1,500 people were on hand to hear the
excellent music and look at the exhibits
which in themselves were well worth
the price of admission, but everybody

was on tiptoe to see the animatoscope
pictures, "Animatoscope night" having
drawn them thither, and they were not
disappointed either, for everything
worked smoothly, and the new pictures
captivated them. Fach picture was
heartily applauded, the "Widow-
Jones' Kiss" bringing down the house.
The water rolled on Niagara Falls as
naturally as it does every day and one
COttid almost imagine he heard it swirl-
ing by the Cave of the Winds, it was
so real. It is a wonderful instrument
and is a show In itself.

The Treble Clef Indies' Choral Society,
with Miss Lida Clinch as directress,
gave a line selection in excellent style
and the audience testified its apprecia-
tion. The mandolin duet was well-ren-
der- d and the Monday Night Orchestra,
under Professor Shepstone''a direction,
scored a distinct triumph, the number
civ. n being well chosen and well played.

Miss Clinch's solo was given in her
usual charming style and she was forced
to respond to an encore.

The first bicycle race was a mile
handicap of eighty yards between
Welch and Hubbard. The latter was
ahead when his chain broke and the
referee stopped the men. Welch re-
fused to ride again and the heat was
given to Hubbard by default.

The second heat was between Patter*
J m 0 and Hunt. The latter lost his pedal
and his shoe flew off and Patterson won
In ~>7 seconds.

The final heat was l>etween Patterson
and Hubbard, the former being handi-
capped and Hubbard won a close race
in o4 seconds.

The eveninc's programme was finished
with what wa.s announced to be a two-
mile scratch, but th© contestants did not
stop with that and rode a close five-
mile race, Hubbard winning it in 6
minutes and t> seconds.

THE BABY SHOW. ?
Of course there is once again but one

thing talked about in Sacramento and
adjacent points to-day and that Is the
food show and its baby show features
set for to-day. This being the last
chance to see both, thegrocers anticipate
a house filled to overflowing all day.

In the afternoon the babies will claim
most of the attention and at night the
finishes Of the home-trainer bicycle
races, the mile exhibition race by May.
the crack professional rider; the cook-
ing lecture from ?:S0 to 8:80 p. m.; the
Parley children in fancy dances: the
Leon! dances; the special solo songs:
Neale's orchestra; the animatoscope.
and the giving out of all samples left
in booths, will do the work of drawing
hundreds to Armory Hall.

Kvery season ticket and benefit or
grocer's single admission ticket will be
presented for use. and Ticket Seller
Dodge anticipates doing the biggest

I box ofliee business of the week. He w ill

have two assistants and there will be

two door tenders and an extra special

officer to handle the crowds. There is

plenty of aisle room and balcony seats
for all, so that none need stay away on
that account.

The baby show will surpass Tuesday's

in points of interest. The fifty entries
filled yesterday before 8 o'clock so that
all others are notified that it will be of
no use to make application to-day to
enter their babies. The fiftieth infant
was Master Georgie Parker, aged 7
months. There are many beautiful
children and three new twins. One set is

the Pugh twins?Chester and Harold,
aged 1' years, and very bright and hand-
some children. Two bright little ones
entered yesterday were babies Charlie
and Ruth Hunt. Another baby with an
honest, old-fashioned, yet always beau-
tiful name, is Ruth Mathews, who is 18
months old and very pretty. There are
two Margarets entered and one sturdy

youngster is sta.nchly named Jchn.
The prizes embrace for a first prize

winner one of the finest and most
expensive baby cloaks to be found in
the city given by a prominent firm.

There are fully twenty or twenty-five
prizes, with more to follow to-day.

These will be given out from the stage
after the judging, the manager nam-
ing the donors. The entire baby show
runs but two hours, and mothers will
be thus able to preserve remarkably
good order among the infant contest-
ants. The doors will be opened to the
public at 1 p. m. to-day, so as to give
early comers a chance to get good

seats. The school children will be ad-
mitted at ten cents each.

The first prize winner, Master Earl
Desmond of Tuesday's show will be
presented with the beautiful baby lov-
ing cup appropriately engraved by

the Food Exposition mangement on
the stage at 2:30 p. m. There will also
be fancy dances and boys' bicycle
trainer races at 4:."»0 p. m. Neale's
Orchestra all day.

EXPOSITION NOTES.
The well-known Sacramneto profes-

sional rider, Ira R. May, wi'.l ride an
exhibition mile on the home trainer
bicycle machine at the Food Exposition
to-night.

The fact that tho Southern Pacific
pay car is a potent factor in local
amusements was demonstrated last
night by the big attendance of South-
ern Pacific Kailway employes and fam-
ilies. With several receptions of prom-
inence in the city and both theaters go-
ing, the exposition more than held its
own.

The animatoscope has made the
greatest hit of any similar affair ever
brought to this city. There is as much
difference between its wonderful mov-
ing pictures and any similar ones
shown here previously as there is be-
tween night and day. The pictures
are thrown from the machine at the
north end of the Armory on to a huge
screen 18x20 feet, with handsome
painted border like a picture frame,

and located at the south end of the
hall.

The films pass rapidly over spools,

and at the rate of thirty-seven pictures
a second. This makes the kiniescopic
effect of moving figures life like in
size and realistic. The Widow Jones'
Kiss, the pictures of the colored boy

who sits fishing and who falls into the
pond, and the rushing Sunset Limited
train all attract attention. To-night is
the last chance to see it.

Following is the programme for to-
day:

Professor Neale's Solo Orchestra.
March. "King Cotton" Sousa
Overture, "Barber of Seville" . .Rossini
Waltz, "Garden of Love" .Rosenbeeker
Idyll, "Mandolin Serenade" . .Jungman
Spanish Dances (a) "Bolero"

Moszkowski
(b) Intermezzo, from "Naila" .Delibes

Selection, "Heinzellmanuchen" .Gung'l
Cooking Lecture at 7:30 p. m. Subject,

"Pastry and Lunch Dishes," by Miss
Tracy.

Fancy Dancing by the Misses Irma and
Edna Farley, Mrs. Grady, accompan-
ist.

Soprano Solo, Miss Mary Lewis.
Great Serpentine Dance.
Chinese Dance, Lconi.

Cello and Violin Obligato. Messrs.
Lewis and Franz.

Home Trainer Races, etc.

Schubert and the "Erlking."
It was a** natural for Franz Schubert

to create music as :'t is for a bird to
sing. He did H with the same frestti-

consoioais graoe. Froim the 101lsongs,
the masses, the operas and symphonies
of this period, one work of Schubert's
stands ouit in all its glory. One gloomy
winder's day a friend foumd him in one
of the marrow rooms of his father's
house, pacing the floor in greaft excite-
ment. He had been reading GoetJhe's
"Hulking,"and its weird beauty appeal-
ed to hiim with irreslsting power. His
imagination wia.s all on fire. He wias

with the terrified child; be could hear
the tramp of 'the horses' feet: he could
hear ithe caressing voice of the 'phan-

tom, the -soothing voice of ttse father im
answer. Th»* whole scene of "'his night-

rid? (through the lonely forest became
so vivid 'that he seized paper and pen-
cil, and wiith fevertat) haste the rmmor-
tal poem wart sdt to immortal music.

Albert B. Bach ha=! huit recently told
for the first rime the story of Schu-
bert's taking Ithe song to show it to his
former -schoolmates, how they flocked
in, how he played (fee accompaniment

for lband'h-a p:ingc-r. how
had to sing it over and over, and how
the s-msling cx»mpriser was rewarded by

ninmeroiss presents of music paper on
which to write more of uhis marvelous
music whdet] .thrilled by its dramatic
fnkjanatty a.nd opened osat unondimg vis-
tas to the imagination.?Kenyon West
in The Outlook.

The Convict Labor Problem.

It should also be noted that the con-
stitutional prohibition of convict labor
in New York State went into effect on
January Ist of this year. As the New
York product was by far the largest in
the list, both in 1885 and 1S!C», it will
be seen at once what an important ad-
ditional reduction in convict labor
competition thus prohibition will effect.
Of course, it is not proposed to leave
tho convicts in idleness. They will be
employed in making prison supplies,
enlarging and improving prison quar-
ters, breaking stone for public roads,
and so on. Under the head of prison
supplies would come all such occupa-
tions as making boots and shoes, cloth
and clothing, tile and matting, can-
ning fruit, etc., so that possibly
enough work can be provided to
all the convicts imployed. Governor
Black, also, in his massage to the
Legislature, suggests that convicts be
employed in making supplies for the
State hospitals and charitable insti-
tutions. The Superintendent of State
Prisons, General Austin Lathrop, in a
recent interview, expressed the belief

that under the new Constitution suffi-
cient work can be provided for the
convicts, though several weeks might

be required to adjust the prisons to the

new order of things.?Gunton's Mag-

azine.
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Our New Spring Stock 1
Is arrii and Cue no tice will be (riven ofour OPENING SALE.

ToDay, Saturday, §
SPECIAL CLEARANCE SALE 1

Every department will participate. >U

We'll Mention But One Item Prom Each: 9
THE HEN'S CLOTHING DEPT. TBE SH»K DWTMENT |

offers the balance of the bas a few more MEN'S PATENT
Broken Lots of Cassiraere, LEATHERS, in Congress, Lace
Cheviot and Worsted Raits, and Button. The former price S
which were formerly wld at wass6. While they*lastthry
|10, $12 »0, $15, and aa high go for B

$6 50 I *slw»C «*\u25a0 ret a road BFor th© choice. LdUICS KitJ shoe 4
TIIE BOYS' CLOTHING DEPT. I

« $8 for «p 1
has some attractive valaestn _. . £i
BOYS' SHORI PANTS SUITS fiIt-lc'P EBI: L X BOAT [*C
of Bine Tricot or Cheviot. uuw SCHOOL SHOES,
fhey coiiie in Reefer ami Redneed from si \u25a0_':> o- ? pi
Junior styles, size?. I- to it. to OuL H
Worth $3 to s:>. tor gj

<P1 t\ C Rnvc GOOD BUBSTAN- r^-
«J)l 0«J. *7 TIALSCHOOL OP- i*

SHOES, worthfl 25, forOOv« 1 g TBE EAT DEPARTMENT 1
another lot of tiie KEN'S \u25a0
NATURAL WOOL SEAMLESS offers Men's Fedora Hats, NEW \u25a0
SOCES willbe placed ON SALE STOCK, in cither hlack or 8j
at |Q£ rnlta* colors, as g

POWDER
Absolutely SPure.

Celebrated for its great leavenlnp
strength and health*,ulness. Assures the
food against alum and all forms of adul-
teration common to the cheap brands.
ROYAL BAKING POWDER CO., NEW
YORK

THE KOHPABEIL

?REVELATION AND INNOVATION?

TWO NEW DEPARTMENTS!
The following items besneak much move that is tn your inter**!

than may seem apparent. To read between the lines and verify this
is to call and inspect the offerings.

Saturday and Monday?
Two Days Only.

Blenched Twilled Crash. 17
iifhes vide: about one-half
linen. Makes splendid roller
tnwo's or .|i<h elotlis. Worth 10c.
Special Satunlav »»»d Monday,

61c Yard.
1?0 full pieces of about 60 yards

each Bleached Muslin, full 30
inches wide. \of | bit of starch,
but soft finish. Good enongh for
muslin underwear, trows, etc
Special, 5c yard.

"Would it pay you to make
them?

Fifteen dozen Bleached Sheets,
all made from good sheeting,
81x90inches or 9-1: re»dy for
use. Special, 44c Each.

Thirty dozen Pillow Cases, size
4f>x36, mad" from good sheeting
and the <ize that is correct for
most all pillows. |j c pac |-j

Twenty - five pieces Dark anil
Medium Cashmere Flannelettes,
probably the last good selection
of the season. They are in
stripes, plaids, all-over or scrolldesigns; very suitable for morn-
ing ami evening wrappers. Spe-
oial - 7c Yard.

Hosiery Specials.
These three items mean very

much more than is chronicled in
words and figures; convincing
proof at our hosiery counter.

ladies' Fast-black Drop-stitch
Hose, double heel ami toe.

Price, 12^c.
Ladies' Fast-black Cotton Hose,

extra fine 40-gauge double sole
and toe. pr jce jBc>

Child's Fast-black Hose, I\l
ribbed, double knee, heel and toe.
Sixes 6to 9*. Price, 15c.

iMen's Furnishings ?

Suspenders.
These oronds sre as untenable to

;Hie mandates nf fashion ns- is a
I tin or cravat. Wo shall offer mn
Sntnr''a\ morning twenty-flvis
dozen Men's Full-length ami full-
<izo Suspenders, made of Rnesl
Frencti webs, in beantifal designs,
fine gill mounts. R*e*ular BOc

i goods at 25c Pair.

Bows and Ties.
A lot <»f Rich silk Ties sunt

Fs"w<. elnit shape, fame to us at
! about half-prices. W« offer them
to v»>ii on tin*same basis. Twenty
dosen Bows, thirty dosen Club
Ties: new silks and satins: pretty
figures, aii at 25c Hach.

Handkerchiefs.
Ladies' Embroidered H. 8. Pure

Linen Handkerchiefs. Regular
price. "-'iJi' each. Now

12#c Each.

Ribbons.
Oros Grain Satin Fdtre Ribbon,

Nos. 12 and 16; 2- inches wide.
Regular 20c quality. Saturday's
i li« t - 10c Yard.

Gloves.
Heavy-stitched Derby Walking

:Gloves tor ladies, two clasp-;.
English roils, tans, browns,
black, white and cream: latest
in points. $1 Pair.

Our New Toilet Dep't.
And New Additions Daily.
We invite attention to a make

of Quadruple Extracts that is
manufactured with special care.

;and we recommend it for its deli-
I cats swt etness and lasting odors.
The odors arc always new ami up
to date. One-ounce s!ss bottle
(the popular size), 50c Bottle.

One-half-ounce size bottle,
25c Bottle.

WASSERJVIAR DAVIS & CO.
Agents for Butterick Patterns.

Big New Store, X, Between Sixth and Seventh.

A DDI C The "Old Times Remedy" for coughs,
\u25a0 colds and all bronchial and pulmonary

ANO auctions. Try a bottle. It excels all
r\LMJ remedies. Price, $1 25 per bottle.

HONEY, ROBERT D. FINNIE, Grocer, 721 J.

CORWIN'S MILLINERY, mm DAY.
aA7 I Latest Parisian Novelties.w< **? Al l. ARE INVITED

iToo I
0 )

1Soon,
| Perhaps,
O I

iiiiiiiiiiiiiiiiiiiimi \u25a0\u25a0 \u25a0\u25a0\u25a0iii O But me can't help it. We have less than 5
\u25a0 state of caxjpornia, uieeks remaining in our present location in I,
u| County of Sacramento. 4 y
I on this 20th day of 1897, O aihich to close out our entire stock of Clothing. *j\u25a0 before me, the subscriber, a Notary f 1 ZD i»

I SsV" 'SiSorota! ptrSon- Q One saiailocu does not make a summer, nor
.^?^?H allycame C. Wilson Frankel. and being ~\?? al : >\u25a0 : ***** «« th n does a meek of sunshine make spring and sum-

\u25a0 manager ol The Model Clothing Store, w r z>

| : H,J rZLSZVwI Et. I(A mcv goods seasonable. But cue must move, so ]
v and that to the now Store which the \s $
I Brm Intends to occupy August l. Ixl7, (J (Jje OiaCe B
H not a single dollar's worth otf the Cloth- f\ '!
\u25a0 ing, Furnishing Goods or Hats now \£
B Forming the stock of the concern will f# f\iLy; a w **Bbc token, but that whatever is not dis- f\ g 1 A I L ;
U posed of at the closing out sale now in V* V-r 1 1 aJIV LiErf

\u25a0ajBBSBjBjH s-- -u-r-ss, will bo sold at public auc- \I

I?~^ tH= 8 THIS MORNING I
P Subscribed and sworn to before me |j fr\u25a0 ~r o »^«, o at HALF PRICF I1 Notary Public in and for Sacramento Q a.*-*/* a I\lVIW |
H County, State of California. r\ rS
r aaiiMaiiiiiiaiiMaiaaaaiiiiaiiii 1 q Our entire stock of Summer Suits, Clothing and i

O Light Underwear ordered by us before me knecu jjj
* O me mould have to move. |

q Tiuo Summer Suits, Shirts or Light Coats nocu 8
£J for the price of one. 1

The Model,
O SIXTH ANID K. I


